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LUNCHES 
Food and Beverage minimums apply, speak with one of our representatives for more information.  
 
S O U T H E R N  F R I E D  C H I C K E N  
in house floured and herb-seasoned chicken legs & thighs 
B R O W N  S U G A R  A N D  M O L A S S E S  B A K E D  B E A N S  
red baked beans cooked with red and yellow bell peppers, onions, Dijon mustard, brown sugar and molasses; subtly sweet 
P O T A T O  S A L A D  O R  M A S H E D  P O T A T O E S  A N D  G R A V Y  
C R E A M Y  C O L E S L A W  
purple and green cabbage, shredded carrots, celery seed, and a creamy buttermilk dressing 
C O R N B R E A D  M U F F I N S  &  H O N E Y  B U T T E R  
fresh baked cornbread with whole corn kernels, served with whipped honey butter 
 
L E M O N  C H I C K E N  
fresh chicken breast lightly floured and flash fried, served in a lemon cream sauce 
R O A S T E D  N E W  P O T A T O E S  
baby red new potatoes quartered and roasted with fresh herbs, garlic and olive oil 
S T R A W B E R R Y  S P I N A C H  S A L A D  
fresh baby spinach tossed with toasted almonds, gorgonzola, and sliced local strawberries 
then drizzled with house-made white balsamic and poppy seed dressing 
A S S O R T E D  F R E S H  M A C R I N A  B A K E R Y  R O L L S   
served with butter 
 
F R E S H  B A K E D  P O T  P I E S  
individual pie shells filled with diced grilled chicken breast and oven-roasted garden vegetables with gravy, topped with puff pastry brushed 
with clarified butter and baked til golden brown (vegetarian option available) 
G A R D E N  S A L A D   
fresh mixed greens with sliced carrots, English cucumbers, grape tomatoes and assorted dressings on the side 
F R E S H  M A C R I N A  B A K E R Y  S L I C E D  A R T I S A N  B R E A D  
served with butter 
 
B A K E D  P O T A T O  B A R  
S E R V E D  W I T H  Y O U R  C H O I C E  O F :  with diced fresh grilled chicken breast, seasoned ground beef, or seasonal vegetables 
accompanied by sour cream, butter, grated Tillamook cheddar cheese and chopped green onions 
S E R V E D  W I T H  Y O U R  C H O I C E  O F :  Mediterranean Pasta Salad, Potato Salad, Garden Salad or Caesar Salad 

A S S O R T E D  M A C R I N A  B A K E R Y  R O L L S  served with butter 
 

italian 
*Entrees include your choices of salad and bread: Caesar Salad, Garden Salad or Mixed Field Greens Salad; Sliced Artisan Loaves or Rolls 
served with butter or French Baguette spread with Roasted Garlic Butter 
 
C H I C K E N  C A E S A R  S A L A D  
chopped Romaine, house dressing, croutons, fresh shaved Parmesan and fresh grilled chicken breast, served with French bread and butter 
 
P A S T A  B A R *  
served with shaved parmesan cheese on the side 
S E R V E D  W I T H  Y O U R  C H O I C E  O F  T W O  O F  T H E  F O L L O W I N G  P A S T A S :     
Rainbow Cheese Tortellini with Pesto Cream Sauce, Spaghetti with Vodka Sauce, Fettucine in garlic olive oil with spicy fennel chicken 
sausage meatballs, Fusilli with smoked salmon, goat cheese, sage and arugula, Penne with marinara primavera, Cavitappi noodles with spicy 
shrimp pomodero 
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P A S T A  M A R I N A R A  P R I M A V E R A ( V E G ) *  
your choice of penne pasta or spaghetti with chopped seasonal vegetables in our house marinara sauce accompanied with shaved Parmesan 
cheese 
 
R A I N B O W  C H E E S E  T O R T E L L I N I  M E A L ( V E G ) *  
served with your choice of sauce:  pesto garlic cream, sun-dried tomato cream, Alfredo, marinara, or marinara primavera, accompanied by 
freshly shaved Parmesan cheese 
 
L A S A G N A  M E A L *  
homemade chicken sausage, Italian sausage, or sautéed garden vegetables layered between lasagna noodles, ricotta cheese, shaved Parmesan, 
and marinara sauce, topped with mozzarella 
 
