%?eg»w

Brie Brulée

Our house favoritel Brie covered with caramelized apples and bruléed to penfection‘ Serve(J warm with toast points & seasonal fruits.

12

Chevre / Tomate

Baked Vermont goat cheese on toast points served with Ioca”y grown oven-roasted tomatoes & mixed greens.

9
Pate de Champagne

A |ove|y country-style terrine servecJ with Dijon mustach, cornichons & baguette toast points.
9

Three Onion Tarte

Our clelicate sweet crust Fi”e(J wit}\ caramelize(J sha”ots, Ieeks, onions, Fresh herl)s, a Bit of l)acon & Gruyere custach. Servec] on mixe(J greens.

12

lnteresting Cheeses

Frencl‘n triple creme Bri”at—Savarin, CaliFornia Cypress Grove Huml}o](Jt

Bourgogne with Mirabelle eau de vie soaked raisins and a nutty Parmigiano from Northem |ta|y called Piave - served with sliced pears, apples, dried fruits & nuts.
18

Soup Du Jour

Freshly macle, organic, soup oF the cJay! /\/\mmm...tlnat sounch goocl. [“ have tl'lat.

og - an eartlﬁy goat cheese with a stripe of vegetal;le ash, French Regal de

Salady

iA\rugu|a & Heirloom Tomato
Tomato, arugula and roastecl artichoke hearts tossed with extra-virgin olive oil, |emon, pine nuts an(J parmesan cl\eese.

Il

Fire & lce

/A\ Fresh tower oF watermelon clustecl wit]q cayenne pepper ancl toppe(J with chopped organic tomatoes,
finished with toasted pistachios and a drizzle of agecl l)afsamic port g]aze. Truly reFresl'ling on a hot summer's cJay.
9

/\/\ixte

Organic mixed greens tossed in our classic clijon/s]qa”ot vinaigrette.

6

Roquefort
QOour divine combination of organic greens, roasted apples, warm toasted hazelnuts, dried Figs & Premier Cru RoqueFort - our signature salad.

12

Taleggio
Organic greens tossed with fresh ra]s_pl)erries, apples, red onions, sugarecJ pecans in our homemade prickly pear vinaigrette.
warm Taleggio cheese on toast points.

Il

oppecJ wit

Mozzarella & Tomato
McClendon Farms grown tomatoes served with creamy fresh importe(J mozzarella drizzled with agecJ balsamic vinegar & our homemade basil pesto.

10

Parmigiano
Romaine tossed with homemade croutons in Creamy parmigiano-reggiano garlic clressing.

9



Sndrees
'Filet

Filet mignon topped with fresh herb butter. Served with a pesto, mushroom and parmesan stuffed tomato and pommes frites. Devine.
3l

Chicken
]_ight|y coated all natural chicken breast encrusted with homemade fresh herbed Erea&crumbs, finished with a tangy orange Earbeque sauce.
Served with Yukon Gold mashed and sautéed spinaclﬂ.
24

Salmon
Open water Farmed North Alantic Salmon with a drizz|e of tomato ve|oute an(J sauté of sweet corn an(J zucchini
tossec| with Fresh Basil and cilantro herbs, served with our clelicious Yukon GOH mashed potatoes.
23

Mahi - Mahi

Oven Roasted Mahi-Mahi toppecJ with a green gazpacho sauce, served with a med|ey of lsraeli couscous,
sugar snow peas, asparagus tips and grape tomatoes.

25

Lamb

100% natural grass fed Australian lamb coated in warm spices, braised and served Moroccan sty|e atop couscous
with a harissa spice(J vegetable ragout studded with dried fruits. Our house specia|ty!
24

Pork Tenderloin

Lightly coated with homemade curried breadcrumbs topped with a clwerry and mango salsa.
Served with Basmati rice and sautéed asparagus.

26

I_inguine
A fresh light summer pasta, tossed with olive oi|, garlic, mozzarella Ba”s, fresh tomatoes and basil.

19

Tgeu@wﬁ/%
Hildon I“y

Eng|isl’1 still or sparkling water (I Liter) Brewed Coffee (regu|ar or decaffeinated) 3
) Espresso 3 Cappuccino n Latte 5

/\/\intecl lcecl Tea Enhancements
3

\éni”a, Hazelnut, Chocolate or Caramel | Extra shot oF espresso |

HOUS€ Lemona&e Tea
3 Earl Grey, Chai, Green, Peppermint or Chamomile
3

SoFt Drinks
Coke, Diet Coke or Sprite Corl’eing 'Fees
3 750MLbottle 9 1.5L (magnum) 12 375ML (split) 5

If you wish to open your wine or champagne, a corleing fee will be charged.
However, we are not permitted to open or serve your wine for you. Har& alcohol is strict%y prolnibited. Substitutions po|ite|y dec|ined.

*

$3.50 sp|it charge per entrée. Parties of six or more will have the inclusion of a 20% gratuity. e State of Arizona requires us to inform you the

consumption O{: raw or unJercooked meat or seaFoocl may increase your risk 0{: I(OOCIBOTI’IQ i“ness.
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