
Third CourseTHIRD COURSE

S O R B E T
lemon, mango or raspberry

G E L A T O
vanilla, chocolate or turtle cheesecake

L U N C H  M E N U  ( G L U T E N  F R E E )  -  $ 2 5
             1 1 A M  -  3 P M

First CourseFIRST COURSE

F R E N C H  O N I O N  S O U P
onion soup with baked swiss cheese

H O U S E  S A L A D
mixed greens with sliced red onion,
cherry tomatoes, & carrots with 
choise of dressing

C A E S A R  S A L A D
chopped romaine hearts,
parmesan cheese, & ceasar dressing

Second CourseSECOND COURSE

T E X  M E X  T U R K E Y  B U R G E R
8oz. turkey burger, pepperjack cheese &
chipotle mayo, topped with poblano/corn relish &
avocado, served over a crispy corn tortilla

C O B B  S A L A D
iceberg lettuce, scallions, egg, tomato,
bacon, avocado, blue cheese crumbles,
grilled chicken & balsamic vinaigrette

B L U E  C H E E S E  B U R G E R
8oz. certified angus beef patty with pickled
red onion, sliced blue cheese, rosemary mayo,
lettuce, & tomato served on a gluten free bun

F A L A F E L  P L A T T E R
falafel bites served with hummus, jasmine rice,
& roasted root vegetables

C H O P P E D  S A L A D
romaine & iceberg mix with tomato, bacon,
blue cheese crumbles, scallions, grilled chicken &
sweet onion-citrus vinaigrette

K E Y  L I M E  P I E
with fresh whipped cream & 
garnished with lemon zest

G L U T E N  F R E E  M E N U  A L S O  A V A I L A B L E

* T h i s  m e n u  i s  d e s i g n e d  f o r  e a c h  g u e s t  t o  e n j o y  i n d i v i d u a l l y .

* * B e v e r a g e s ,  t a x ,  &  g r a t u i t y  n o t  i n c l u d e d .

N o t e :  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  o r  e g g s  m a y  i n c r e a s e  
y o u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .

( c h o o s e  o n e  f r o m  e a c h  c o u r s e )

JAN 19 - FEB 4
2024


