DINNERS AVAILABLE CoLD To GO AT 7AM

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

Prices & selection subject to change.

AND HOT STARTING AT 4PM DAILY
MONDAY TUESDAY | WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY
i f]\ml?lfi Shg;take Bet# c dChi%Iien'E. Flank Steak P Miso Glazed GS.;IerfP& Turg I!‘)orlfléfltta
i rogano ordon Bleu| with chimichurri sauce | riled Frawns ork Cho
Braised in Iemcon gheszls Sherry & Sogur Cream|  Gruyére & Corralitos ham . S.alm(.m Marinated Flank Steak Smashed Garli g
Eqaplant Canneloni Potato Nests| Sweet Potato & Swiss [ Sticky Rice Baked Potato mashed Garlic
‘ q9p a“G 5}““; °“d' Parsley Pappardelle| ... .oscarpone creamed spinach Chard Gratin | with edamame & shiitakes | , .+ butter & sour cream Parmesan Baby|
" i Green sl | 1en oddess Sl Tamagon GreenBeans  CharedLemon | i wumber$32d|  iabergWedge | cen ean
with Italian dlée;sigg 25.95 24.95 Bmc;ghgnsl ’ 2p 8.95 with bacon & b’”‘;‘;”;‘; with Pancetta|
. : : 24.95
[E® southwest ™ Coq au Vin EE] Oven BBQ i Roast Turkey X Oven BEN " Baked Ginger-
Skirt Steak - Brisket| ~ housemadegrawy&| Poached Salmon | Chicken & Sage|  (itrus Glazed
Salsa Fresca & Crispy Onions Creme Fraiche cranberty sauce | ieh fomon dill sauce Meatballs :
Poblano, Rice & Mashed Potatoes | Macaroni & Cheese Mashed Potatoes Roasted Baby Yukon c Chive & Shrlmp
L Crati with crispy shallots i Mom’s Sourdough reamy Lhive Coconut Rice
(cinzddae:i(isrsltalg Lemon Broccolini o Facso'}:a(;?:ve St“fﬁgg Potatoes Parmesan Orzo Garlic Sautéed
with jica?n% & cilantro 24.95 24,05 Gtzep?nhBt?;ans Fresh Asparagus |  Buttered Broccoli Spina chI
. . with fresh thyme
25.95 27.95 2895 24.95 23.95
[T Everything FB Chicken SIow-Braisethl Beef®EX Shrimp BN Chicken AN Fathers Day
Salmon Schnitzel |  Lamb Shanks|  Bourguignon Scampi Piccata|  Prime Rib aujus
with “everything” bagel | Pepper Bacon Gravy Dolmas Rice Pilaf with Butter, Garlic & White Wine with lemon & capers Horseradish Cream
seasonings & lemon ; Buttered Egg Noodles Linguine . ; .
Buttermilk Mashed Pasta Formadaio Créme Fraiche
caper sauce Greek Country Salad - ; 99
. Potatoes ) ; Lemon Broccolini Italian Chopped | yjth sage & prosciutto | ~ Mashed Potatoes
Dilly New Potatoes Buttered G with lemon dressing Salad with crispy shallots
Fresh Asparagus Hiere B,::?\r; 24,95 25.95 Rio Baguette Fresh Asparagus Caesar Salad
28.95 % 25.95 23.95 24.95 27.95
Roast Pork XN Marinated, Gri"ed@ indian = Roast Turkey 2T Grilled P Steak Diane Chicken
Loin| _ SkirtSteak| pytterChicken|  housemadegrays Salmon| Tangy Mustard Sauce Cacciatore
Apricot & Sourdough with gorganfala butter i Ri M t:’“é’l’;”y sauce) Artichoke-Piccata Sauce|  Parmesan Roasted | with olives & tomatoes
Stuffing ~ Artichoke & ' antr(.> Ice ashed Potatoes| . picotto Potato Wedges Cheesy Baked
Vermont Cheddar Fingerling Hash| peas g Baby Spinach| ~ Mom’ 5°‘§’tﬁ',‘#},9,h Hearts of Romaine Polenta
Mashed Potatoes | Butter Lettuce Wedge 24.95 Green B eangs Fresh Asparagus| i corgonzoiavinaigrette | Crisp Green Salad
Buttered Broccoli |  with mimosa vinaigrette . with fresh thyme 28.95 25.95 with Italian dressing
24,95 26.95 27.95 23.95
29 Iy i
ustard Asiago &
Crusted Chicken | Prosciutto Erililed Celebrate your Graduate 257
Breast Pork Chop —
Risotto | Scalloped Potatoes| Offering party food favorites for your graduate’s 'special celebration. Plus, our '
with peas & greens Green Beans|Chocolate or Double Berry Graduation Cake with personalized scroll, graduation
€mon Asparagus with toasted almonds |C2P 1ploma in your schools colors.>ee our (Graduation Menu for more details.
Lemon A & dipl i hool’s colors.S Graduation Menu f detail
24.95 24.95
JUNE GRAB & GO DINNERS
Steak Diane Coq au Vin Grilled Salmon
Tangy Mustard Sauce Créme Fraiche Artichoke-Piccata Sauce
Parmesan Roasted Mashed Potatoes Fresh Corn Risotto
Potato Wedges with crispy shallots Fresh As
‘Hearts of Romaine Lemon Broccolini resh Asparagus
with gorgonzola vinaigrette 24.95 28.95
25.95
Grab & Go Dinners Available Cold To Go Daily Through June 30th

5.22.26



