MID DAY

MENU
small plates
grilled filet mignon* 17.7 whipped ricotta toast 13.”°
truffled “tater tots” + frisée grilled francese + mission figs
stilton blue cheese fondue crispy prosciutto + fig balsamic
spinach and artichoke dip 14.”° chiang mai curried noodles* 14.”°
sonoma goat cheese + warm basil naan seared tenderloin + coconut milk
rock shrimp and sweet potato fritters 13.”° marinated steak tacos* 15.”°
nuoc cham charred onion crema + morita salsa + lime
maria’s guacamole 15.” braised short rib flautas 14.”°
plum tomato + red onion + jalapeno + tortilla chips pico de gallo + cilantro sauce
salads
tk caesar 12.”°
romaine hearts + white anchovies + focaccia croutons
roasted root vegetable 13.” grilled shrimp and avocado 22.”

carrots + golden beets + sweet potato + baby spinach  arugula + citrus vinaigrette + toasted almonds
spiced pumpkin seeds + lemon tahini vinaigrette cherry tomatoes

tuscan chicken 23”°
roasted gala apple 13.”° fresh mozzarella + kalamata olives + confit garlic
baby kale + pecans + cabécou goat cheese polenta croutons
smoked bacon + maple cider vinaigrette

large plates

grilled angus cheeseburger®
gorgonzola aioli + vintage cheddar + LTO + sesame seed bun 19.”

buttermilk fried chicken sandwich
spicy mayonnaise + house pickles + potato roll + french fries 18.”°

buffalo chicken wrap
crispy chicken + cheddar + bacon + iceberg + blue cheese dressing + french fries 18.”

baja fish tacos
crispy cod loin + white corn tortillas + shaved green cabbage + seasoned rice 20.”

atlantic salmon®

roasted red pepper & local tomato coulis + herbed yukon gold potatoes 31.%

grilled marinated hanger steak®
shiitake mushrooms + soy caramel sauce + broccolini + french fries 33.”

Our Midday Menu is served Monday thru Friday 2:30 to 5:00PM
*These items are served raw or undercooked/ or contain (or may contain) raw or undercooked ingredients.“Thoroughly cooking Meats/ Poultry/
Seafood/ Shellfish/ or Eggs reduces the risk of food borne illness”



