Chef's T Lirvest ///

Chef Carved Strip Loin

Horseradish sauce, mushroom jus

Sweet Potato and Yukon Gold Potato Hash
Applewood smoked bacon, peppers

Classic Creamed Spinach
Pancetta and parmesan cheese

Arugula and Maytag Blue Cheese Salad

White balsamic vinaigrette

Farmstand Grilled Asparagus
Lemon aioli

GOURMET CHEESES

Point Reyes Bleu Cheese — Cow’s Milk
(California)

Manchego- Sheep’s Milk (Spain)

Cypress Grove - Goat’s milk (California)
Sonoma Garlic Jack- Cow’s milk (California)
Henri Huten Brie- Cow’s milk (France)

Smoked Cheddar — Cow’s milk (California)

Balsamic Fig Jam, Honey & Chutney

KORNER KICK
Kid’s Table 17.95
Mac N Cheese
Chicken Nuggets with Three Dipping Sauces
PB&J Sandwiches
Carrot Sticks
Green Apple Wedges with Caramel Dipping Sauce

Assorted Juices & Milk

CHEF'S TABLE
GOURMET SALADS

Butter Lettuce Salad
Goat cheese, cranberry, pine nuts

Classic Caesar
Garlic croutons and fresh shaved Reggiano-
Parmeggiano

Organic Local Field Greens
Tomatoes, red onions, cucumbers, artichokes
and balsamic vinaigrette

Iceberg Wedge Salad

Red onions, tomatoes and bleu cheese dressing

TASTE OF TUSCANY

Pan Seared Salmon
Tomato Confit

Sauteed Green Beans
Ham, grape tomatoes and toasted almonds

Roasted Garlic and Fennel Salad
Olives and savory vinaigrette

Tomato and Onion Salad
Red onion, red wine vinaigrette

CAZUELA CANTINA

Chipotle Marinated Pork Loin
Tomatillo sauce, Spanish rice

Tomato and Garlic Roasted Chicken
Onions, peppers and tomatoes

Seville Salad

Curly endive, green olives, tomatoes and red
onions in a tarragon vinaigrette

Artichoke and Pimento salad

Olives, toasted pumpkin seeds and herb
croutons

MANGIA MANGIA

Antipasti Assorti
Red Wine Braised Wild Mushrooms
Roasted Peppers with Herbs and Anchovies
Cherry Peppers
Lemon, red pepper and chipotle hummus

Cracker bread, crostini and assorted crackers

Chefs Table 34.95



