
 

 
 

 

 

 

 

 

SALADS & APPETIZERS  

  GARLIC BREAD     - a generous order   3.25   with house made pesto   4.75 

  BLACK BEAN SOUP   - garnished with tomatillo-lime relish & sour cream  
        small bowl   4.95     bowl    6.50 

  MIXED GREEN SALAD - local greens, cherry tomatoes & cucumber tossed in balsamic 
        vinaigrette, served with garlic bread       6.50 
      - with Danish blue cheese         7.95 
      - with goat cheese and lemon vinaigrette      7.95 

  CAESAR SALAD     - hearts of romaine, grated parmesan, & croutons  large  8.95  small   6.95 

  ROMAINE SALAD    - goat cheese, pears, toasted walnuts and caesar dressing 
        served with garlic bread          large  9.95  small   7.95  

  SMOKED TROUT    - spinach, walnuts, apples, blue cheese dressed with  
  SALAD       lemon vinaigrette, served with garlic bread                      11.95 

  MEDITERRANEAN    - hummus, eggplant, artichoke hearts, roasted onion, red peppers 
  PLATE       and tomatoes, feta, pesto, served with garlic bread   12.95 

entrEes�  
  MARKET PLATE   - sautéed spinach and coppa served with polenta, cambozola toast, 
        roasted tomatoes and a soft boiled egg               12.95 

  POLENTA     - served in a bowl topped with roasted red onions 
  & GOAT CHEESE    and house-made pesto, garlic bread               11.95 

  ROASTED     - served on soft polenta with freshly grated parmesan 
  VEGETABLE      and house-made pesto, garlic bread               12.95 
  RAGOUT     - with grilled New Mexican chicken-turkey sausage             13.95 

  PORK TENDERLOIN - shitake and brown mushrooms, sweet peppers,  
  RAGOUT       leeks and spinach served on piping hot polenta, garlic bread  15.95 

  ROCK SHRIMP    - baked in garlic butter with roasted tomatoes, sweet peppers 
  on POLENTA      and fresh basil, served with garlic bread     15.95 

  ROASTED HALF    - tarragon-lemon & garlic rub, served with garlic mashed potatoes, 
  CHICKEN       braised seasonal greens, and mushroom ragout, garlic bread  16.95 

  GRILLED     - garlic mashed potatoes, seasonal vegetables, rosemary reduction 
  RIBEYE STEAK      sauce, served with garlic bread       24.95 

HOT SANDWICHES  
  ROASTED EGGPLANT - roasted red peppers, feta, pesto & roast garlic mayonnaise  11.95 
  OPEN-FACED EGG SALAD - pancetta bacon, fontina cheese and pesto    11.95 
  BAKED TURKEY & SWISS – marinated red onions, apple and mustard    11.95 
  ROAST PORK TENDERLOIN – fontina cheese, basil aioli, mustard and spinach  11.95 
  HAM & BRIE – Black Forest ham with brie, sliced pear and mustard    11.95 
  ROASTED CHICKEN – arugula, jarlsberg, pasilla chilies, roasted garlic mayonnaise & mustard 11.95 
  OPEN-FACED SMOKED SALMON – chive cream cheese toast, cucumber, tomato & red onion  13.95 
  CHILD’S CHEESE SANDWICH – hot or cold with fruit garnish. yucky pickles upon request!   4.95   
            with turkey or Black Forest ham         6.95 

dinner  


