LUNCH

Soups ; entrees

new jersey corn chowder - 8 - pan roasted organic
chicken breast 24

. s . . wild mushroom hash,
@white bean and tomato - toasted fennel and fresh basil : shallot-thyme jus
~vegan 8 -
Sd ,a d S seared sea scallops 26
. lemon risotto, seasonal vegetable
house field green - toy box tomatoes, english cucumbers, . - gluten free
white balsamic vinaigrette, toasted crostini 9 :

whole wheat penne rigate 18

@avocado and tomato - red onions, bell peppers, cilantro and grilled vegetables, fresh basil,

cumin dressing 10 © tomato sauce
caesar salad - chopped romaine lettuce, traditional dressing, > - Wl nes
fresh parmesan, white anchovy and a warm garlic crouton .

asian chicken salad - napa cabbage, carrots, cucumber, bell clean slate, riesling 8

pepper, scallions, crispy wonton strips, sesame soy dressing 18 -
canvas, pinot grigio 8
traditional cobb salad - grilled chicken, smoked bacon, egg,
avocado, blue cheese and tomatoes, tossed with : : -
) ) . santa margherita, pinot grigio 1
lemon-dijon dressing 16 gherita, pinot griglo 14

. . . silver birch, sauvignon blanc
grilled chicken caesar salad - chopped romaine lettuce, ’ 8 9

traditional dressing, fresh parmesan, white anchovy and :
a warm garlic crouton 16 :  robert mondavi private select,

sandwiches chardonnay 9.5

canvas, chardonnay 8
grilled chicken quesadilla - avocado and pico de gallo quesadilla

with roasted tomato salsa 12 . L .

: estancia, pinot noir 12
chicken sandwich - grilled chicken on ciabatta, sliced tomato, .
crisp lettuce and herb spread | served with cucumber salad 12 . canvas, merlot 8
sweet thai turkey burger - topped with asian slaw and pascual toso, malbec 9
french fries 12 .

canvas, cabernet 8
meyer™ natural angus burger - aged white cheddar,

horseradish sauce, onion jam on a brioche bun 15 :
. rodney strong, cabernet 11.25

ooooooooooooooooooooooooooooo

desserts

fish and chips - fresh fish, cole slaw, french fries, tartar sauce 17

philly cheese steak - steak, mushrooms, onions, cheese,

f h fri .
rench fries 5 . philadelphia cheesecake 8

topped with macerated berries
house-made pastrami on whole wheat - oven roasted
heirloom tomatoes, fresh mozzarella, and pesto mayonnaise .
bulgur wheat salad 15 chocolate cake 8
. chocolate sauce and fresh berries

english-style club sandwich - shaved turkey, smoked bacon, .
fried egg and dijon spread 14 - chef’s cream pie cocktail 8
. chefs choice ask your server

.
N - ]
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS k\‘) StayFlt Cuisine
1456 8.11



