COOL & CRISP

SALADS

California Harvest Market

Arugula, goat cheese, avocados,
beets, spiced candied walnuts,
dried Turkish apricot, and edamame
tossed in balsamic-pomegranate
vinaigrette.

Angus Steakhouse

Chopped pan-seared Black Angus
burger with roasted green chile,
sautéed onions, mixed greens,

red cabbage, smoked chickpeas,
tomatoes, carrots, and cucumbers,
tossed in an in-house made
buttermilk ranch dressing.

French Bistro

Pan-seared Ahi tuna, spring mix,
cherry tomatoes, beets, Kalamata
olives, carrots, cucumbers, steamed
golden potatoes, and hard-boiled
egg, tossed in a French vinaigrette.

WARM GRAIN
BOWI;S
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Chicken Shawarma

Green-chile rubbed chicken breast,
cucumbers, cherry tomatoes,
Kalamata olives, feta, Turkish
apricots, and toasted bulgur wheat,
tossed with romaine hearts in a
charred tomato-feta dressing.

Vegan Crunch Bowl
Gluten-free chickpea croquettes

served over quinoa, power greens,
cucumbers, tomatoes, carrots,

fresh basil, and sun-dried tomatoes,

tossed in a zesty lemon-tahini
dressing.

Artichoke Bowl

Romaine hearts, grape tomatoes,
cucumbers, artichoke hearts,
Turkish apricots, smoked chickpeas,
beets, carrots, and pearl| couscous
tossed in pomegranate vinaigrette.

Salmon & Rice Bowl

Pan-seared pomegranate glazed
salmon filet, Seasoned rice, beet &
avocado salad tossed with arugula,
red cabbage, fresh dill and cucumber
in citrus-balsamic vinaigrette topped
with Turkish apricot garnish.

Artisan salads & Mediterranean Kitchen

GYROS &
Pita
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All gyros are served with roasted
herb potatoes, Greek salad and
choice of tzatziki, tahini, or
hummus.

KEBAB
Platters

toasted pita.

Greek Green Chile Lamb Gyro

Seasoned Shawarma Chicken

Gluten Free Falafel Crockettes
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Chicken on a Stick

Served with rice, raw veggies,
and apples.

Kids Menu

Free for kids under 10

Penne or Linguini Pasta

Tossed in butter, extra virgin
olive oil, and parmesan.

20,

—F —

All kebabs are served with

seasoned rice, charred Roma
tomato, Greek salad, a side of
tzatziki or tahini sauce, and

Seasoned lamb skewers

Shawarma Sesame Chicken

Italian
PASTA BOWLS
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You can substitute your choice
of pasta.

Gluten free bowtie pasta
available.

Olive Oil Pesto

Garlic, sautéed onions, pinon nuts,

fresh basil and olive oil, light
cream (optional) tossed with
penne.

Creamy Alfredo

Garlic, sautéed onions, light
cream, herbs, Parmesan and
unsalted butter tossed with
linguini.

Pomodoro

Fresh tomatoes, garlic, fresh
herbs, olive oil, sautéed onions
and spices tossed with linguini.

Sharable
APPETIZERS
E—— " R

Baba Ganoush

Roasted egagplant blended with
sweet peppers, tahini, garlic, and
spices. Served with raw veggies
and pita.

Hummus

Chickpeas, tahini, garlic, and
lemon blended with spices.
Served with raw veggies and pita.

Shakshuka Flat Bread

Crispy pita topped with shakshuka,
a slow-simmered tomato, hot
hatch green chile, garlic and spice
mixture in extra virgin olive oil,
garnished with feta cheese,
parsley and Kalamata olives.



