
   
 
 
 

Lunch Menu 
 

 

Soup 
 

MARKET MINESTRONE 
TINY MEATBALLS-ORZO  5 

 
WILD MUSHROOM 

WHITE TRUFFLE OIL-CHIVE CREMA 6 
 
 

Appetizers and Salads 
 

SEASONAL GREENS 
SHAVED VEGETABLES-MANCHEGO CHEESE-

AGED SHERRY VINAIGRETTE 6 
 

WATERCRESS AND ENDIVE 
HONEY ROASTED WALNUTS-GORGONZOLA-

PEARS-WHITE BALSAMIC VINAIGRETTE 8 
 

CEASAR 
RED AND GREEN HEARTS OF ROMAINE-GARLIC 

CROUTONS-CEASAR DRESSING 7 
 

CRISPY CALAMARI SALAD 
BABY ARUGULA-HEARTS OF PALM-CALAMATA 

OLIVES-BLOOD ORANGE CITRONETTE 10 
 

LEMON CRAB SALAD 
ROASTED ASPARAGUS-RED PEPPER PESTO 10 

 
MEDITERRANEAN SPREADS 

GRILLED FLAT BREAD 8 
 

IMPORTED BOCCONCINI BUFFALO MOZZARELLA 
GAZPACHO-AVOCADO-EXTRA VIRGIN OLIVE OIL 

9 
 

Warm Pressed Panini 
Sandwiches 

 
CORONA CUBANO 

SLOW ROASTED PORK LOIN-SHAVED RED 
ONION-B AND B PICKLES-QUESO BLANCO-KEY 

LIME MUSTARD-CIABATTA ROLL 9 
 
 
 
 

 
HAM AND CHEESE 

ROSEMARY BAKED HAM-GRUYERE SWISS-
COUNTRY BREAD 8 

 
HUMMUS ROLL UP 

MEDITERRANEAN CHOPPED SALAD-TAHINI 
SAUCE-LAVASH 8 

 
SMOKED TURKEY 

AVOCADO-APPLEWOOD SMOKED BACON-
BEEFSTEAK TOMATO-BASIL MAYO-COUNTRY 

BREAD 9 
 

Pasta 
  

MEZZE RIGATONI 
SWEET FENNEL SAUSAGE- BUTTER BEANS-

FRESH PLUM TOMATO 11 
  

PENNE BOLOGNESE 
TRADITIONAL MEAT RAGU 12 

 
SPAGHETTI AND CLAMS 

CHERRY TOMATOES-FLAT LEAF PARSLEY-
SICILIAN EXTRA VIRGIN OLIVE OIL 12 

 
 

Entrees 
 

ORGANIC CHICKEN BREAST 
SWEET PEPPERS-MUSHROOMS-RUSTIC 

POTATOES 11 
 

SLICED SKIRT STEAK 
MASHED POTATOES-BALSAMIC RED ONION 12 

 
SPICED GARLIC SHRIMP 

SAFFRON SCENTED BASMATI- 
LEMON BASIL AIOLI  11 

 
GRILLED SALMON 

SAUTEED SUGAR SNAP PEAS-SAUCE AMANDINE 
12 

 


