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TODAY'S
LUNCH

GiiE S RECOMMENDATIONS

STARTER
BROCCOLI AND CHEDDAR CHEESE SOUP %

with Garlic Croutons

MAIN COURSE
GRILLED FILET OF MAHI MAHI % x*
Quinoa Pilaf, Roasted Cherry Tomatoes and Toasted Cashew Nuts

DESSERT
MAPLE PECAN PIEN
with Caramel Chantilly

THE CELLAR MASTER'S SUGGESTIONS

WHITE WINE

Sauvignon Blanc, Wairau River, Marlborough, New Zealand
Glass 19 Bottle 50

RED WINE

Cabernet Sauvignon, Silver Ghost, Napa Valley, California
Glass 19 Bottle 70
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Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase your risk of food-borne

%X* Gluten Free Q. Vegetarian % No Sugar Added W Lactose Free

illness, especially if you have certain medical

condlitions.




STARTERS

MAIN
COURSE

FROM
THE BARBECUE
& PANINI GRILL

DESSERTS

JUMBO SHRIMP x* ™"

with Mango Cocktail Sauce

BROCCOLI AND CHEDDAR CHEESE SOUP ¢

with Garlic Croutons
WEDGE SALAD % x*

lceberg Lettuce, Blue Cheese Dressing, Tomatoes, Eggs, Bacon and Chives
Choice of Traditional or Fat-Free Dressing

GRILLED FILET OF MAHI MAHI %% %*
Quinoa Pilaf, Roasted Cherry Tomatoes and Toasted Cashew Nuts

BARBECUED MEAT LOAF
with Carrots, Peas, Mashed Potatoes and Pan Gravy

SMOKED TURKEY AND AVOCADO FRITTATA
with Zucchini and Sun Dried Tomatoes

GREEN LIP MUSSELS AND CHORIZO PASTA COSTA BRAVA
with Tomatoes, Black Olives, Sherry Wine and Roasted Garlic Broth

CREAMY CORN FARROTTO
with Succotash, Basil and Parmesan

SMOTHERED BURGER*
Gruyere Cheese, Sauté Mushrooms and Onions Served with French Fries

CHEESEBURGER* OR VEGGIE BURGER,
ALL BEEF HOT DOG

GRILLED CUBAN PANINI
Stuffed with Ham, Roasted Pork, Pickles & Swiss Cheese
Condiments: Lettuce, Tomato, Onion, Coleslaw, Dill Pickle and French Fries

LYCHEE AND PASSION FRUIT MOUSSE x* %

MAPLE PECAN PIE &
with Caramel Chantilly

MARBLE CHEESE CAKE &
with Chocolate Sauce

FROM THE ICE CREAM PARLOR: %

Vanilla - Chocolate - Strawberry + Pistachio Ice Cream - Orange Sorbet
Low Fat Frozen Raspberry Yogurt

Dark Chocolate Ice Cream

Toppings: Chocolate Fudge Butterscotch « Raspberry

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase your r

x“ Gluten Free W Vegetarian % No Sugar Added MW Lactose Free

isk of food-barne illness, especially if you have certain medical conditions.




