
SOUP OF THE DAY 

CHICKEN, VEGETABLE & BROWN RICE 
 

SALADS 

CAPRICCIOSA  
CHICKEN, GREEN BEANS, CANNELLINI BEANS, TOMATO, PALM HEARTS  

WHITE WINE VINAIGRETTE 

GARDEN HOUSE SALAD 
ASSORTED VEGETABLES, LIGHT ITALIAN DRESSING 

CAPRESE 
CHEF’S GARDEN HEIRLOOM TOMATOES, FRESH MOZZARELLA, SEA SALT, BASIL & EVOO 

 
SANDWICH 

CHICKEN FRISCO 
 

CHEESE 

PT. REYES BLEU 

 
LUNCH ENTREES 

BROILED TURBOT FILLET 
SALMORIGLIO CONDIMENT 

 
RIB EYE CHEESEBURGER 

MELTED AMERICAN, LETTUCE & TOMATO, SPICY PICKLE RELISH 
 

RED HOT SKINNY CHICKEN “FINGERS” 
HOME MADE RANCH 

FISH & CHIPS 
CRISP BATTERED JOHN DORY FILLET, SWEET POTATO WEDGES 

SAUTÉED TENDERLOIN TIPS BOWL 
CREMINI  MUSHROOMS, SHALLOTS & SAGE 

 
 

VEGETABLES 

SAUTÉED ZUCCHINI BLOSSOMS                        GRILLED EGGPLANT, SPINACH & TOMATO 

ROASTED ASPARAGUS TIPS, PARMIGIANO                             BABY SWEET POTATO WEDGES 

STEAMED ASPARAGUS, BROCCOLI, BABY GREEN BEANS 
 

BAKERY 

RASPBERRY CHEESE CAKE 