G O U R M E T  B A K E D  M A C A R O N I  A N D  C H E E S E  ( V E G ) *  
fusili pasta tossed in our three cheese sauce then baked with bread crumb topping 

 
C H I C K E N  M A R S A L A *  
fresh grilled chicken breast marinated in Marsala wine and served with penne pasta and a sautéed mushroom sauce with shaved Parmesan 
cheese on the side 
 
R U S T I C  F L A T  B R E A D  P I Z Z A  { 1 6  B I T E S }  
your choice of: 
Margarita--fresh organic basil, mozzarella cheese, Roma tomato, and roasted garlic (veg) 
Italian Sausage-- with red and yellow peppers, black olives, topped with provolone and cheddar cheese 
Tuscan - Carmelized Pear, Brie & Arugula with balsamic reduction (veg) 
 
C H I C K E N  S O U V L A K I  
fresh grilled chicken breast seasoned with lemon, olive oil and Mediterranean herbs 
O R Z O  P A S T A  
with Parmesan cheese and sautéed garden vegetables 
G R E E K  S A L A D  
Romaine, red onion, feta cheese, Kalamata olives, sun-dried tomatoes, fresh diced tomatoes, pepperoncini peppers and cucumbers all tossed 
with our Mediterranean dressing 
P I T A  B R E A D  &  T Z A T Z I K I  S A U C E  
 

asian fusion 
I N D O N E S I A N  B A R B E C U E D  C H I C K E N  
fresh grilled chicken breast marinated with Indonesian spices 
N A S I  G O R E N G  R I C E  
Indonesian-style fried rice with garlic, eggs, scallions and sambal 
S T I R  F R Y  V E G E T A B L E S  
bell peppers, celery, baby bok choy, and carrots, sautéed in sesame oil and soy sauce 
F L A T B R E A D  
 
K O R E A N  B B Q  K A L B I  R I B S  
Short ribs marinated in soy sauce, mashed Asian pear and brown sugar sauce 
C A L R O S E  R I C E   
B R O C C O L I N I  
steamed fresh long broccolini florets tossed with brown butter, salt, and pepper 
 
C H I C K E N  A D O B O  
tender chicken thighs slow simmered Filipino style in vinegar, soy sauce and garlic until fork tender 
S T E A M E D  C A L R O S E  R I C E  
S W E E T  A N D  S O U R  C U C U M B E R  S A L A D   
with red onions and dried chilis 
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T E R I Y A K I  C H I C K E N  
 fresh chicken breast marinated in teriyaki sauce and grilled over an open flame 
J A S M I N E  R I C E  
accompanied by teriyaki and soy sauce on the side 
C H O I C E  O F  S A L A D :  Mandarin Garden Salad, Napa Cabbage Salad, or Marinated Cucumber Salad  
F O R T U N E  C O O K I E S  
 
T E R I Y A K I  B E E F  K A B O B S  
 marinated grilled beef, with red & yellow peppers, red onions and mushrooms on bamboo skewers 
J A S M I N E  R I C E  
accompanied by teriyaki on the side 
C H O I C E  O F  S A L A D :  Mandarin Garden Salad, Napa Cabbage Salad, Marinated Cucumber Salad  
F O R T U N E  C O O K I E S  
 
C H I C K E N  T I K K A  M A S A L A  
fresh grilled chicken breast marinated in yogurt, coriander, cumin, and garam masala, then diced and simmered in fire-roasted tomato cream 
sauce 
I N D I A N  S T Y L E  R I C E  
steamed long grain basmati rice seasoned with tumeric and star anise 
V E G E T A R I A N  L E N T I L  D A H L   
F R E S H  B A K E D  N A A N  
with Raita  
 
T H A I  M A S S A M A N  C U R R Y  
chicken, yellow peppers, onions, carrots and peas, simmered in a yellow curry sauce 
J A S M I N E  R I C E  
C H O I C E  O F  S A L A D :  Mandarin Garden, Napa Cabbage, or Marinated Cucumber Salad 

 
C H I C K E N  T A N D O O R I  
chicken legs and thighs marinated then barbecued with Indian spices 
I N D I A N  S T Y L E  R I C E  
steamed long grain basmati rice seasoned with tumeric and star anise 
V E G E T A R I A N  L E N T I L  D A H L   
N A A N  F L A T B R E A D  
with Raita 
 
