
Specials 
Appetizers 

 

Crispy Coconut Shrimp with Orange Poppy Marmalade 
$15.00 

 
Caramelized Onion & Filet Mignon Quesadilla with Swiss & Fontina Cheeses  

served with Sweet Chili Sauce 
$19.00 

 

Salad 
 

Mandarin Cashew Salad with Spring Mix, Red Cabbage, Cucumber, Carrot, Wontons &  
Scallions with Soy Ginger Vinaigrette  

$12.00 
 

Mains 
 

Mixed Berry Nutella Pancakes 
$12.00 

 
Grilled Chicken Panini with Prosciutto, Roasted Peppers, Fresh Mozzarella, Pesto &  

Balsamic Glaze served with Harvest Fries 
$16.00 

 
Sesame Crusted Tuna Steak served over Sauteed Spinach with Ginger & Garlic  

drizzled with Wasabi Aioli  
$20.00 

 

Dessert 
 

House Baked Peach Pie 
$4.00 

 
 
 

(*) Consuming raw or undercooked meats, seafood, shellfish  
or eggs may increase your risk of food borne illness. 


