
COASTAL

APPETIZERS

MEDITERRANEAN WEDGE SERRANO HAM WRAPPED DATES,dI
lceberg lettuce, cr spy pancetta gorgonzo a. Manchego cheese & qu nce paste
sun-dr ied tomato v in. igret te

ROASTED BEET SALAD / \/
Aurnoa. Hass avocado w,ld ar'rgula with
citrus-caesar vinaigrette

MEDITERRANEAN TOMATO SOUP
Minicroque-monsieur

MARGHERITA FLATBREADY
Aurfalo mozzarella cheese. tomato. fresh basil

GRILLED VEGETABLE FLATBREAD
Olive tapenade, a.tichoke he6rts, pesto,

ENTREES

HERB CRUSTED CHICKEN BREAST
Roasted squash.  Provencal  tomatoes and

ANTIPASTI ENTREE SALAD
f4ixed lettuce. olives. cured meats, artrsanal
cheeses,  red wine v inaigret te

PAN SEARED ATLANTIC SALMON{rX
Gri l led vegetables couscol rs  and

PENNE PASTA "PRIMAVERA''
Mired roasted mushrooms. 9rilled ve9etables

GRILLED SHRIMP &  SPINACH SALAD
Griled shrimp, oven roasted tomatoes, feta
cheese. lemon vinai9rette

GRILLED CHICKEN SANDWICH''
Bagu€tt€, Gouda cheese, chipotl€ aioli

SMOKED MOZZARELLA WRAPJI
Roti bread, roast€d peppers Portobello

BITTERSWEET CHOCOLATE
TART PRALINE V

RICOTTA CHEESE CAKE
Miled bery marmalade. lemon lu i le

DESSERTS

CREME BROLEE/
Vani l la  custard,  cafamel ized rusar

SEASONAL FRUIT MEDLEY''I V
Hand-cut selection of iiuits

ICE CREAM
vanilla, strawbery, chocolate
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