M A K H A N I  C H I C K E N   
(Butter Chicken) fresh grilled chicken breast, marinated with yogurt and lime in a creamy stewed tomato, red onion, cardamom and turmeric 
sauce 
I N D I A N  S T Y L E  R I C E  
steamed long grain basmati rice seasoned with tumeric and star anise 
G A R D E N  S A L A D  
fresh mixed greens with sliced carrots, English cucumbers, cherry tomatoes and served with our homemade curry dressing  
G R I L L E D  F L A T B R E A D  
seasoned with turmeric, salt and pepper 
 

southwestern 
S O U T H W E S T E R N  T A C O  B A R  
fresh southwestern chicken seasoned with cumin, chiles, brown sugar, and oregano, tender lime and garlic oil marinated cod, and Vegan 
Ground Taco "Meat" with soft flour and corn tortillas, served with Tapatio, and shredded Tillamook cheddar cheese on the side (2 per person) 
F R E S H  B A J A  S L A W  
napa cabbage, mango, cilantro and citrus 
C O R N  T O R T I L L A  C H I P S  A N D  S A L S A  
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B U I L D  Y O U R  O W N  F A J I T A  B A R  
G R I L L E D  C H I C K E N  B R E A S T  &  F L A N K  S T E A K  
with sautéed red & green peppers and onions served with soft flour and corn tortillas (2 fajitas per person) 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream & Tapatio sauce 
G U A C A M O L E  
 
B U I L D  Y O U R  O W N  S T E A K  F A J I T A  B A R  
tender flank steak sautéed with bell peppers and Spanish onions, served with soft flour and corn tortillas (2 fajitas per person) 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream & Tapatio sauce 
 
B U I L D  Y O U R  O W N  C H I C K E N  F A J I T A  B A R  
 fresh grilled chicken breast sautéed with bell peppers and Spanish onions, served with soft flour and corn tortillas (2 fajitas per person) 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream, Tobasco & Tapatio sauce 
 
V E G E T A R I A N  F A J I T A S  ( V E G )  
southwest seasoned soy protein with sautéed bell peppers and Spanish onions, served with soft flour and corn tortillas (2 fajitas per person) 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream, Tobasco & Tapatio sauce 
 
D E L U X E  T A C O  B A R  
fresh grilled chicken breast and seasoned ground beef 
Including grated cheddar cheese, shredded lettuce, diced onions and tomatoes soft flour and corn tortillas (2 per person) 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream and Tapatio sauce 
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F I S H  T A C O  B A R  
tender marinated and seared cod  
served with spicy coleslaw, mango salsa, and soft flour and corn tortillas (2 per person) 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream and Tapatio sauce 
 
C H I C K E N  M O L E  
chicken thighs grilled and topped with house-made mole, pepitas, and cotija cheese 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S  
with salsa, sour cream, and Tapatio 
 
C H I C K E N  S A N T A  F E  
lime-marinated chicken breast, grilled over an open flame served with a salsa fresca 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
S O U T H W E S T E R N  C H O P P E D  S A L A D  
fresh chopped Romaine with black beans, diced tomato, jicama, red bell peppers, avocado, fresh corn, 
and manchego cheese, tossed in our honey-lime cilantro vinaigrette 
C O R N  T O R T I L L A  C H I P S  
 with salsa, sour cream, and Tapatio 
 
B E E F  D I A B L O  
seared beef tenders with fire roasted corn in a chocolate demi and chipotle sauce 
S P A N I S H  R I C E  
long grain rice seasoned with achiote, diced onions and tomatoes, lime juice, and fresh cilantro 
S O U T H W E S T E R N  C H O P  S A L A D  
fresh chopped Romaine with black beans, diced tomato, jicama, red bell peppers, avocado, fresh corn, 
and manchego cheese, tossed in our honey-lime cilantro vinaigrette 
R E F R I E D  B L A C K  B E A N S  
refried black beans cooked with red and yellow bell peppers, onion, Tabasco, paprika, garlic, olive oil, and cumin then topped with cotija 
cheese and garnished with chopped cilantro (vegan without cheese) 
C O R N  T O R T I L L A  C H I P S   
with salsa, sour cream, and tapatio 
 
