
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

creamed sundr ied  tomato  soup  
with gorgonzola  or soup of the day   5  cup  7  bowl 
 

chopped salad  13 dried cranberries, pine nuts, gorgonzola, 
golden beets and  onion with a cilantro caper vinaigrette  add  
chicken 16  or  peppered mustard salmon 18  
caesar sa lad  8 with chicken 10 with bay shrimp 12  
 

baby greens 7 roma tomatoes and  hearts of palm with a   
cilantro caper vinaigrette 
 

salad  n ico ise  13 asparagus, hericot vert, kalmata olives, 
egg, bacon, and grilled golden beets with a lemon vinaigrette 
 

b lueberr ies and s l iced  as iago 10 
arugula and baby greens, pine nuts, bermuda onion, and garlic 
infused olive oil lemon vinaigrette 
 

belg ian end ive 13 stuffed with gorgonzola, and goat cheese 
accompanied with roasted golden beets  topped with toasted 
walnuts and laced with a balsamic vinaigrette 
 

arugula salad  w ith tet i l l a cheese  13  pearl pasta, slow  
roasted tomatoes, with a warm pancetta and rice wine vinaigrette 
 

pan asian ch icken salad  12 served over baby greens 
tossed with almonds and red bell with a pan asian dressing 
topped off with wontons 
 

roasted ch icken 12  baby greens with gorgonzola, granny 
smith apples,  candied pecans, and a dijon vinaigrette   

salad  sampler 14 
pan asian chicken salad, chopped, and roasted chicken 
 

thai shr imp sa lad  14 baby greens, cucumber,  
tomatoes, and white onion with a minted sesame dressing 
ter iy ak i top  sir lo in sa lad  14 rare teriyaki beef served 
with an asian slaw and teriyaki aioli 

lamb r ib lets 12 5 riblets with a teriyaki chipotle bbq sauce   
 

mussels 10 5 green lip in a cream sauce topped with pommes frites 
 

pan seared salmon 12 with toast points and aioli 
 

rare b lackened albacore 12 
cucumber, radish, and daikhon sprouts with a pan asian dressing 
 

b lackened ch icken spr ing  ro l l s 10 w/ honey cilantro pesto sauce 
 

ar t ichoke 9  parmesan cheese and garlic croutons with a taragon aioli 
 

red  bel l  hummus 7served with crostini and water crackers 
 

gar l ic  shr imp 12 three shrimp over rice  
 

pommes f r i tes 5  
with truffle oil 7  with gorgonzola 7with a jalapeno aioli  7  
 

bacon wrapped scal lops 12 
three jumbo bacon wrapped scallops with teriyaki glaze 
 
 

 
 
 
 

top  sir lo in steak 20 with a napa cabbage slaw 
 

po rk chop w ith bermuda onion chutney 19 
served with sauteed vegetables 
 

boneless breast o f  ch icken 18  stuffed with spinach  
and marscapone w/ champagne cream sauce & black currant rice 
 

red  snapper w ith orange beurre b lanc 18 
breaded and sauteed served with black currant rice 
 

tournedos o f beef  over portabel lo  mushroom 23 
with port wine sauce served with garlic mashed potatoes 
 

f lat  iron steak 20 
seared with a lime cilantro sauce w/ sauteed vegetables  
 

albacore sesame seed encrusted 17with a soy lime  
glaze topped with avocado served over garlic mashed and spinach 
 

pork tender lo in 18 
laced with a pan asian glaze served with a napa cabbage slaw 
 

salmon w ith d i l l  mustard  g laze  20 
served over wilted spinach and mashed potatoes 
 

creamed sundr ied  tomato  over bowt ie 14 
with gorgonzola …….to add chicken & vegetables 17  
 

three cheese pasta 14  w/  blackened chicken,  red bell, 
baked garlic, sundried tomatoes ,garlic olive oil, and bowtie pasta 
 

f rench country  sty le roasted ch icken 16 
served with a roma tomato and basil salad with lemon vinaigrette 
 

seafood st ir  f ry  20 shrimp, scallops and fresh fish 
sauteed with snow peas, red bell, and served over asain noodles 
 

 
 
 

gar l ic  mashed potatoes 5 
asparagus 6 
sp inach 5 
mixed vegg ies 5 
roma and basi l  salad  6 
 

soups and salads 

sides 

appetizers 

plates 

smaller plates 
plates mini l amb chops 17  laced with a port wine and 
rosemary sauce with garlic mashed potatoes 
 

jumbo scal lops pan seared 15 
2 jumbo scallops with a nicoise sauce with kalmata olives, capers and  
asparagus and a poached egg over rice 
 

pork tender lo in enchi ladas 12  
two enchiladas with goat cheese and a sweet chili enchilada sauce 
 

mini f i let  o f  beef  tacos 12 
two mini tacos with blueberry radish salsa and goat cheese 
 

ch icken curry  15 with rice, chutney, almonds, and raisins 
 

 
sandwiches  

gorgonzo la mac n cheese 7 
gar l ic  au grat in potatoes 6 
b lack currant r ice 5 
napa cabbage slaw 5 
pan asian slaw 5 
 

 

s i r lo in burger 12  with dill pickles, provolone cheese,  
roma tomatoes , bermuda onion, and lettuce. accompanied with  
french fries and our housemade thousand island 
 

ult imate burger 14 with bacon, provolone, avocado, tomato, 
 lettuce, and grilled onions and thousand island with french fries 
 

lamb burger 13 with gorgonzola cheese bermuda onion,  
tomatoes,  aioli, and lettuce with french fries  
 

rare b lackened albacore sandwich 14 onion, lettuce 
and tomato on kaiser roll with aioli with french fries 
 

ter iy ak i thai ch ic ken breast sandwich 12  gorgonzola,   
cilantro and thai sauce on baguette with baby greens 
 

ch icken breast sandwich 12  with mark’s honey cilantro  
sauce  on baguette with brie and served with baby greens 
 

ch icken salad  sandwich 12  with dried cranberries,  
tomatoes, and lettuce on baguette with baby greens 
 

ch ipo t le bbq beef  sandwich 12 on baguette with  
provolone and served with baby greens 
 
 
 
 

 

sundried tomato an american bistro 

lunch time half and half  

1/2 salad  and soup or sandwich 13………  items available  
chopped, caesar, roasted chicken or pan asian salad……  
bbq roast beef, chicken salad, marks or thai sandwiches…….  
sundried tomato or soup of the day……. 


