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Chile~5hrimp Salad

tiger shrimP seasoned and rubbed with ancho chiles and lime,

gri”ecl and served over wild greens with red onion and caramelized mango,

drizzled with a creamy mango vinaigrette

10.50

(sreen Chilc Chickcn Quesadi”a

striPs of gri”ca chicken, fire roasted green chiles and fresh cilantro,
gridc”ed with tomato, red onion and cheeses on a garlic}herb tortilla

with cumin cilantro creme fraiche

9.00

Gri”ecl \/cgctablc Lasagna

fresh roasted peppers gri”ecl with seasonal vegetables,
lagerecl with four cheeses, lasagna noodles and our house marinara,

baked in stoneware and served with gar]ic baguette
9.50

No matter how early | wake,
my inner crific is already up, having a cup of coffee
and smoking a cigarette.

Dirmer

starter

Aspa ragus~Cambozo]a Bruschetta
fresh asparagus gri”ed and topped with cambozola cheese,

melted overgri“ed bruschetta

11.00

entrée’s

Flat ]ron Steak

gri“ecl angus flat iron with twice baked potato,
under crumbles of chile~sugared berrgl’n’” bacon
with sautéed vegetab]es

27.00

Chickeﬂ Currg and Kice

our natural chicken breast clrg rubbed with curry then roas’ced,
served over rice under curry-coconut sauce with currants

and sautéed vegetab!es

2%.00

Ca//ﬁpcaﬁa/s, if available, are announced tableside



