
 
 

 
 

Specialty Salads  
(always served with dressings on the side) 

 

Signature Lemon Chicken Salad 
 Sliced Avocado, Fresh Oven Dried Tomatoes on Baby Greens w/ Citrus Vinaigrette – 15.5 

Caesar Salad 
 Garlic Croutons, Parmesan Crust, Romaine Mix, Caesar Dressing – 14 

 (Chicken) – 15.5 ; (Shrimp) – 18.5 
Fresh Ahi Tuna & White Bean Salad 

 Pan Seared Ahi Tuna, White Beans, Chick Peas, Grape Tomatoes, Oven Dried Tomatoes, 
Marinated Artichoke, Baby Greens w/ Balsamic Vinaigrette   -  18.5 

French Lentil Salad 
 Tossed French Lentil Salad, Endive, Granny Smith Apples, Dates, Spicy Candied Walnuts on Baby 

Greens  w/ White Balsamic Vinaigrette – 16.5 

Grilled Salmon Salad 
 Grilled Salmon, Fresh Corn Salsa, Baby Spinach, Lime Cilantro Vinaigrette - 18.5 

Moroccan Roasted Beet Salad 
 Slow Roasted Beets and Carrots, Orange Segments, Chopped Dates, Goat Cheese, Toasted 

Almonds,  w/ Carrot Ginger Vinaigrette – 15.5 

Chopped Salad w/ Chick Peas 
 Cucumber, Chick Peas, Peppers, Celery, Feta Cheese, Kalamata Olives, Oven Roasted Grape 

Tomatoes,   Red Onion, Chopped Romaine w/ Greek Vinaigrette – 15.5 
 

Toasted Panini’s & Sandwiches  
 
Lobster Rolls 

 Chunk Lobster, Chopped Celery, Sprinkled Red Pepper & Chive, Tarragon Sauce w/ Sweet Potato 
Fries & Sour Pickle – 19.5 

Chicken & Avocado Panini 
 Grilled Chicken, Avocado, Watercress, Citrus Vinaigrette on French Baguette – 12.5 

Smoked Turkey & Brie Panini 
 Granny Smith Apple Slivers, Honey, Brie Cheese, Mayo on Peasant Bread – 12.5 

Caprice Panini (add Panko Breaded Chicken Cutlet) 
 Mozzarella, Garden Tomato, Basil, Balsamic Glaze on French Baguette  

o  11.5 , 13.5 (add Panko Breaded Chicken Cutlet) 

Grilled Hanger Steak Panini  
 Grilled Marinated Hanger Steak, Sauté Crimini Mushroom, Gruyere Cheese, Arugula, Chimichurri 

Sauce on Garlic Peasant Bread – 15.5 

Pan Seared Tuna Sandwich 
 Seared Ahi Tuna Steak, Avocado, Daikon Radish, Black Sesame Seeds, Diced Red Onion, Frisee, 

Peanut Teriyaki Coleslaw, w/ Wasabi Dressing on Multi Grain Bread  – 16.5 

Grilled Vegetable & Hummus Panini 
 Arugula, Grilled Peppers, Grilled Zucchini, Grilled Eggplant, Fontina Cheese on Multi Grain– 12.5 

 
 

Burgers, Dogs, Fries & More 
 

Sandro’s Dogs 
 Two Kosher Hot dogs with Sweet Potato Fries and Farmers Fixings -12.5 (add Cheese 1.0) 

 

Mini Kobe Beef Hamburger    Large Kobe Beef Hamburger (add Cheese 1.0) 
Western Shoestring Fries – 12       Western Shoestring Fries – 15.5    

 

Homemade Garden Veggie Burger 
 Homemade Veggie Burger, Mixed Greens, Sliced Tomato, Onion on Traditional Toasted Burger 

Bun w/ special sauce, w/ Tossed Salad or Fries – 14 
 

Sweet Potato Fries – 3.5    Western Shoestring Fries – 3.5    Green Garlic Fries – 3.5 
 

