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soup  

Signature Crème of Green Chile   cup  4  │   bowl  7 

Crock of French Onion   7 

salad 
Caesar 
Romaine, Parmesan, Bacon Bits, Crouton   6 

Wedge  * 
Iceberg, Bleu Cheese, Bacon, Tomato   6 

Greens  ** 
Cherry Tomato, Cucumber, Parmesan, Red Wine Vinaigrette   6                                                                                                                             

Boston Bibb Lettuce  *** 
Green Apple, Walnut, Bleu Cheese, Shaved Celeriac, Dried Cranberry, Champagne Vinaigrette   8 

Greek  *** 
Mixed Greens, Feta, Kalamata, Tomato, Red Onion, Cucumber, Artichoke Hearts, Greek Dressing   10 

Tortellini  ** 
Mixed Greens, Feta, Walnut, Kalamata, Tomato, Artichoke Hearts, Basil Vinaigrette   12 

ADD TO ANY SALAD:   Salmon – 8.00  ●  Chicken – 5.00  ●  Beef Tips – 6.00  ●  Grilled Shrimp -7.00 

small plates 
Savory Puff Pastry Empanadas 
Duck, Brie, Mushrooms, Raspberry Sauce, Pesto   10 

Spring Roll Lettuce Wraps ** 
Butter Lettuce, Vegetarian Spring Rolls, Sweet Hot Sauce, Herb Salad   9 

Sesame Crusted Ahi Tuna *   
Kim Chi Salad, Wasabi,  Sweet Pepper Vinaigrette   12 

Southwestern Crab Cakes  
Charred Corn and Poblano, Scallions, Roasted Yellow Pepper Mole, Mandarin Salsa   12 

Trio of Tapas  **  (gluten free – hold pita) 
Roasted Red Pepper Hummus, Cilantro Pesto, Petite Caprese, 
Toasted Pita, Fried Plantain Chips   12 

Cheese Rustica  ** 
Three Artisan Cheeses, Spicy Preserves, Flat Bread   12 

Gluten Free *   │   Vegetarian **   │   Gluten Free & Vegetarian *** 

 

 

 



pasta 
Canyon Chicken  
Cilantro Pesto Chicken Breast, Chipotle - Sun Dried Tomato Crème, Roasted Corn & Black Bean Salsa, 
Toasted Pepita, Spanish Cheeses,  Fettuccini   12   

Lobster Mac & Cheese 
Virginia Ham, Smoked Bacon Bits, Chipotle Bread Crumbs   13 

Gnocchi Primavera ** 
Spiraled Zucchini, Summer Squash & Carrots, Spinach, Shitake Mushrooms, Tomato Chutney   11 

Rock Shrimp Puttanesca  
Kalamata, Tomatoes, Capers, Basil, Garlic White Wine and Butter Sauce  10 

Sambal Thai Noodles * 
Tenderloin Tips , Prawns, Julienne Vegetables, Oyster Mushrooms, Snap Peas,  Sesame Seeds,  
Rice Noodles,   Sambal Ginger Sauce    11 

bistro  
Turkey & Avocado Sandwich  
Swiss Cheese, Lettuce, Tomato, Basil Aioli, Garlic Parsley Fries   10 

Grilled Chicken & Green Chile Sandwich 
Jack Cheese, Lettuce, Tomato, Bacon, Honey Cilantro Mustard, Garlic Parsley Fries   10 

Cuban Sandwich  
Pulled Pork, Diced Ham, Bacon, Pickle, Swiss Cheese, Mustard   11 

Pulled Pork Tacos  
Three Tacos with Lettuce, Pico d Gallo, Feta, Zesty Vinaigrette   10 

Spicy Fried Fish Wrap 
Potato Chip Crusted Cod, Lettuce, Pico d Gallo, Wasabi Ranch, Garlic Parsley Fries    10 

Santa Fe Quesadilla ** 
Avocado, Black Beans, Charred Corn, Onion, Queso Fresco, Sun Dried Tomato, Mandarin Salsa   11 

Baja Fish Tacos 
Fresh Tortillas, Blackened Tilapia, Avocado, Corn and Black Bean Salad, Kim Chi Slaw,  
Spicy Aioli, Mandarin Salsa   10 

Gourmet Burger 
Smoked Gouda, Lettuce, Tomato, Caramelized Onion, Cajun Aioli, Garlic Parsley Fries   11 
Add Fried Egg   $1.00 

 

Gluten Free *   │   Vegetarian **   │   Gluten Free & Vegetarian *** 

 

* Please Inform Your Server of Any Food Allergies. 

* Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs,  
may increase your risk of foodborne illness. 

 


