STARTERS

AlXERA

CHICKEN AND TABBOULEH SALAD @
hummus, pomegranate dressing

CRAB CAKES
Baltimore-spiced tomato vinaigrette

FRENCH ONION SOUP
gruyere cheese crouton

MAINS

SEAFOOD DEVILED EGGS &
smoked salmon, crab, honey-mustard dressing

CLASSIC CAESAR SALAD
Parmesan cheese, garlic croutons,

ARUGULA, ARTICHOKE, FARRO SALAD b
taggiasca olive, salami

GOLD RUSH SOUP @ Sy
f_ennel, tomato, créme fra’q‘che

ATRERA

ORECCHIETTE WITH EGGPLANT AND
PORK RAGOUT
tomato, garlic, Asiago cheese

CHICKEN TIKKA MASALA
Cucumber, tomato, red onion, raita, naan
bread

GARLIC-HERB ROASTED CHICKEN @
avocado, tomato, corn salad

PARMESAN-COATED VEAL LOIN
artichoke mushroom ragodt, mascarpone
polenta, and French green beans

DESSERTS

FRESH COD WITH CELERY AND CARAMELIZED ORANGE *
asparagus, snow potatoes

BEEF STROGANOFF
egg parsley noodles, turnips, carrots

ALASKA CITRUS SALMON BOWL*
quinoa, raisins, toasted pine nuts, spinach,
lemon butter

CHILE RELLENOS
poblano peppers, Monterey Jack cheese,
green chili sauce, Mexican rice

RUSTIC HOME-MADE LASAGNA
chunky tomato sauce, basil

BLUEBERRY CRISP
vanilla ice cream

STRAWBERRY PAVLOVA

Whipped cream -

CHOCOLATE & WHISKEY TORTE
raspberry

ESPRESSO 2.75

ARTISAN CHEESE SELECTION

SMORES SUNDAE

Vanilla ice cream, brownie chunks, toasted
marshmallows, graham crumbs, chocolate
sauce

ALMOND FRUIT CAKE
almond butter cake, chéfries, Frangelico
whipped cream

CAPPUCCINO 3.75



