Lunch

Most of our cheeses are imported. Our meats are nitrate free. Most of our produce and
breads are sourced locally, delivered daily and are natural and organic whenever practical.

Welcome to Café Europa
Organic Greens

Special Items

Served with Baguette
Portions: American/European

Portions:
American/European

Café Europa Salad

12.00/9.00

Chopped Charcuterie Salad

12.00/9.00

Mixed greens, tomatoes, cucumber, organic
brown rice, feta, avocado, cashews, with
herb-mustard or wasabi vinaigrette

Chopped mixed greens, basil, shredded
fresh asiago cheese, tomatoes, turkey
breast, Italian salami and scallions in an
herb-mustard or wasabi vinaigrette

12.00/9.00
Organic arugula and field greens mixed with
grilled beets, goat cheese, toasted pinenuts,
tomatoes, mint, then drizzled with organic
balsamic glaze
12.00/9.00

Thinly sliced vine ripe tomatoes, with fresh
mozzarella, fresh basil, lemon juice, salt
and pepper, drizzled with olive oil and
balsamic glaze

Grilled Vegetable Salad

13.00/10.00
A delightful, hearty, warm and savory salad
rarely found on US menus, but often in the
countryside of Provence: Baby washed
spinach with lightly seasoned roasted
potatoes, lardon (US bacon meets pancetta),
diced tomato, in a pomegranate balsamic
vinaigrette. Served with a warm baguette

Ménage A Trois

Grilled Beet and
Goat Cheese Salad

Caprese Salad

Salade Compagnard Epinard

15.00

Choose a combination of any euro-size salad,
any cold sandwich and any small soup or
cup ratatatouille

Half and Half

9.50

NEW! Avocado Rustique

9.00

A cup of any soup, Ratatouille OR side salad
and any half size cold sandwich

Healthy portion of avocado & shallots w/ roasted
tomatoes and arugula, on seven-grain toast.
Add 2 organic poached eggs: + $3.50

12.00/9.00

Roasted eggplant, asparagus, zucchini,
bell pepper medley, roasted tomatoes, and
feta served on a bed of brown rice and
field greens with a side of herb-mustard
vinaigrette or pomegranate balsamic vinaigrette.

Café Europa Pasta Bowl

13.00
Always organic wheat pasta, sundried tomatoes,
artichoke hearts, grilled chicken , capers in a lemon-sage
compound butter with white wine--Belissima!

NEW! Pasta Pomodoro
Imported Volcanic Sicilian tomatoes set this classic
dish apart from the crowd!

More on back

12.00

Grilled Panini’s
And Cheese Melts

Cold Sandwiches
BLT

Served on any of the available breads
whole wheat, 7 grain, squaw, marbled rye,
sourdough, gluten free (when available),
artisan white, ciabatta, baguette
Hot and Cold Sandwiches come with choice of
Maui Onion chips, grilled tomatoes or side salad

Grilled Chicken Panini

11.00

Organic grilled chicken breast with fig spread,
roasted tomato and brie

Mediterranean Panini

11.00

Genoa salami, prosciutto, pepperoncini,
kalamata olives, arugula, provolone and
pesto aioli

Veggie Panini

Applewood smoked bacon, local tomatoes
and field greens on toasted rye or squaw
with wasabi mayonnaise

Tuna Sandwich

8.95

Vegetable Sandwich

7.95

Albacore tuna with wasabi-mayonnaise, Cajun
spice, tomatoes, sliced almonds, celery, dill and
pepper. Served on any of our available breads

Grilled, zucchini, eggplant, tomatoes with
cucumber, olive, lettuce, with mayonnaise.
served on any of the available breads

Soups
French Onion Soup

11.00

Roasted eggplant, asparagus, zucchini, red
pepper, roasted tomato, fig spread and feta
cheese

Turkey Breast Panini

4.00 Cup /6.50 Bowl
Sweet maui onions carmelized in Cabernet
topped with baguette and smothered in gruyere

Soup of the day
11.00

Additions
10.00

Gruyere cheese with fig spread, arugula
and roasted tomato de Provence—what
a combo

Albacore Tuna Panini

Mild Cajun spice with tomatoes, sliced
almonds, celery, dill and pepper. Squaw
or rye recommended

Notes:
 Please no substitutions or split checks
 18% gratuity included for parties of 6 or
more
 In an attempt to encourage water
conservation we provide water upon
request only.

4.00 Cup /6.50 Bowl

(ask server for todays selection)

Oven roasted turkey breast, with a plum
cranberry sauce, lettuce, tomato, and brie

The Grilled Cheese Gruyere

8.95

11.00

Roasted rosemary potatoes

3.00

Grilled tomatoes with herbs de Provence

3.00

Add avocado

1.25

Add 6oz chicken

6.00

Side house salad

3.00

Smoked Kielbasa Sausage with Dijon

4.00

Jalapeno bacon (4 slices)

4.00

