Restawnont & Bon

Soups & Salads

Qoup OF The Day. . 450
Fire Roasted Tomato gOUp With @ parmesan eroUtON - . -« -« oottt iiiiiioll 4.50

Houge Calad Healthy greeng, red onions, spiced pecans, sharp cheddar, croutons, sweet mustard vinaigrette ~ add chicken 2.00. . . .. omall4.75 large 7.75

(aosar Salad Grated parmegan, garlic crouton ~ add chicken 2.00 .. .. ... amall4.75 large 7.75
Balcamic Salad Moseulin greeng, gorgonzola, sun-dried tomatoes, pine nute ~ add chicken 2.00 ... ... ... ... . ... .. emall 4.75 large 7.75
Chicken And Blue Cheege Salad Eqg, gorgonzola, tomatoes, oniong, pancetta, blue cheose dressing .. ... oL oLiLil... &.75
Chicken Salad Plate Qmall mixed groon ealad, fruit, erackore —- -~~~ &850
Coarod Rare WasabiTuna Mixed groeng with pickled cucumberg, bean sproute, baby green beans, secame-goy vinaigrette and wonton erigps. . . . . - 10.50

TGJ Camosa Salad Lightly fried Indian pastries filled with peag, potato and feta on mixed greens with roasted onion dresging,

tomatoeg, chickpeag, carrote and tomato-tamarind chutney - - - - - - oLl 9.50

Combes
Half Chicken Salad Croiccant ’PMW

With cup of soup 7.50

Chicken and Angel Hair &.95

Half Chicken Salad Croiseant Toacted garlic, tomatoos, artichokes, fota, crushed chiles, oregano
With emall garden calad 750 withchrimp [ 1.95  vogotarian 7.95
Soup and Salad 750 Baked Rigatoni and Chicken Saugage 9.75
With choice of soup and Houge, Balsamic or Cacsar Salad Broccolini, roasted red peppers, roasted garlic eream and fontina cheoge
Grilled Cheege Panini and Tomato Soup &:50 Potato Gnocchi alla Arrabiata 9.25
With Fontina and white cheddar cheeses, arrabiata sauce and bagil pesto Italian potato dumplings in an “angry” red sauce with fresh mozzarella

and bacil bread erumbg

Sa”ldhm Sorved with a choice of mixed fruit, house cut Qplcg phad Thai 995 )
French fries, houge potato chips or jalapeno cole dlaw Pork, chicken, snow peag, peanuts, lime cilantro
Ogcar Burger 7.95

Lottuce, tomato, onion

add cheose, bacon, caramelized oniong or mushroome .50 each

Ckinny Burger 8.95 L“Md/l /Pomtﬂd

on Texag toast with bacon, smoked mozzarella, horseradich cauce and a fried eqq
Pan Charred Frogh Fish Tacog 10.50

Portobello Mushroom Reuben .95 Grilled tomato salea, quacamole, sweet oniong, warm corn tortillag, Spanich rice
Remoulade sauce, Swics cheoge, houce made sauerkraut and oniong

Knife & Fork Fried Oyster Sandwich 9.50
Blackened Chicken Sandwich 7.95 Chrodded lettuce, tartar sauce, house chipg, dlaw
With grilled red oniong, cheddar cheoge and avocado aioli

Louigiana Crab Cakes 12.00
Pulled Pork Sandwich 7.50 Charred tomato aioli, rice and vegetableg
Clow cooked with ancho chili barbeque sauce, smoked mozzarella and apicy slaw
Char Grilled Salmon 10.75

Chicken Salad Candwich 6.95 Lemon-rogemary olive oil, jasmine rice, frosh vegetables
Chicken calad, toasted sourdough, fresh herbe and lemon

Thai Stir Fried Calamari 9.95
Grilled Cheege Panini 8.95 Vogotablog, bagmatirice
With Fontina and white cheddar cheegeg, arrabiata sauce and basil pesto
Mile High Meatloaf 9.75

Warm Tu rkeg Tortilla Wrap 8.95 Corved open face on Texag toast with mushroom gravy, Tabagco fried oniong and
Avocado, mozzarella, tomato aioli, bean gproute, petite Cacsar calad Memphis mustard glaw

OSCARS WINE ROOM IS AVAILABLE FOR PRIVATE PARTIES UP TO 30 PEOPLE  GIFT CERTIFICATES AVAILABLE

Consuming raw or undercooked foods may result in food borne illness. 18% gratuity added to parties of 6 or more. Please refrain from cell phone use in the dining room.






