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* Three Leaf House Salad 10.75
* Baby Caesar Salad 12.50
Farmers Market Beets, Avocado, Baby Arugola, Pumpkin Seeds and Citrus Vinaigrette 13.75
Marinated Shrimp with Cucumbers and Avocado 14.75

* Chef’s Scottish Salmon of the Day 27.50
Lime and Coriander Chicken with Angel Hair Pasta 24.00

George’s Chicken Schnitzel with Fresh Basil and Tomatoes 22.75
* Grilled Shrimp with Ginger Lime Sauce, Baby Spinach and Jasmine Scented Rice 25.00

Spaghettini with Goat Cheese, Arugola, Black Olives, Capers and Tomatoes 19.75
Grilled Breast of Chicken with Lemon and Sage, Sauteed Baby Spinach and Mashed Potatoes 24.00

Main. Course Solads
* Our Special Caesar Salad 16.75
Smoked Chicken with Apples, Avocados, Cucumbers, Hazelnuts, Orange Ginger Vinaigrette 21.00
Large House Salad with Tomatoes, Avocado and Goat Cheese 18.25
Mexican Salad with Fire-Roasted Red Bell Pepper Filled with Jack Cheese 21.00
Crisp Chicken Salad with Bayley Hazen Blue and Red Leaf Lettuce 20.75

W"L Coatle Sandnic s

* Chicken, Bacon, Arugola, Tomato and Mayo on Toast 14.00
* Smoked Chicken with Roasted Garlic, Avocado, Roasted Tomato and Horseradish Mayo 14.00
* Tuna Salad with Guacamole and Tomato 14.25
* BLT with Fried Egg, Roasted Red Pepper and Curry Aioli 14.00
Grilled English Cheddar and Watercress Sandwich, with Tomato and Dijon Mustard 12.75 ...with Bacon 14.25

* Charcoal Grilled 14.75 with Cheddar or Bacon 16.00. .. both 16.75
* Guacamole, Cheddar and Tomato 16.75  Spinach 16.00 and Bacon or Cheddar 16.75
* Elephantburger (Curried Sour Cream, Bacon, Scallions, Cheddar, Tomato) 17.75

Owelitiis

Gold’n Green (Spinach and Cheddar) 14.75. . . with Bacon 15.75
Cheddar Omelette 13.75 ... with Bacon 14.75  Mexican (Guacamole, Cheddar, Bacon and Tomato) 16.75

Sade Biakes  French Fries 5.75 (%W Homemade Carrot Cake 10.00
W
L * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness )




