
HOMEMADE TOMATO PISTOU			         		   							       5
Grilled Cheese Crouton

SOUP OF THE DAY	 				          									         4.50

THAI CHICKEN SALAD													             9
Julienned Vegetables, Roasted Tomatoes, Bean Sprouts, Cilantro and Spicy Dressing

SPINACH SALAD								             						      12
Chopped Egg, Mushrooms, Red Onion, Wood Fire Shaved Balsamic Skirt Steak 	 
with Bacon Vinaigrette
Without steak															               8

COBB SALAD															               8.50
Avocado, Hard Boiled Egg, Grilled Chicken, Chopped Tomatoes, Bacon, Bleu Cheese  
Crumbles with Red Wine Vinaigrette

THE WEDGE															               8
Iceberg Lettuce, Chopped Egg, Red Onion, Bacon, Bleu Cheese Dressing

THE TRIO																                11
Egg Salad, Tuna Salad, Shrimp Salad Served with Fresh Fruit and Artisanal Rolls

SOUP

SALADS

ENTREES
All Entrees Are Served with French Fries or Fresh Potato Chips

NATURE’S WAY BURGER													             7.75
Wood Fire Roasted on Kaiser Roll
Add Aged Cheddar, Swiss or American $1

VEGAN BURGER *	 													             7
Ancho Chili Vegan Aioli  
Side Kale Salad with Tabouleh  
and Vegan Parmesan Vinaigrette

CHICKEN PANINI								        						      9
Wood Fire Roasted Chicken, Pimento,  
Provolone with Pesto Mayonnaise

VEGETABLE & GOAT CHEESE PANINI *			     							       8.25
Wood Fire Roasted Garden Vegetables with 		   
Cilantro Pesto Aioli

CRISPY FISH TACOS														             10
Creamy Tomato Cilantro Dressing
Served with Guacamole and Salsa

CHICKEN WALDORF WRAP						        						      9
Whole Wheat Tortilla Filled with Chunks of Chicken, Apple, Celery, Walnuts & Grapes

WOOD FIRED SALMON FILET SANDWICH*	     	   								        9
Smoked Tomato Aioli and Rocket on Flat Bread

CHEF’S SPECIAL BENTO BOX					       							       9
See our daily special

JUMBO TURKEY MEATBALL						        						      8.25
Whole Wheat Pasta, Fresh Tomato Sauce

*Heart Healthy Selections



PIZZAS

WEEKEND SPECIAL

DESSERTS

KIDS’  CUISINE (Chi ldren 10  and under )

BEVERAGES

5 CHEESE											             					     8
Mozzarella, Provolone, Jack, Cheddar, and Fontina Topped with Arugula and Roasted Garlic

MARGHERITA										            					     7
Classic with Tomato and Fresh Buffalo Mozzarella and Basil

CLASSIC PEPPERONI							         						      7.50
House Blend Cheeses, Tomato Sauce, Pepperoni

VEGETARIAN										            					     7.50
House Blend Cheeses, Grilled Zucchini, Cremini Mushrooms, Shallots, and Peppers

Tasting Plate, Salad and Pizza Combo, and More  

DESSERT PIZZA								        							       5.50
Roasted Apples and Caramel Topped with Vanilla Ice Cream...Great for Sharing

ASSORTED HOMEMADE COOKIES											           4

CHEESECAKE 															               5.50
Berry Ragout

HOT BEVERAGES 
	 Coffee                                      												           2.25
	 Hot Chocolate                               											           3
	 Tea	                                   												            2.50 

COLD BEVERAGES
	 Bottled or Fountain Soda     												            2.25
 	 Bottled Water                        												            2
	 Specialty Bottles                    												           2.75
 	 Fresh Brewed Iced Tea       												            2.25

BEER & WINE
	 Domestic Beer                      												            5
	 Imported Beer                   												            6
	 Wines by the Glass             												            7

All Kids’ Meals Are Served with Fresh Fruit and Milk or Juice Box

PEANUT BUTTER & HOMEMADE JAM SANDWICH								        4	
																	               
ANTS ON A LOG														              4
Celery Filled with Peanut Butter and Rolled in Raisins

MAC  N CHEESE PIZZA													             6
 
CHEESE PIZZA															               5

MINI BURGER															               7.50
Wood Fired Nature’s Way Beef on Hawaiian Roll

GRILLED CHEESE TRIANGLES												            4.50
Texas Toast with Cheddar Cheese


