
 

 

 Appetizers 
 

Tarragon Fries with feta cheese and garlic..3.99 
Coconut Shrimp, with sweet & sour-mint  
dipping sauce……………………………………….7.99 
Puff pastry baked Brie apricot compote, 
roasted garlic, crostini, balsamic syrup……...7.99   
Calamari, tender breaded monterey bay calamari, 
anaheim peppers, onions, chipotle aioli……….8.49 
Stuffed Mushrooms, pearl barley, mixed 
vegetables, mozzarella, feta, red pepper aioli…6.99 
 

Salads 
 

Spinach 
poached pears, goat cheese, toasted almonds, 
bacon, balsamic dressing ………………….….5.99 
Caesar 
Parmesan, croutons and caesar dressing with 
s.d.t………………………………………….…5.49 
Organic Greens 
Baby mix greens, tomatoes and cucumbers with 
house dressing…………………………..….4.99 
Iceberg Wedge 
green onions, tomatoes, blue cheese, 
pinenuts, herbed ranch dressing…….….4.99 
 
add: Mesquite Grilled Chicken…3.99; Tri -Tip Steak 
Prawns or Salmon (or blackened)….. each...5.99 
 

Sandwiches  
the following sandwiches served with choice of baby greens 
with balsamic vinaigrette, green apple coleslaw with cider 
vinaigrette, french fries or fresh fruit 
 
add: cheese, bacon or avocado…………………... .99 each 
 

French Dip 
tender roast beef, caramelized onion, mozzarella, au jus 
and horseradish on a steak roll……………....7.99 
 
Stuffed Portabella Mushroom 
swiss cheese, almonds, fresh herbs with baby spinach, 
sprouts, red onion, tomato and mustard aioli on a 
9-grain bun……………………………………..….7.99 
 
Mesquite Grilled Chicken Breast 
bacon, lettuce, tomato, onion, pickle, and roasted red 
pepper aioli on ciabatta bread…………………8.49 
 
Mesquite Grilled Tarragon Burger…. 
lettuce, tomato, pickle, onion and on a ciabatta roll 

8oz….7.99  or  16oz….13.99 
 
Mesquite Grilled 8 oz Lamb Burger 
tender ground lamb mixed with mint, onions and  
garlic - with basil, tomato and cucumber with feta cream 
cheese on a onion roll………………………………10.99 
 
Vegetable   
with hummus, sprouts, avocado, tomato, carrots 
cucumber and spring mix with lemon vinaigrette 
dressing on a 9-grain bun ……………………..…..6.99 
 
Blackened Salmon 
mango salsa, crispy onions, cilantro lime mayonnaise on 
a onion roll ……………………………………………..9.49 
 
Ahi Tuna – Teriyaki Glazed  
cucumber, caramelized pineapple, tomato, daikon 
sprouts and wasabi mayonnaise on a 9-grain bun..9.99 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Entrees 

 
Mesquite Grilled Filet of Salmon     
lemon dill rice, mixed vegetables, roasted garlic 
sauce and cilantro pesto…………..…12.99 
 
Lemon Pepper Tilapia  
Lemon dill rice, mixed vegetables roasted garlic 
sauce and cilantro pesto ……………….9.99 
 
Boneless Breast of Chicken 
topped with prosciutto and mozzarella cheese, 
potato gratin and sautéed vegetables, 
honey-mustard sauce……………………11.49 
 
Pasta Farfalle with Butternut Squash 
Pecans, dried cranberries, caramelized onions, 
sage, parsley and 
brown butter sauce ………………….....10.99 
 
Penne with Chicken 
s.d.t, roasted peppers, zucchini, red onions,  
creamy pesto sauce……………………..10.99 
 
Roasted Vegetable Lasagna 
marinara and bechamel sauces and balsamic  
syrup, baby arugula with citrus 
dressing...........................................10.99 
 
Eggplant Parmigiana 
Mozzarella cheese, marinara sauce, balsamic  
syrup and baby arugula with citrus 
dressing............................................9.99 
 

Extras and Sides 
 
Cup of Soup…………………………………...……..99 
Bowl of Soup…………………………….…………1.99 
Mushrooms or Spinach Sautéed…..………….3.99 
Stuffed Bell Pepper with pearl barley, mixed 
vegetables, feta, mozzarella, red pepper aioli.4.99 
 
Coffee, tea, sodas…………..……………………..1.49 
Juices……………..…………………………………1.99  
House, wine, sparkling wine, beer and 
well drinks………………………………………….2.99 
 

From the Mesquite Grill 
 

 
     Filet Mignon  6oz…..19.99 

 

     New York Steak 12 oz……21.99 
 

     Bone-In Rib Eye Steak 16 oz……24.99 
 

     Loin Lamb Chops……..15.99 
 

  Prime Tri-Tip  8oz…….16.99 
 
 

served with roasted potatoes and sautéed  
mixed vegetables, demi glace 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


