[ at. Drinic. Bc.
5ta rters

$20.08

(Choose One)
Watcrmclon 5ouP
lccbcrg chgc
Tomato, Bleu Chcese, Cucumber

Crab FOPPers
Roastcd Rccl Feppcr Remou]ac{e

E_ntrccs
(Cl‘woosc Onc)

Organic Chicken Preast
(ouscous, Sautéed Spinach, Farsnips, Cranberry [“ssence
Fcnnc Fasta
Roasted (Garlic, Spinach, Sun dried T omatoes, Farmesan Cheese, Olive Ol
Cashew Crusted Tilapia
Rice Filaf, Baby Red Dragon Carrots, ot Jamaican Rum Putter Sauce
Hangchtcak
Fingerling Potatoes, Snow Peas, Soy Truffle Sauce

Dcsscrt
(C!’]OOSC Onc)

Grand Marnier Cream Brule
15 Ria Nut Roll
Vanilla Jce (Cream, (oconut, Walnuts, Chocolate Sauce
Rice Fuclcling
K ahlua Macerated (Golden Red Raisins, Vanilla Pasmati Rice

Wines bg the Glass

Domaine St. Michelle Brut, NV 8 Pinot Noir, Heron, NaPa Countg 2002 9

Charclonnag, Vine Strcct, Cali\cornia 2005 il Cabcmet Sauvignon, Cast[c Kocl(, Napa \/a”ey 9
2005

Charclormag, Deloach, Ca]ixcornia 2005 9 Merlot, Rabbit Ri&gc, Ca!ilcomia 2003 8

Kics]ing, K uhl W89, Ca]i]cornia 9 Shiraz, T:cmgrove, Australia 2002 8

Sauvignon blanc, Bcnzingcr, Sonoma 2004 9 Cabcmet Sauvignon, SWings & Roundabouts, 12
Alustralia, 2004

Pinot Grigio, K ris, ]ta[g 2003 9 Malbec, Alamos R Argentina 2005 9

eat. drink. be

20% Grratuity Will Be Added for Parties of 6 or More

Trg our Mint Elueberrg Lcmonadc



