DINNERS AVAILABLE CoLD To GO AT 7AM
AND HOT STARTING AT 4PM DAILY

THURSDAY FRIDAY SATURDAY SUNDAY
Steak Diane
Tangy Mustard Sauce
Parmesan Potato
Wedges
\@ Hearts of Romaine
Corned Beef & Cabbage of course...And holiday favorites such as Irish Soda Bread, with gorgonzola V";Msgregnse

Iced Shamrock Cookies, Pot of Gold Carrot Cake and Bailey’s Irish Cream Cheesecakes. ’
2o PorchettaF- Balsamic Il Artich°kes8t‘u”ﬁae'35- Surf & Turf [ ChickenZA Miso [* Swedish

i : Grilled P & i
Pork Chop| & Beer Braised Chicken|  warigred Prawns & ~ Piccata Salmon|  Meatballs
Smashed Garlic & Short Ribs p delle P Baked Potato with lemon & capers Wasabi Mashed Lingonberry Jam
Parmesag IIB(aby Leek & Potato Gratin 35?"3,,’ ,,:S &ispf,:gtﬂ with butter & sour cream ﬂl:asta ‘I;ormaggt;o Potatoes c’eamyphé‘g:tgi(:
ukons Charred Lemon Butter lettuce & Chopped Salad| """ *%9¢ “ProStUt9) Garlic & Ginger Baby | Bahy Spinach Salad
‘gif&egaﬁsgt?; Broccolini Arugula Salad| with blue cheese dressing Fresh Asparagus Bok Choy | with poppy seed dressing
26.95 24.95 25.95 24.95 27.95 23.95
24.95 :
M Bistro Steak XS Chicken ™ Ginger- EEM Roast Turkey Pistachio EEM Shiitake Amalfi
with red wine sautéed mushrooms Schnitzel Citrus Glazed housemade gravy& | Crusted Salmon | Beef Strogano Chicken
French Onion & Pepper Bacon Gravy . cranberry sauce Sherry & Sour Cream Lasaana
Gruyere Twice Baked . Sh”mp Mashed Potatoes | Herb Roasted Baby with ricotta&spir?ach
Potatoes | Buttermilk Mashed : Mom’s Sourdouah Yukons| Parsley Pappardelle ‘
Coconut Rice g

Butter Lettuce & Potatoes Stuffin Francese Garlic Bread
uArfjrg u&ia lsjgfad Buttered Green Garlic Sautéed Green Beangs Fresh Asparagus | Green Goddess Salad (ris? Green Salad
with herb shallot dressing Beans Spinach with fresh thyme 27.95 25.95|  withitalian dressing
95 25.95 23.95 27.95 23.95
d Beef & Cabb REN poast Eork EEN I Tlfriyakli o Every’ihing ¢ dl\élllllﬁtli(lrd Italian
orned bee abbage oin Flank Stea Salmon | Lrusted Lhicken Pot Roast
with Potatoes, C@rrots & On%ns Apricot & SOl{s’t‘Z’%gz Sticky Rice Witf‘) lemon caper sauce Br.eaSt with red wine & tomatoes
& horseradish cream Vermont Chedday | "ithedamame &shitakes|  Dilly New Potatoes | - Lo Risott0| parmesan Smashed
. . .Y i sed| Romaine & Radicchio Potatoes

Delicious Irish Soda Bread Mashed Potatoes Garlic Sautéed Salad | Lemon Asparagus|  pea< g pancet
Buttered Broccoli PINAChY ith mustard vinaigrette 24.95 eas ag‘f ;g

AVAILABLE HOT AT NOON 24.95 25.95 27'95 )
[ Chicken Caccatore FEX Slow-Braised Lamb 2K nian PX prime Rib au jus 228 Oven P Chicken”X  Flat Iron
g Dolmas Rice Pilaf|  Butter Chicken Horseradish Cream| Poached Salmon Marbella Steak
Crisp Green Salad Gfe;}.‘”fg‘,'n’:}”’)‘;,ggs'gg Gilantro Rice Creme Fraiche|  With lemon dill sauce| - prunes, olives & capers|  Gorgonzola Butter
23.95 24.95 . Mashed Potatoes| Roasted Baby Yukon Buttered Roasted th))scten:ary
[ Chicken Parmesan XM Beef Bourguignon| Peas & Baby Spinach with crispy shallots Potatoes Basmati Rice | rotatoes
Spaghetti (réme Fraiche Mashed Caesar Salad Broccolini| Romaine & Radicchio

with caulifower, olives E almonds Potatoes 24.95 Fresh Asparagus with preserved lemon dia
Caesar Salad Buttered Broccolini 27.95 27.95 P with balsamic dressing
23.95 25.95 22.95 25.95
MARCH GRAB & GO DINNERS
Chicken Schnitzel Oven Poached Teriyaki Flank
Pepper Bacon Gravy Salmon Steak
Buttermilk Mashed Lemon Dill Sauce Sticky Rice
Potatoes Herb Roasted Baby with edamame & shiitakes
Buttered Green Beans Yukons Garlic Sautéed Spinach
25.95 Fresh Asparagus 25.95
: 27.95 )
Grab & Go Dinners Available Cold To Go Daily Through March 31st

504 Bay Avenue * Capitola ®* Open 6:30am-7:30pm daily

Prices & selection subject to change. 3.2.26