C A R I B B E A N  J E R K  C H I C K E N  
Chicken legs and thighs brined with peppers, onions, spices, and citrus, then grilled 
C O C O N U T  R I C E  W I T H  R E D  B E A N S  
Jasmine rice steamed with coconut milk and vegetable stock, tossed with lightly spiced red kidney beans 
C H A Y O T E  E D A M A M E  S U C C O T A S H  
sliced chayote squash and blanched edamame tossed with onions, tomatoes, and basil 
T O A S T E D  F L A T B R E A D  
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A R G E N T I N E A N  B E E F  C H I M I C H U R R I  
roasted with flat leaf parsley, roasted garlic, extra virgin olive oil, red wine vinegar  
S O U T H  A M E R I C A N  R I C E  
jasmine rice, carrots, cilantro, jalapenos, tomato and lemon zest 
B U E N O S  A R I E S  C H O P P E D  S A L A D  
Romaine lettuce, cherry tomatoes, red onions, avocado, jicama, mango, and a basil vinaigrette 
T O A S T E D  F L A T B R E A D  
 

cold and hot sandwiches 
*sandwiches include Potato or Corn Tortilla Chips, Pickle Spears, and Sliced Fresh Fruit 
 
B U I L D  Y O U R  O W N  C O L D  S A N D W I C H  B A R *  
Selections of deli meats:  sliced smoked turkey, roast beef, and ham (and/or grilled veggies) 
Selections of cheeses:  Tillamook cheddar, Swiss, and Provolone 
fresh lettuce, sliced tomatoes, onions, mayonnaise, Dijon mustard, and table mustard served on the side 
with a variety of artisan breads and/or rolls 
 
B U I L D  Y O U R  O W N  B U R G E R  B A R *  
Includes selections of:  hamburgers (75%), grilled chicken burgers (25%) and veggie burgers (10%) 
Accompanied by:   assorted sliced cheeses, fresh lettuce, tomatoes, onions, mayonnaise, ketchup, mustard and fresh buns 
S E R V E D  W I T H  Y O U R  C H O I C E  O F :  Mediterranean Pasta Salad, Potato Salad, Garden Salad or Caesar Salad 
 
B U I L D  Y O U R  O W N  M E A T B A L L  S A N D W I C H  B A R *  
baked meatballs served with our homemade marinara sauce, mozzarella cheese and soft rolls 
S E R V E D  W I T H  Y O U R  C H O I C E  O F :  Mediterranean Pasta Salad, Potato Salad, Garden Salad or Caesar Salad 
 
B U I L D  Y O U R  O W N  B B Q  B R I S K E T  S A N D W I C H  B A R *  
in-house, slow-roasted smoked brisket with our house barbecue sauce, tomatoes, red onions and soft rolls 
S E R V E D  W I T H  Y O U R  C H O I C E  O F :  Mediterranean Pasta Salad, Potato Salad, Garden Salad or Caesar Salad 
 
B U I L D  Y O U R  O W N  P H I L L Y  C H E E S E S T E A K  B A R *  
thinly sliced steak, grilled green and red bell peppers, and Spanish onions, served with a pepper jack cream sauce 
S E R V E D  W I T H  Y O U R  C H O I C E  O F :  Mediterranean Pasta Salad, Potato Salad, Garden Salad or Caesar Salad 
 
D E L I  S A N D W I C H  P L A T T E R *  
 smoked turkey & Swiss cheese, roast beef & Tillamook cheddar, vegetarian hummus & grilled vegetables on ciabatta  
served on artisan breads with lettuce & tomato, mayonnaise, and Dijon mustard (unless otherwise requested) 
 
G R I L L E D  V E G E T A B L E  W R A P S  ( V ) *  
grilled red peppers, carrots, zucchini, onions, bean sprouts, tomatoes, red pepper hummus and fresh shredded green leaf lettuce, wrapped in a 
soft spinach tortilla 
 
T U R K E Y  W R A P S *  
sliced smoked turkey, bacon, fresh shredded green leaf lettuce, cranberry cream cheese wrapped in a tortilla 
 
S O U T H W E S T  G R I L L E D  B E E F  W R A P S *  
grilled beef, black beans, fresh shredded green leaf lettuce, cilantro sour cream, fresh pico de gallo and avocado wrapped in a soft sun-dried 
tomato tortilla 
 
