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MXED BABY GREENS SAAD

Mixed greens, cucumber, grape tomatoes, alfalfa
sprouts, cranberries.

CARDEN SHAD

Romaine, green leaf lettuce, croutons, cranberries,
corn, grape tomatoes.

ARUGHLA AND FENNEL SAAD W)/
FECORIND

Baby Arugula and fennel, herbed croutons and
shaved pecorino tossed in lemon olive vinaigrette

FALL SHAD uf PROSCINTTD

Endive, radicchio, arugula, green leaf lettuce granny
smith apple, prosciutto, cranberries, feta. Served
with champagne vinaigrette

CORN & BIACK BEAN SALAD

Sautéed corn, black bean, jalapeno, red onions,
cilantro, chili lime dressing

SALADSY £/ 1y

CLASSIC CALSAR SAAD

Chopped romaine, parmesan cheese, mush-
rooms, herbed croutons and our classic Caesar
Dressing

ROASTED RED PEPFER & CORN
SAAD

Roasted red pepper, roasted corn, red onions,
capers, rosemary, and thyme tossed in a citrus
dressing

MOLEARLLA TOMATD CAPRESE

Bocconcini mozzarella, grape tomatoes, fresh
basil, balsamic, olive oil, cracked pepper

BOWTTE PASTA SAAD

Farfalle, roasted red peppers, capers, shaved par-
mesan, red onions, celery, Kalamata olives, green
olives, fresh herbs, and our green peppercorn
mustard dressing. Client favorite
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