BRUNCH SALADS etc.
AVAILABLE AFTER 11:30 AM

SOUP OF THE DAY 450
HOUSE SALAD With Balsamic Vinaigrette and Farmesan 7.95~ Half 4.95
CAESAR SALAD Our version of the Classic 7.95~ Half 4.95
CAESAR SALAD With Chicken 5.95~Half 6.95
SAMOSA Two East Indian Vegetable Turnovers with Mint and Cilantro Chutney 4.00

SOUP OF THE DAY & HALF HOUSE or HALF CAESAR SALAD .95

DELI SALADS

Served with House Salad Garnish

SELECTIONOF..... ANY 2 OR 3 OF THE FOLLOWING SALADS 9.95

CHOICE OF ANY ONE SALAD 750
SIDE ORDER 5.95

CHICKEN SALAD Grapes, Celery & Toasted Almonds in a Creamy Herb Dressing

CHICKEN WRAP Chicken Breast, Avocado and Tomato with Cummin-Yogurt Sc.

CHICKEN BEAN SALAD Blue Lake Beans, Endives, Dried Cranberries, Golden Raisins, Toasted Fine Nuts

& Feta Cheese in Walnut Oil and White Balsamic Vinegar

THAI BEEF Rice Noodles, Bean Sprouts, Scallions & Mint in a Tamarind Sc.

SEAFOOD PASTA Fusilli w/ Calamari, Rock Shrimp, Olives & Feppers in a Lemon, Basil & Garlic Dressing

VIETNAMESE ROLLS Shrimp, Cucumber, Sprouts, Vermicelli Noodles and Avocado Wrapped in a Fresh Rice Paper

BOW-TIE PASTA SALAD Ricotta Salata Cheese, Sun-Dried Tomatoes, Basil, Radicchio and Tomatoes

GREEK SALAD Tomatoes, Cucumbers, Onions, Garbanzos, Feta, Kalamata & Green Olives w/ Olive Ol

BUFFALO MOZZARELLA Cherry Tomatoes, Marinated Artichoke, Basil & E. V. Olive Oil

CHINESE YEGGIES & TOFU Snow Feas, Peppers, Broccoli, Cauliflower & Sesame Seeds w/ Hoisin-Sweet- Chilli Dressing

LENTIL SALAD French & Indian Lentils, Red Onions, Radiccio, Basil & Cilantro with Rice Wine Vinegar

ROASTED ROOT VEGGIES Golden & Candied Beets, Carrots, Fennel, Farsnips & Rutabagas in Olive Oil

GRILLED SANDWICHES

Served with Fries or Mixed Greens

GRILLED CAJUN CHICKEN BREAST Arugula, Fear-Tamarind Chutney, Mayonaise, Fennel and Onions 9.95
SEARED TUNA  Grilled Onions, Peppers & Sesame-Soy Mayonnaise 9.95
VEGGIE: Roasted Sweet Feppers, Eggplant, Zucchini, Onions, Tomatoes & Balsamic Mayo. 5.95

HAMBURGER Seasoned w/ Cracked Black Pepper and served w/ Lettuce, Tomato, Onion and acreamy Herb dressing 9.95

DELI SANDWICHES
on La Brea Bakery Rosemary or Whole Wheat Bread .95
Served with Fries or Mixed Greens

TURKEY Fennel-Basil Slaw, Oven Dried Tomatoes, Mayonaise and Shaved Farmesan Cheese

TUNA SALAD Celery, Red Onions, Tarragon, Fontina Cheese and Light Mayonaise

CAPRESE Buffala Mozzarella, Basil, Arugula & Festo w/ Marinated Tomatoes

HALF DELI SANDWICH and SOUP OF THE DAY or SMALL SALAD (Caesar or House) .95

20% gratuity will be included in the check for parties of & or more




BREAKFAST & BRUNCH

FRUIT BOWL 4,00 FRESH ORANGE JUICE (100z) 2.75
CHAMPAGNE OR MIMOSA 4.75 FRESH ORANGE JUICE (160z) 4,00
OATMEAL with Raising, & Cinnamon, topped with Fresh Berries (served till 11:50 AM) 4.95
CONTINENTAL BREAKFAST: Fruit Bowl & Filled Croissant or Fruit Bowl, Plain Croissant & Brie
~ With House Coffee or Tea 7.25
~ With Cafe Latte, Cappuccino or Espresso 7.95