S O U T H W E S T  G R I L L E D  C H I C K E N  W R A P S *  
fresh grilled chicken breast, black beans, fresh shredded green leaf lettuce, cilantro sour cream, fresh pico de gallo and avocado wrapped in a 
soft sun-dried tomato tortilla 
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T H A I  P E A N U T  C H I C K E N  W R A P S *  
fresh grilled chicken breast, fried rice noodles, fresh shredded green leaf lettuce, bean sprouts and our signature Thai peanut sauce wrapped in 
a spinach tortilla 
 

D E L U X E  B O X  L U N C H E S  
Including sandwich selections of: deli smoked turkey & Swiss cheese, roast beef & Tillamook cheddar, ham & provolone, served on a 
variety of artisan breads; Grilled veggies on ciabatta available upon request. 
Each box lunch includes:  a bag of chips, a cookie, selection of whole fruit, salad of the day, fork, napkin, condiment, packets,  
 a moist towelette & a mint 
 

L U N C H  B A S K E T  # 1   
C H O I C E  O F  S O U P :  tomato bisque, broccoli cheddar, potato leek, chicken noodle, clam chowder, salmon chowder, vegetable barley, lentil, 
chili, vegetarian chili, or butternut squash 
C H O I C E  O F  H A L F  S A N D W I C H :  turkey & Swiss, roast beef & cheddar, ham & provolone, and/or grilled veggies 
(chicken salad and tuna salad available upon request, minimums apply) 
C H O I C E  O F  S I D E  S A L A D :  Caesar salad, garden salad, potato salad, or Mediterranean pasta salad 
F R E S H  R O L L S  
C H O I C E  O F  D E S S E R T :  cookies, brownie bites, or assorted dessert bars 
B E V E R A G E S :  assorted sodas, bottled waters, bottled juices 
 
L U N C H  B A S K E T  # 2  
C H O I C E  O F  S O U P :  tomato bisque, broccoli cheddar, potato leek, chicken noodle, clam chowder, salmon chowder, vegetable barley, lentil, 
chili, vegetarian chili, or butternut squash 
C H O I C E  O F  S I D E  S A L A D :  Caesar salad, garden salad, potato salad, or Mediterranean pasta salad  
F R E S H  R O L L S  
C H O I C E  O F  D E S S E R T :  cookies, brownie bites, or assorted dessert bars 
B E V E R A G E S :  assorted sodas, bottled waters, bottled juices 
 

L U N C H  B A S K E T  # 3  
C H O I C E  O F  S I D E  S A L A D :  Caesar salad, garden salad, potato salad, or Mediterranean pasta salad  
C H O I C E  O F  H A L F  S A N D W I C H :  turkey & Swiss, roast beef & cheddar, ham & provolone, and/or grilled veggies 
(chicken salad and tuna salad available upon request, minimums apply) 
C H O I C E  O F  D E S S E R T :  cookies, brownie bites, or assorted dessert bars 
B E V E R A G E S :  assorted sodas, bottled waters, bottled juices 
 

soup and salad 
T O M A T O  B I S Q U E  S O U P  ( V E G )  
roasted Roma tomatoes, pearl onions, basil, and cream (8oz) 
 
B R O C C O L I  C H E D D A R  S O U P  ( V E G )  
steamed broccoli, seared onion, and sharp cheddar cheese simmered in vegetable stock (8oz) 
 
P O T A T O  L E E K  S O U P  ( V E G )  
Yukon Gold potatoes, seared leeks and cream (8oz) 
 
C H I C K E N  N O O D L E  S O U P  
braised chicken thighs, carrots, celery, and egg noodles (8oz) 
 
C L A M  C H O W D E R  
New England style with potatoes, onion, bacon, clams, celery, cream, thyme, and oregano (8oz) 
 
S A L M O N  C H O W D E R  
wild salmon with potatoes, onion, celery, cream, and fresh dill (8oz) 
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V E G E T A B L E  B A R L E Y  S O U P  ( V )  
pearl barley, fresh garden vegetables and herbs (8oz) 
 
L E N T I L  S O U P  ( V )  
simmered lentils with baby carrots and sweet onion (8oz) 
 
