FTE

First

ROSEMARY FOCCACIA , made in house rosemary foccacia, fresh

herb tx olive oil

SMOKED SALMON & BEETS 13, norwegian smoked salmon,

roasted baby beets, preserved lemon, citrus vinaigrette

BRUSCHETTA ¢, grilled foccacia, fresh mozzarella, tomatoes, basil,

balsamic g/cze

Second

GAZPACHO ¢, house made gazpacho, pan con tomate

GREEK 10, house greens, cucumber, red onion, tomato, feta cheese,
olives, house vinaigrette

CAESAR SALAD &, romaine, caesar dressing, parmesan, croutons

Third

GNOCCH]I 18, gnocchi, charred green onions, grilled mushrooms,
herb tx olive oil

COFFEE CHILE CRUSTED TENDER 26, our house coffee spice

blend, petite beef tender, orzo pasta, gri”ed mushrooms

GRILLED CHICKEN 15, sweet tea brined chicken, herb potato salad,
honey chile g/cze

RAINBOW TROUT 924, sautéed trout, basmati citrus rice, charred

broccolini, citrus butter sauce

BLACKENED SHRIMP CAESAR 23, blackened shrimp, romaine

hearfs, parmesan, caesar clressing, house croutons

AHI TUNA 25, seared sesame seed crusted ahi tuna, udon noodles,

gri/led mushrooms, soy caramel

Fourth

STRAWBERRY SHORTCAKE 7
KEY LIME PIE 7



