
L U N C H  E N T R E E
( c h o o s e  o n e )

Chicken in the Garden
Chicken Breast, marinated in Lemon, Olive Oil

& Herbs, with Sharp Provolone, Spinach &
Arugula, Roasted Red Peppers, Garden Tomato

on Utica Bread with a Pesto Aioli

or

Panini Capri
Fresh Mozzarella, Tomatoes & Pesto

Both Entrees served with Homemade Chips
and Tangled Greens tossed in a Cider-Basil

Dressing

D E S S E RT

Artisan Chocolate Mousse with fresh Whipped
Cream
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A P P E T I Z E R

Sweet Potato Sadies
Wonton filled with Sweet Potato, Sage, and

Shallots, topped
with Blue Cheese and Candied Walnuts
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