Chilled Fresh Garden Gazpacho – 6.5 
 

** If you have a food allergy, please speak to the manager, chef or your server. 
 

 
 



 
 

Breakfast All Day Long 
 

 

Traditional Sweet French Crêpes 

Butter & Sugar  -   6.5 ,   Lemon Butter & Sugar - 6.5 ,   Nuttella  -  7.5 
Crêpe Suzette 

 Caramelized Sugar, Orange Juice, Lightly Grated Orange Peel and Grand Marnier Liqueur  -    9.5 

Very Berry Suzette 
 Caramelized Sugar, Raspberries, Blueberries, Blackberries, and Grand Marnier Liqueur  -    9.5 

Sauté Banana & Strawberry -   9.5 

Peach Melba Crepe - 9.5 
 Flambé Peaches & Raspberry sauce w/ Vanilla Gelato 

Bananas Foster Crêpe 
 Caramelized Sugar, Hint of Cinnamon, Touch of Rum w/ Vanilla Gelato  -    9.5 

 
Traditional Savory Crêpes 

Breakfast Crêpe, Eggs, Bacon, Ham and Cheese  -   10.5 

Crêpe w/ Smoked Salmon with Cream Cheese, Capers & Red Onion  -  14.5 
Crêpe w/ Spinach, Mushroom with Grated Parmesan Cheese -  10.5 
 

Fresh Made Hot Oatmeal 

Combination of Steel Cut and Traditional Oats w/ Choice of  
 Wild Blueberry   ,  Raspberry   ,   Apricot   ,   Egg Whites -  7.5 

 
 
Omelets & Egg White Omelets 

Design Your Own  
 Spinach, Mush, Onions, Peppers, Tomato & Cheese   -   11.5 

Classic Western 
 Ham, Onions, Peppers, & Cheese -   11.5 

Greek Omelet 
 Spinach, Tomato, Feta Cheese  -  11.5 

Gardeners Vegetarian Omelet 
 Avocado, Tomato, Onion, Mushrooms, Cheddar Cheese  -  11.5 

 
Pancakes & French Toast 

Buttermilk Pancakes -  9.5 , Blueberry Pancakes - 10.5 , Chocolate Chip Pancakes -  10.5 

Challah French Toast  -   9.5  ,  French Toast w/ Berries - 10.5 
 

Desserts 
Greek Yogurt & Granola  -   4.5,   Fresh Fruit Salad -  4.5 ,  Homemade Rice Pudding - 4.5 

Fresh Baked Muffins - 2.50, Fresh Baked Cookies - 2.00  

Coconut Custard Pie - 6 , Tiramisu - 6 , Toasted Almond Tiramisu - 6 

Pecan Pie - 6, Key Lime Pie  - 6 ,  Banana Cream Pie  -  6 
Fresh Homemade Gelato -   3.5 ,  Fresh Homemade Sorbet -  3.5 

 

Milk Shakes 
Old Fashioned Chocolate -  5.5  ,  Vanilla -  5.5  ,  Strawberry Vanilla  -  5.5 

Peanut Butter Banana Cookie Dough -  5.5  ,   Cafe Espresso  -  5.5 
(Design Your Own Mix) - 5.5 

 

All Fruit Smoothies  
Design Your Own Combo -  5.5  ,  Add Non-Fat Greek Yogurt  -  6.5 

(Strawberry, Mix Berry, Banana, Pineapple, Mango) 
 

Fresh Vegetable Juices  
Carrot -  5.5  ,Carrot Ginger, - 5.5  Carrot Celery Apple -  5.5  ,  Carrot Apple Orange - 

Carrot Orange Celery Ginger  - 5.5  , Carrot Celery Lemon – 5.5,  
Total Green - 5.5 

 
 

** If you have a food allergy, please speak to the manager, chef or your server. 
 