C H I L I  
housemade 6-bean chili with ground chicken sausage, bacon, and ground beef (8oz) 
 
V E G E T A R I A N  C H I L I  ( V )  
housemade 6-bean chili with seared portabello and shittake mushrooms (8oz) 
 
B U T T E R N U T  S Q U A S H  S O U P  ( V E G )  
roasted butternut squash, onions, and spices, pureed and finished with cream then topped with chive oil (8oz) 
 
F R E S H  F R U I T  A N D  B E R R Y  S A L A D  ( V )  
Variety of melons, pineapple, grapes and berries (always local produce when in season) 
 
A P P L E ,  W A L N U T ,  A N D  G R A P E  S A L A D  ( V E G )  
Waldorf salad made with chopped walnuts, apples, grapes, cinnamon, and honey, tossed in Greek yogurt 
 
G A R D E N  S A L A D ( V )  
Fresh mixed greens with sliced carrots, English cucumbers, grape tomatoes and assorted dressings on the side 
 
C A E S A R  S A L A D  
chopped romaine lettuce, freshly shaved Parmesan cheese, fresh-baked croutons and our house Caesar dressing 
 
M I X E D  F I E L D  G R E E N S  ( V E G )  
fresh mixed greens served with house-caramelized walnuts, dried cranberries, Gorgonzola cheese, tossed with a raspberry vinaigrette 
 
M I X E D  F I E L D  G R E E N S  P E A R  S A L A D ( V E G )  
Fresh mixed greens served with poached pears, house-caramelized walnuts, Gorgonzola cheese and Champagne vinaigrette 
 
H U C K L E B E R R Y  M I X E D  F I E L D  G R E E N S ( V E G )  
fresh mixed field greens with huckleberries, goat cheese, toasted hazelnuts tossed with a light huckleberry vinaigrette 
 
M I X E D  F I E L D  G R E E N S  A N D  B E R R I E S  S A L A D ( V E G )  
baby mixed field greens, sliced strawberries, blueberries, creamy crumbled Feta, and candied walnuts tossed with a balsamic vinaigrette 
 
S E A S O N A L  S U M M E R  B L A C K B E R R Y  A R U G U L A  S A L A D  ( V E G )  
fresh arugula with fresh blackberries, goat cheese, and toasted almonds, tossed with a light blackberry vinaigrette 
 
P E A C H  A N D  S P I N A C H  S A L A D ( V E G )  
fresh spinach with sliced peaches, creamy crumbled feta, and toasted almonds tossed with a peach puree dressing 
 
S P R I N G  B A B Y  G R E E N S  &  S T R A W B E R R Y  S A L A D  ( V E G )  
wild baby greens, fresh sliced strawberries, creamy crumbled Feta, and candied walnuts tossed in a Champagne vinaigrette 
 
S P I N A C H  A N D  G O A T  C H E E S E  S A L A D ( V E G )  
Fresh baby leaf spinach served with fresh tomatoes, red onion, crumbled chèvre, tossed in a red wine and sherry vinaigrette and topped with 
pomegranate seeds 
 
 B A B Y  S P I N A C H  &  A R U G U L A  S A L A D ( V E G )  
fresh baby spinach and arugula greens, fresh raspberries, creamy crumbled Feta and toasted almonds, tossed with a citrus vinaigrette 
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S T R A W B E R R Y  S P I N A C H  S A L A D ( V E G )  
fresh baby spinach tossed with toasted almonds, gorgonzola, and sliced local strawberries then drizzled with house-made white balsamic and 
poppy seed dressing 
 
W I N T E R  G R E E N S  S A L A D ( V E G )  
fresh torn kale served with dried cranberries, spiced walnuts, and creamy crumbled Feta, tossed in a blood orange vinaigrette 
 
G R E E N  A P P L E  A N D  F E N N E L  S A L A D  ( V )  
sliced green apple, fennel, mixed greens, shallots, dried cranberries, and house-caramelized walnuts tossed with a mustard vinaigrette 
 
M A N D A R I N  G A R D E N  S A L A D ( V E G )  
fresh spinach, silvered almonds, mandarin orange, crispy wonton strips, and sliced green onions, tossed in a citrus vinaigrette 
 
