
[ b e v e r a g e s
Bottled Water
Fiji & San Pellegrino

5

Hot Tea
Weekly Selections of Whole-Leaf Herbal Tea

5

French-Press Coffee
Carpe Diem Coffee in 3 Blends available only at True

3
[ l i t t l e  f o o d s

 Spicy Shrimp   7
Roast Shrimp, Sweet Chili Sauce, Crème Fraîche, Toast and Greens

Mixed Green Salad 5
Mixed Greens, Raspberry Vinaigrette, Tomatoes

Sweet Potato Soup                                  6
Goat Cheese, Roasted Red Bell Pepper 

Antipasti Platter                                                  
12

Pate, Chorizo, 2 Cheeses, Olives, Assorted Vegetables 

[ d e s s e r t

Dessert of the Day 5



All Entrées Served with a complimentary Iced Tea upon Request



[ s a l a d s

Roasted Shrimp Salad 12
Zucchini Noodles, Mushroom Ceviche, Fennel, Arugula, Lemon Vinaigrette

Sautéed Goat Cheese Salad   
9
Apples, Almonds and Pecans, Raisins, Dried Cherries, and Fresh Spring Greens

Tuna Niçoise Salad                          
11

Seared Sushi-grade Tuna, Soft-Boiled Egg, Fall Vegetables with Mixed Greens

[ m a i n  c o u r s e

Roasted Chicken Breast             
11

Asparagus, Goat Cheese Grits, Mushroom Sauce

  
Fish Of The Day   12
Potato Fondant, Red Pepper ,Tomato Caper Sauce , Arugula

Painted Hills Skirt Steak                       12
Roast Fingerling Potatoes, Green Beans, Onions, Parmesan Cheese

Pork Tenderloin                        
12

Risotto, Shrimp, Red Pepper, Onion, Sweet Potato, Spinach

Roasted Salmon                        
11

Asparagus, Onion, Orange Reduction



Lamb 2 Ways                          
13

“Socca Crèpe” Stuffed with Spinach, Zucchini and Roasted Red Peppers


