DINNERS AVAILABLE CoLD To GO AT 7AM

AND HOT STARTING AT 4PM DAILY
MONDAY FRIDAY
= Surf & Turf Mustard Beef Harissa
[ ‘ ’ Grilled Prawns & | Crusted Chicken| Bourqguignon| Baked Sal
N H Marinated Flank Steak Breast quig aked >almon
/ Baked Potato Risotto| (If]éfg% Fraiche Roasted Rb(iot
SPOOky Sweets... with butter & sour cream with peds & greens ﬁ/?thecrisp;%l?gﬁoet_ss o .k.\/ggﬂa beS
Iced Pumpkin Cookies, Cupcakes, Charred Lempr! Lemon Asparagus Hazelnut Green satziki ucu;?ilae(;
7[\4ck o LanternCake, and more! Broccolini 24.95 Beans
enu available October 19th to 31st. 25.95 : 25.95 28.95
[ Amalfi 3 Roast TurkeyEd  TeriyakifE® Ttalian Pot E Chicken X pistachio Bistro
Chicken housemade gravy & Flank Steak Roast Marbella| Crusted Salmon| _ Steak
cranberrysaute
Braised in lemon & herbs . o: | Parmesan Smashed | Prunes, Olives & Capers with red wine sautéed
. Mashed Potatoes Sticky Rice . Herb Roasted mushrooms
I:Eggplan(ti Ce:pn;lon(il Mom's Sourd(#lgh with edamame & shiitakes pens & ::Ota“::s Buttered Bas'ﬂf‘cte' Baby Yukons | Truffled Fettuccine
rancese Garlic Brea Stuffing| Baby Bok Choy Sauté eas & Pancetta Ice Butter Lettuce &
Crisp Green Salad Green Beans g g 25.95 _ Broccolini| - Lemon Asparagus| " Arugula Salad
w:th?t lian dressing with fresh thyme 25.95 : with preserved lemon 98,95 | ith gorgonzola vinigrette
23.95 28.95 24.95 26.95
Lamb Chops PAsia_g<:t2§«|:E] SGlrilled EEX  Prime Rib X ghnmp -Shg:ake BeﬁmCordgwgign
Tresn rosciutto almon i campl rogano
pistachio pesto | Grilled Pork Chop| Artichoke-Piccata Sauce Horseradish (::t;;l,: with Butter, Garlic & White we.e Sherry&Sng (ream| Gruyére g“;g:"fgfr zg’g
Au Gratin Potatoes Scalloped Potatoes|  Fresh Corn Risotto Creme Fraiche Linguine|  parsley Pappardelle I}{u dding
Peas & Baby Spinach . tg{;,_;s;aﬁfn,:; Buttered Asparagus Mgg}},‘iﬂsz%ggﬂg Italian Ch<.)pped Salad| ¢ oen Goddess Salad|  Roasted BSr;:lrsoSStI:
26.95 25 05 28.95 Caesar ZS;I;g Rio Bagzu3et9t§ 25.95 24.95
Q=] Ch_icken%ﬂ Steak Diane Oven BBQb Roast Pork Flank SteakP¥  Chicken : -
_ Piccata| Tangy Mustard Sauce Brisket Loin with chimichurri sauce Schnitzel Braised Lamb
with lemon & capers Parmesan Roasted Macaroni & Cheese Apncot&So%Z%gz Sweet Potato & SW|§S Pepper Bacon Gravy S‘ an' S
’I:asta !;,(0"“399'0 Potato Wedges Old Fashioned|  Vermont Cheddar Chard Gratin ButtermiIkPMashed Dolmas Rice Pilaf
with sage & prosdutto Hearts of Romaine Coleslaw| ~ Mashed Potatoes _Chopped Salad otatoes | ook Country Salad
Fresh Asparagus| with gorgonzola vinaigrette Green Beans wi th]lcama,' c’(’;’"t’ 0 & Buttered Green with lemon dressing
24 95 25 95 24.95 with agz‘"édss orange-cumin dressing g§a9nss 24 95
P : 25.95 . '
| 26 | Medltse;rla;;\lc:)arr: 27 ] Cl(;s.i;(l)% ::m Flat |r0nﬂl Roast Turk eyIEIOJ BaIsamBicr giggedr HAPPY HA%(;V&/;EI:I 2 /;
2 h d & A N
w:thcglgre;t‘c)%gg e MarsaI,\e;| Ch tl;kelrln with fresh corn M,,?,Ef;?,!f, O ranberty satce ShortRibsy  Cheeseburger| °
eatballs ; Mashed Potatoes i P Potat .
Lemon Roasted Buttered Campanelle Spiced Roasted Mom’s Sourdough Leek & Potato Gratin armesat 23| <
Potatoes Pasta Potatoes Stufﬁgg Charred Lemon Wedges| 7 A 2
. Little Gem Salad|  Santa Fe Coleslaw Broccolini Dill Pickle | 2 A==
Basil Green Beans ith lemon dressi 75.95 Green Beans :
28 95 with lemon rs‘z"g? . with freshzlgyglse 26.95 16.95
OCTOBER GRAB & GO DINNERS
Surf & Turf Roast Pork Loin Chicken Piccata
Grilled Prawns & Apricot & Sourdough Stuffing Lemon & Capers
Marinated Flank Steak Vermont Cheddar p F
Baked Potato Mashed Potatoes I u v
with butter & sour cream 8 p
Charred Lemon G?ffgl Bea:lls Fresh Asparagus
Broccolini with aimonds 24.95
25.95 24.95
Grab & Go Dinners Available Cold To Go Daily Through October 31st

504 Bay Avenue * Capitola * 8§31-462-1200 * Open 6:30am-7:30pm daily
Prices & selection subject to change. 9.29.26




