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RICOTTA AND SPINACH GNOCCHTI with a forest mush

and Gorgonzola cream reduction

roont

PASTA SPECIALS
BEEF CARPACCIO* #4A thinly sliced seared beef tenderloin

| Freshly tossed to order. your waiter
sundried tomatoes and lemon-oil drizzle Jor today’s feature
MEXICAN CORN AND AVOCADO SALAD #%Y i

black beans, tomatoes, cucumbers, red onions and a spicy to als [ l "‘
dressing, served with fried tort chips .

Prepared & la minute

v, ask your waite in the dining room.

SOUP OF THE DAY prepared fresh everyday

RED ATLANTIC SALMON

fennel-orange salad
d almond aioli

TURKISH-STYLE CHICKEN WRAP toasted and ser — - FEATURED WINES
spinach and caramelized onion and a cur ¢r cream & BY THE GLASS
) inot Grigio
248 Danzante, Venezie, Italy
Chardonnay
~ 658 Clos du Bois, North Coas nia
TANDOORI LAMB SKEWERS with warm |

len and yogurt raita

CALAMARI SALAD flowr duste

olives and m

656 Ferrari-Carano, Alexander, California
: . i Sauvignon Blanc
EMPANADA 8V stuffed with sof nts and tomato-ve

ragedit and finished with cilantro )y 718 Clos du Bois, North

ROYAL BEEF BURGER # topped with sautéed portabella mushroom

confit, Cheddar cheese and served with Cajun-spiced french fries

TOASTED STEAK SANDWICH* # sautéed onions, bacon strips.

BB sauce and a side dish of Caesar salad

TURKEY SCALOPPINE A atop a bed of tomato barley and soft

vignon
eggplants, garnished with green asparagus and lemon butter sauce 15 North Coast. C

*Consuming r increase your

o2 SWEET ENDINGS ==~

* RASPBERRY-CHOCOILATE * GIANDUIA CAKE
GANACHE TART semisweet praline rich chocolate
Silling poured over a bed of raspberries and hazelnut torte

* BRAZO DE MERCEDES * WARM SPICED
Hght meringue roulade filled RUM CAK
with créme pdtissiere with coffee ice cream

#a : 0 i o Vit alighter, healihier fare ¥ Veperrion




