
 
 

 
 
 

~3-Course Prix Fixe Lunch Menu~  
$20 Per Person not including tax & gratuity 

 
Caesar Salad  

with Parmesan Cheese and Garlic Croutons  
Or 

Organic Baby Mixed Greens 
With Goat Cheese Crostino and Balsamic Vinaigrette 

Or 
 Soup of the Day 

 
* 
 

Grilled Marinated C.A.B. Hanger Steak 
On Garlic Mashed Potatoes, Onion Marmalade, Carrots and Red Wine Reduction 

Or 
California Chicken Salad 

with Spicy Sesame Soy Vinaigrette 
Or 

Penne Pasta 
with Achiote Marinated Chicken Breast, Asparagus, Tomatoes, Red Onions, Basil and Little 

Cream 
 

 * 
 

White Chocolate Cheese Cake 
With Oreo Cookie Crust and Vanilla Sauce 

 
 
 



 
 

 
 

~3-Course Prix Fixe Dinner Menu~ 
$30 Per Person not including tax & gratuity 

 
Caesar Salad 

With Garlic Croutons and Parmesan Cheese 
Or 

Soup of the Day 
Or 

Organic Baby Mixed Greens 
With Goat Cheese Crostino and Balsamic Vinaigrette 

 
* 
 

Peppered Meyer All Natural Angus Flat Iron Steak 
On Wilted Spinach, Onion Marmalade, Potato Gratin, Asparagus and Red Wine Reduction 

Or 
Pan Seared Blackened Mahi Mahi 

On Sun-Dried Tomato Risotto, English Peas, Asparagus, Spicy Asian Style Slaw and Vinaigrette 
Or 

Morrocan Style Roasted Free Range Shelton Chicken 
With Brown Rice, English Peas, Olives, Roasted Peppers, Baby Carrots and Spicy Tomato Sauce 

 
* 
 

White Chocolate Cheesecake 
With Oreo Cookie Crust and Vanilla Sauce 

 
*Includes a Glass of House Red or White Wine 

 
 