EGGS ETC. (Egg Whites available on Request)
EGGS SCANDIA Foached Eggs served on Croissant with lox (Smoked Salmon) and Dill Hollandaise

EGGS SAN PIETRO Foached Eggs served on English Muffin with Frosciutto, Smoked Ham & Bearnaise Sauce
EGGS BENEDICT Foached Eggs served on English Muffin with Smoked Ham topped w/ Hollandaise Sauce
EGGS TOMATO BENEDICT Foached Eggs served on Tomato and English Muffin with Hollandaise Sauce
HUEVYOS RANCHEROS 2 Eggs Over Easy, Salsa, Black Beans, Guacamole and Sour Cream on Corn Tortillas
PANCAKES Whole Wheat Buttermilk Fancakes garnished w/ Strawberries, Bananas & Fowdered Sugar
FRENCH TOAST  In the style of Bread Pudding made with Brioche & Blueberries Served with Fruit,Maple Syrup & Cream
BAGEL and LOX Smoked Salmon with Sliced Red Onions, Tomatoes and Cream Cheese.

SALMON FLORENTINE Salmon, Spinach & Roasted Tomatoes in a Puff Fastry with a Dill Hollandaise Sauce

The following Eggs Served with Potatoes & choice of: English Muffin, Bagel, Rosemary or Wheat Toast
Sorry, no addition or deletion of ingredients in Omelettes & Frittatas~
OMELETTES ~
Sausage ° Mild Italian Sausage, mixed Feppers, Onions and Tomato

Spinach ¢ Fresh Spinach, Mushrooms, Swiss, Basil & Sun-Dried Tomatoes (Cheese Optional)

Ham & Cheese ¢ Frosciutto-Ham, Swiss, Cheddar & Goat Cheese with Chives (Prosciutto-Ham & Cheese Optional)
FRITTATA (Italian Style Open-Faced Omelette)

Eggplant e Roasted Eggplant, Roasted Feppers, Tomatoes and Basil, topped w/ Goat Cheese

TOFU SCRAMBLED w/ mushrooms, spinach, onions & tomatoes, seasoned w/ tumeric and black pepper
LOX ’n ONIONS Scrambled Eggs with Smoked Salmon and Onions

TWO EGGS ANY STYLE

TWO EGGS ANY STYLE with Bacon or Italian Sausage or Ham

OTHER SPECIALTIES
(Served after 11:30AM)
POACHED SALMON Dill-Sour Cream Dressing and Baby Greens Salad
VEGETARIAN QUICHE Asparugus, Leeks, Oven-Dried Tomato & Fontina Cheese w/ Baby Mixed Greens
CHICKEN or FISH TACOS On soft Cornh Tortillas with Avocado-Cilantro Salsa and Feta Cheese

SIDE ORDERS BAKERY ITEMS
~All Bakery items are subject to availability~
Fotatoes Au Gratin w/ Chives 3.00 CROISSANTS Flain Croissant
Fancake (1) and Fresh Berries 4.00 Chocolate, Almond or Ham & Cheese
One Egg (any style) 3.00 MUFFINS...Blueberry, Cranberry, Rhubarb or Oatmeal
Bagel & Cream Cheese 2.00 LOW-FAT MUFFINS...Mix Berry Bran or Morning Glory
Bacon, Italian Sausage or Ham 2.00 SCONES...Currant, Blueberry or Multi-Grain

CINNAMON...Roll, Twist or Cake
BREADS...Banana-nut, Foppy Seed or Choc. Pumpkin
BROWNIES or LEMON BAR

Pasrty ..by the slice(as available) 4.50 COOKIES...Choc. Chip, Dark Choc. Oatmeal or Biscotti

MINIMUM $8& PER PERSON FOR WEEKEND BRUNCH **
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