M E X I C A N  C H O P  S A L A D ( V E G )  
fresh chopped Romaine with black beans, diced tomato, jicama, red bell peppers, avocado, fresh corn, manchego cheese, tossed in our 
signature honey-lime cilantro vinaigrette 
 
C H O P P E D  S A L A D ( V E G )  
fresh chopped Romaine with bacon, avocado, chickpeas, crumbled blue cheese, roasted red bell peppers, and red onion, tossed with a garlic 
basil vinaigrette (Vegetarian without the bacon) 
 
G R E E K  S A L A D ( V E G )  
fresh chopped Romaine, red onion, crumbled feta cheese, Kalamata olives, sun-dried tomatoes, diced tomatoes, pepperoncini, and cucumbers 
all tossed with our Mediterranean dressing 
 
N O R T H W E S T  Q U I N O A  S A L A D  ( V )  
tri-color quinoa, fresh arugula, toasted hazelnuts, Bing cherries, and gala apples, tossed in a Meyer lemon dressing 
 
M E X I C A N  Q U I N O A  S A L A D ( V )  
tri-color quinoa, fresh tomatoes, lime juice, cilantro, and corn, tossed in a garlic and cracked pepper olive oil dressing 
 
M A R I N A T E D  C U C U M B E R  S A L A D ( V )  
sliced English cucumber, red peppers, onion, sesame oil, sesame seeds and rice wine vinaigrette 
 
C H A Y O T E  A N D  J I C A M A  S A L A D ( V )  
julienne chayote and diced jicama, red bell pepper, and chopped green onion, served with a lime cilantro vinaigrette 
 
C A P R E S E  P A S T A  S A L A D ( V E G )  
fusilli pasta with halved grape tomatoes, fresh mozzarella balls, toasted pine nuts, and fresh basil, tossed in a balsamic vinaigrette  
 
P O T A T O  S A L A D ( V )  
chopped baby red potatoes, onion, celery, Dijon mustard, mayonnaise, and fresh dill tossed with red wine vinegar, celery salt, and pepper 
 
C R E A M Y  C O L E S L A W ( V E G )  
purple and green cabbage, shredded carrots, celery seed, and a creamy buttermilk dressing 
 
R E D  A P P L E  F E N N E L  S L A W ( V )  
with a stone ground mustard and white balsamic vinaigrette and toasted cashews 
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Beverages 
cold/individual 
B O T T L E D  S P R I N G  W A T E R  served on ice 
 
B O T T L E D  F L A V O R E D  S P A R K L I N G  W A T E R  served on ice 
 
A S S O R T E D  S O D A S  an assortment of regular and diet sodas served on ice 
 
A R A N C I A T A  S A N  P E L L E G R I N O  orange flavored sparkling soda 
 
L I M O N A T A  S A N  P E L L E G R I N O  lemon flavored sparkling soda 
 
A S S O R T E D  B O T T L E D  J U I C E S  served on ice 
 

cold/bulk 
I C E D  S E A S O N A L  I N F U S E D  W A T E R /  complimentary 
 
S A N  P E L L E G R I N O  S P A R K L I N G  W A T E R  { P E R  L I T E R }  
 
T R A D I T I O N A L  S P A R K L I N G  P U N C H  tropical, raspberry guava or citrus 
 
M A R T I N E L L I ' S  S P A R K L I N G  P U N C H  tropical, raspberry guava, or citrus 
 
S P A R K L I N G  C R A N B E R R Y - L I M E  S P R I T Z E R  
 
P A S S I O N  O R A N G E  G U A V A  S P A R K L I N G  P U N C H  
 
M A R T I N E L L I ' S  S P A R K L I N G  C I D E R  { P E R  L I T E R }  
 
L E M O N A D E  traditional, vanilla mint, raspberry, strawberry, rosemary, strawberry mint, or lavender 
 
F R E S H  B R E W E D  I C E D  T E A  black (sweetened or unsweetened) 
 
P A S S I O N  O R A N G E  G U A V A  J U I C E  
 
O R A N G E  J U I C E  
 

hot 
F R E S H L Y  B R E W E D  C A F F E  V I T A  C O F F E E  S E R V I C E  regular or decaf coffee, cream, sugar, sugar substitutes and stir sticks 
 
H O T  T E A ,  C I D E R ,  A N D  C O C O A  assorted teas, cider and hot chocolate 
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