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Our Famous
Chet’s Table

Tzatziki Salad
Mixed greens, artichoke hearts, red
onions, sundried tomatoes, olives,
tzatziki dressing

Classic Caesar Salad
Garlic croutons,
Parmigiano reggiano

Cilantro Lime Chickpea Salad
Chickpeas, spinach, onions, cilantro,
cumin dijon dressing

Sweet Pineapple Quinoa Salad
Grilled chicken, arugula,
dried cherries, shaved coconut,
green onions, pineapple,
lemon ginger vinaigrette

Seasonal Market Fresh Fruit
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Vegetable Fried Rice
Peas, carrots, onions, bean sprouts,
eggs, scallions

Peanut Butter Pie Shooter
Peanut pastry cream, oreo crumbles
Banana Pudding
Chantilly cream, caramelized
bananas, vanilla wafers
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njoy the flavors of

the season!
- Clef Harkd Hatry

Orange Sesame Chicken
Candied orange peel, cilantro,
steamed snap peas,
black sesame seeds

Dijon Beef Sirloin
Marinated mushrooms, au jus

Sausage Eggplant Pasta
Tomatoes, feta cheese, parsley

Cornbread Stuffed BBQ Rubbed
Pork Loin
Brown gravy, horseradish cream,
cranberry chutney
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Bleu Cheese Mashed Potatoes
Scallions

Bistro Vegetables
Yellow squash, zucchini, peppers,
carrots

Hericots Vert
Dates, almonds, lemon zest
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Prosciutto Arugula Focaccia
Goat cheese crumbles, honey

Assorted Salumi

Assorted Antipasti
Marinated mushrooms,
grilled vegetables, country olives

Assorted Crostinis & Spreads
Fresh artisan bread, hummus,
honey, country jam
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Local & Regional Artisan Cheeses
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