NY Times

Soup
12 oz 2.50
16 oz 3.20

Monday

Miso
Chicken Noodle,

Tuesday

Miso
Cream of Chicken,

Wednesday

Miso
Chicken and vegetable,

June 29- July 3 2009

Thursday

Miso
Chicken and Rice,

Friday

Closed

A La Plancha Station

Simply seared meats and fish on a high grade stainless steel flat grill

7.35 Chicken Paillard, Beef Skewers, Salmon Skewers
Finished with
Seasonal Relishes & Chutney
Sushi and Sashimi Assorted Sushi and Sashimi
9.95-12.95 Shrimp Tempura Roll Cali fornication Rainbow Roll

&
Sexy Back Roll

&
Dragon Fire Roll

&
Meridian Roll

Spicy Scallop Roll
&

Spicy Crab Roll

Exhibition Station
8.25

Choose 2- Chicken,
Choose 2 Sides- Black Beans, Mexican Rice or Jicama, mango and Lime Salad

Taco Station

Beef or Fish

Toppings- Salsa Fresca, Roasted Tomato Salsa, Salsa Verde, Sour Cream, Shredded Lettuce, Guacamole,
Queso Fresco, Shredded Cheddar Cheese, Grilled Red Onion

Pizza/Flatbreads Pizza-Al” Taglio Friday Only Closed
5.50-6.50 Choice of : Tomato & Olive Bruscetta, Portabella Arugula & Balsamic, Buffalo Chicken,
Eggplant & Herbed Ricotta, Shrimp, Spinach, Pine Nuts, & S.D.T

Choice of : Chicken Stromboli, Herbed Garlic Knots, Ham & Cheese Calzone, Marinara
International Spain Southern France Morocco American/exhibition Closed
8.25
Specialty Sandwich Basil Pesto Grilled Fresh Roasted Turkey Cajun Spiced Roast Tuna Club, Pancetta, Closed
6.50 Chicken Breast, Breast, Baby Spinach, Medium Rare Beef, Pepper Green Herb Mayo,

Fresh Mozzarella, Brie Cheese Jack, Chipotle Aioli Rosemary Parker House

Arugula, Balsamic Roll

Vinegar & Oil

Panini Black Forest Ham, Oven Roasted Honey Glazed Chicken Roast Beef , Spinach, Closed
6.25 Smoked Gouda, Portabella, Beefsteak Breast, Smoked Gouda Boursin Cheese

Caramelized Onions Tomato, Herbed Goat

Cheese

Carvery Roasted Turkey, Roasted Turkey, Herb Roasted Turkey, Roasted Pizza Closed
5.40 Grilled Chicken Crusted Tilapia, Loin of Pork, Roasted

Paillard with Horseradish Mashed Potatoes with apples and

Roasted Peppers, Potatoes, Herb Sage, Orechiette with

Red Bliss Potatoes, Couscous, CGrilled Butter and Parmesan,

Rice Pilaf, Sautéed Squash with Basil and Grilled Asparagus,

Broccoli, Peas with Garlic, Sautéed Steamed Carrots with

Sautéed Onions and Spinach Honey

Mint
Chef’s Table Vegetarian Chef’s Dining Out Chef’s Table Closed

9.95-12.95

Table

*Denotes meatless dish



