Lunch

SPi”C,',Cl" & RicoHa Gnoccl'li 850

au graJcin” wi{l1 gorgonzola

Bu’c’cernu{ Scluasl1 Ravioli 795

cream l:ran elico sauce an<l um l(in see<ls oil
Y 9 pump

Grillecl Mon’cerey Calamari 950

over SPiC)’ sau’cee(l swiss cl'iarcl Wil:l] garlic

Swee{ & SPiC)’ .luml;o SlwimP 950

glaze<l in a coconut mill(, orange and Thai chili sauce

l_aml> Mea{l)all Casserole 8.95

Wil:l’] laraisecl recl onion ancl tomato sauce

JcoPPecl with ](e’ca cheese

Searecl Ahi Tuna Salacl 10.95

lsal;y arugula, avocaclo, recl onion, clierry tomato, crisl:)y carrots,

daikon sProu’cs, sesame-ginger Aressmg, sesame crusted tuna

Asian Pears ﬁ GraPes SalaJ 8.50

rganic mixecl green, cucuml:er,

Pinenu{s, pears, grapes, rasPlJerry-walnch vinaigrette

SPicecl PumPl<in & Duck Confi{ Sala<l 12.75

lJal>>/ arugula, roas’cetl pum l(in, len’cils, ](e’ca cl1eese

duck leg con](i{, red wine vinaigrette

Blal<enecl S’ceal< SOlOJ l050

Bala)/ sPinacl'n and arugula, cl1erry tomatoes, red onions
gorgonzola clieese, green olives, crisPy Po’ca{o, Piguillo

pepper clressing {oPPeA wiil1 a grillecl lmnger s{eal<

Sl10r’c Rib Ravioli 10.95

in a garlic tomato sauce Wilil'l swiss cl'lar(l

a ncl ricota sala’ta

SPagLe{{i & l_en{ils 9.75

sPaglieHi with len’tils, oven roasted tomato,

l.')Cll))’ SPlFICICl"I, lIOleCllIO sauce

BuHernu{ Sguasl'l Ravioli 10.25

BI’OWH l)uHer ancl sage, Parmesan Cl1€€$€

Thai BBQ Sl’lor{ Rilas 13.50

l)raise(l sl'ior{ ril)s in a sweet ancl sPicy
BBQ sauce over scallion masl1e<:l Po{a{o

Oven Roas{ecl Cllicl<en 10.50
S{U]({QJ Wll:l'T Monl:erey JGCL Cl']eese GnJ oven rOClSl:e(J l:OmGl:O

wl1i’ce wine ancl sage sauce

Seasonal Dining

FRESH LOCAL SEAFOOD
ORGANIC PRODUCE
BEST SELECTION OF CALIFORNIA WINES

(cl10ice o]( soup, sala<l or ](ries)
Bee]( Sli(lers 8.95

mini cheese l3urgers with caramelized onion,

Passion](ruijc Basil-tini 900
Flor de Cafa rum, Passion ](ruijt, ](resli basil
Our Signa’cure Cocktail-

Soujcl'lern Cliai 8.50
A warm blend o]( Makers Mark Bourbon
and organic Cl"ICIi tea

Pomegrana’cini 800
Perfec{ Paring o]( Teguila ancl ](resli Pomegrana{e juice

lts Acai Thyme 850
Veev Acai sPirth, ](resz

Bloo<l Orange Marigari’ca 900

Teguila, Ci’cronage, resh lemon

smol<ecl QOUJG, EGCOI’] ancl EGL)’ arugula
Tuna S{eal< Sanclwicl1 950

searecl Al’n tung, avocaclo, leHuce,

jalaPeno-cilan{ro aioli

lnerries ancl Jcliyme
500

Passionfruit-Basil Creme Brule
Panettone Bread Puclding with Red Wine Poached Pear
Fudgy Chocolate Cake
Pumpkin Cheesecake with Pistocho Sauce
l_emongrass Panna Cotta with Mango Sorbet

ancl lJlOOCl orange juice

Dinner

SP‘i‘nOCl'I ﬁ RicoHa Gnoccl1i 950

”
au nglZIn WIlZl'] gOFgOﬂZOlG sauce

BuHernu{ Sguasl'l Ravioli 895

creamy l:rangelico sauce ancl PumPldn seecls oil

Grillecl Mon{erey Bay Calamari 10.50

over sPicy saujteecl swiss cliarcl Wil:l’] garlic

Lamb Meatball Casserole 9.95

braised red onion, tomato sauce, {OPPeJ with ](ejca cheese

Swee{ & SPiC)' Jumbe Shr.mﬁlOSO

glazecl in a coconut mill<, orange and Thai chili sauce

Searecl Ahi Tuna Salacl 12.95

l>al3>/ arugula, avocaclo, re<l onions, clierry tomatoes, crisPy carrots,

daikon sl:)rou{s, sesame-ginger clressing, sesame crusled tuna

Asian Pears & GraPes Sala<l 950

Organic mixecl green, cucumlner,

Pinenu’cs, pears, grapes, rasPlJerry-walnu{ vinaigrette

SPicecl Puml:)l(in & Duck Con](i{ Salacl 9.75

baby aru ula, roasted pum l<in, len’cils, ela cheese
)y a9 ptmp
duck con](ii, red wine vinaigrette

Sl‘lOl"lZ Rib Ravioli 14.50

in a garlic tomato sauce wi’cl1 swiss clmrcl ancl ricota sala’ta

SPagl'neHi Vege’cariani 13.75

sPagl1eHi with lenjtils, oven roasted tomatoes, sPinacl1 in a tomato sauce

Pan Roasted Halibut 19.75

over l)uHernqusguasl'i risotto, wild musllroom, brown butter vinaigrette

l_loney-l-l'iyme glCIZQ(J RGCl( Of l_amla 2450

over sPaglieHi sguasl1 an(l wilJ musl1room

Ducl< ProsciuHo WraPPecl Cl-iicl<en 1750
Sl:u{](eé Wll:l'l Mon{erey jGCl( Cl'leese GnJ oven rOGSl:eJ {Omal:o

in a wl1i{e wine ancl sage sauce

Tl1ai BBQ Slwr{ Ril)s 18.95
lnraise<l sl‘nor’c ril)s in a sweet ancl SPiC)’ BBQ sauce

over scallion mGSl’1€J POlZOlZOQS



