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_ Crab Cakes $13
Jumbo Lump Crab Cakes, Slaw, Remoulade

pinach and Artichoke Dip $10
Served with Grilled Pita Points

le $8
se.and Diced Onions
D1U

, Provolone, Parmigiano, Pecorino

SALADS
dd arms Chicken $6; 4 Jumbo Shrimp $8, Mahi Mahi $7;

Sustainable wset Mignon $13
MISSION VALLE $9

Mixed Greens, Vine Ripe Tomato, Cucumber, Julienne Vegetable and Balsamic Vinaigrette

BABY WEDGE SALAD $11
Baby Iceberg Lettuce, Applewood Smoked Bacon, Stilton Bleu Cheese,
Tomato, Cucumber, Bleu Cheese

CAESAR SALAD $10
Crisp Romaine, Seasoned Croutons, Creamy Caesar Dressing,
Served with or without Anchovies

TOMATO AND MOZZARELLA SALAD $11
Mixed Greens, Ciliegine Mozzarella, Grape Tomatoes, Bermuda Onion,
Cucumber, Balsamic Vinaigrette

CHEF'S FEATURES

VEAL SALTIMBOCCA $26
Sautéed Veal Scallopini with Crisp Prosciutto, Fresh Mozzarella and Sage. Served over
Capellini with Mushroom-Marsala Wine Sauce

GRILLED "1855" NY S
Whipped Potato, Asparagus, Truffle Butter, Toba

- SAUTEED CALVES LIVER WITH BACON AND ONIONS $20 -
Whipped Potato, Asparagus, Red Wine Sauce

GRILLED RACK OF LAMB $30
arinated, Roasted Gold Potatoes, Asparagus, Port Wine Sauce

: T WITH SZECHUAN SAUCE $18
Stir Fried Eggplant with Spicy Sauce and Chili Cashew Crunch Topping. Served over
Brown Rice with Green Onions

room Ragout
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ms, M els, and Lobster with Garlic, Shallot, White Wine and e
Marinara. Tossed with Linguini Pasta. -

GRILLED SCOTTISH SALMON WITH TERIYAKI GLAZE $2 ‘

Served with Brown Rice and Roasted Vegetable Medley
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