SOUPS § SMALL PLATES

CHICKEN TORTILLA SOUP | 7
WITH CORN & PEPPERS

COCONUT SHRIMP | 10
CRISPY SHRIMP WITH MANDARIN DIP

ZEN CHICKEN WINGS | 12
BUFFALO, BBQ, TERIAKI, SWEET CHILI

CHICKEN POT STICKERS | 10
WITH PONZU, NAPA & LEMONGRASS

CHICKEN QUESADILLA | 12

TORTILLA WITH GRILLED CHICKEN, PICO DE GALLO, SOUR CREAM,
CHEDDAR & TOMATO

SANDWICHES

With a Choice of French Fries, Sweet Fries or Garden Salad

PRESSED CUBANO | 14

HAND SLICED PORK TENDERLOIN, SWISS CHEESE, SLICED PICKLE,
YELLOW MUSTARD ON PRESSED CUBAN BREAD

NATURAL ANGUS BURGER | 15

ALL NATURAL ANGUS BEEF PATTY WITH LETTUCE & TOMATO
SERVED ON A CHALLAH BUN

GRILLED CHICKEN CIABATTA | 14

Sautéed chicken, fresh asparagus, roasted tomato, truffled basil
cream -or- oil, garlic & marinara over gemelli pasta.

SALADS

CAESAR SALAD | 10

ROMAINE SPEARS, CLASSIC DRESSING, FRESH PARMESAN CHEESE,
ANCHOVY & CIABATTA CROUTON

HOUSE SALAD | 10

MIXED GREENS, TOMATO, CUCUMBER, CARROTS & ONION
WITH CITRUS VINAIGRETTE
ADD CHICKEN |5 SHRIMP|9 MAHI|12 SALMON|12




ENTREES

NY STRIP STEAK | 28

COMES WITH GRILLED ASPARAGUS, RED SKIN MASHED, FIRE
ROASTED BABY BELL PEPPERS & BALSAMIC

MOROCCAN SPICED SALMON | 26

RUBBED WITH MOROCCAN BLENDED SPICES AND SEARED
MEDIUM RARE WITH ROASTED RED PEPPER QUINOA & STEAMED
VEGETABLES

PAN SEARED TILAPIA FILLET | 21

LIGHTLY SEASONED AND SEARED WITH CARIBBEAN RICE,
TROPICAL FRUIT SALSA & SAUTEED VEGETABLE

SHRIMP PESTO | 25

SAUTEED SHRIMP TOSSED PESTO CREAM SAUCE, TOMATOES
ARTICHOKE HEARTS & PARMESAN CHEESE OVER LINGUINE PASTA,

CHICKEN ALFREDO | 21

GRILLED CHICKEN BREAST OVER LINGUINI PASTA IN A HOMEMADE
CREAMY ALFREDO SAUCE

OR SHRIMP ALFREDO | 21

PASTA ALLAVODKA | 21

GRILLED CHICKEN BREAST OVER PENNE PASTA IN A HOMEMADE
CREAMY VODKA SAUCE

OR SHRIMP ALLAVODKA | 25

DESSERTS

KEY LIME PIE | 8 ESPRESSO | 5
CHOCOLATE TART | 8 LATTE, CAPPUCCINO | 6
LB AL HOT TEA, COFFEE | 3
CHEESECAKE | 8



