Starters

Soup of the day
2.95/6.95

Margmvw{ StgLe Ccrab coake with Burre Blanc
14.

Southern shrimp sautéed tn Cajun spices and served with gorgonzola crostini
11.

BangRok Chicken Peanut satay

9.

Senfood crepes with seared scallop and Bacon browwn butter vinaigrette
13.

Sundries Tomato Pesto Stuffed Brie

9.

That Blue Mussels in Lime broth with lemon grass
13

Second Cholces

Panzanella salad with roasted bell peppers, artichoke hearts, grape tomatoes,
rustic bread and sun-dried tomato relish
12.

Tuna Nicoise with Ahl Tuna, tomato, e9g, potatoes, kalamata olives, mixed
greens, olive tapenade and garlic atoli
15,

Mushroom and Asparagus salad with shrimp and Lemon pepper oil over mixed
greens.
11.

Mixed Greens with Bartlett Pear, Asiago Cheese, Cashews and vanilla Dressing
10.

Traditional Caesar
10.
Spinach salad with Chevre goat cheese, Pecans and Honey Balsamic Dressing
10.



