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LU NCH  -  SE ATED

BISTRO LUNCH
French Onion Soup
Gruyere & Cheddar Croque Monsieur
Apple Tartlet

LIGHT LUNCH
Asian Chop Chop Salad | Fresh soba noodles, shredded chicken, napa cabbage, sprouts, red peppers, cucumbers
topped with crisp chow mein noodles,  served with peanut dressing
Dessert
Iced Tea or Lemonade
Coffee & Teas

ELEGANT LUNCH
Candied Pecan & Gorgonzola Salad |Fresh garden greens, poached pear, roasted shallot vinaigrette
Petit Roasted Filet Mignon | Demi-glace of shallots, garlic and rosemary, creamy whipped potatoes, fresh vegetables
Chocolate Pot de Crème & Fresh Berries
Beverage
Coffee & Teas

SALAD MENU - served with Lemonade, Iced Tea or Sparkling Water

Asian Chop Chop Salad   Fresh soba noodles, shredded chicken, napa cabbage, sprouts, red peppers, cucumbers
topped with crisp chow mein noodles,  served with peanut dressing
Dessert

Northwest Caesar Salad  Grilled chicken or shrimp over romaine leaves and topped with fresh-shaved parmesan,
croutons and creamy Caesar dressing

Traditional Cobb  Turkey or grilled chicken, bacon, shredded lettuce, diced egg, crumbled bleu cheese, roma tomatoes
ranch or honey-dijon dressing

Candied Pecan & Gorgonzola Fresh garden greens with candied pecans, poached pear, gorgonzola cheese and a
roasted shallot vinaigrette

Nicoise Salad  French composed salad with grilled sushi-grade tuna, haricot vert, hard boiled eggs, tomatoes, red onion,
capers, and potatoes, lemon-shallot vinaigrette (anchovies on request!)

Grilled Salmon Grilled filet of salmon, mixed greens, capers, dill, celery, diced red onions and raspberry vinaigrette

Beet Salad Roasted beets, haricot vert, leeks, arranged over mache salad, Roquefort cheese wedge or goat cheese
round, walnut dresssing

DESSERT SELECTIONS – Please select one
Ginger Crème Brulee with Fresh Berries & Mint
Chocolate Mousse with Fresh Raspberries
Sorbet with Fresh Berries
Lemon & Fresh Strawberry Dacquoise
Chocolate Spice Cookies served with Sliced Fresh Fruits
Raspberry Swirl Parfait
Apple Crostata


