Mediterranean Appetizers
Served with pita bread and mediterranean salad

Tzatziki

Grated cucumbers, yogurt, chopped
garlic and olive oil 7.00

Hummus (house specialty)
Whipped garbanzo beans, olive oil,
garlic, herbs and lemon 7.00

Feta Cheese & Olives
Bulgarian feta, kalamata olives,
olive oil and oregano B.00

Mediterranean

Combination platter of Hummus, Feta
cheese & olives, Baba Ghanouj

« Tzatziki 7.00

Baba Ghanouj

Roasted eggplant with gariic, onion
and olive oil 8.00

Combination
A platter of all the above
Mediterranean appetizers 10.00

Bruschetta
Grilled Focaccia

Herbed goat cheese and roasted
red peppers 7.00

Pesto, hummus, gorgonzola,
bruschetta mix and kalamata
olives 7.00

ltalian melted gorgonzola
on Focaccia with roasted red
peppers B.00

Smoked salmon, herbed goat
cheese and avocado salsa 8.00

Soup

Homemade Lentil
cup 3.00/bowl 5.00

Soup of the Day
cup 3.00/bowl 5.00

Salad
Add shrimp for 56 or chicken for 54

Caesar Salad

Crisp romaine lettuce,

croutons, parmesan cheese tossed
with Caesar dressing 3.00

Caprese

Fresh Buffalo Mozzarella, Roma
tomatoes, fresh basil and virgin
olive oil 8.00

Café Panini Insalate

Crisp romaine lettuce, roma
tomatoes, cucumbers, avocado,
olive oil and lemon dressing 8.00

Panini Open Faced Insalate

Melted Italian gorgonzola on

Focaccia, with roasted red peppers,

mixed greens and balsamic vinai-

grette 9.00

Mediterranean Salad

Mixed greens, onions, tomatoes, Mediterranean Salmon Salad

cucumber, kalamata olives, feta Roasted salmon served on a bed of

cheese and balsamic vinaigrette mixed greens, cucumbers, tomatoes,

B.00 red onions, olives, feta cheese,
oregano and lemon 13,00

Spicy Seared Ahi Salad

Blackened Ahi on spinach, marinated

in lemon-honey vinaigrette served

with ginger and wasabi 16.00

Cold Deli-Style Panini

Served with your choice of bow tie
pasta salad, garlic rosemary potatoes or fruit salad

#24 California Roast Beef
Mixed greens, roma tomatoes, avo-
cado, bacon, onion, cheese mayo or
Dijon Mustard 9.00

#21 ltalian Combo
Mortadella, salami, provolone
cheese, onion, tomatoes, mixed
greens and pepperoncini 9.00

#23 Turkey Avocado

Mixed greens, roma tomatoes,
onton, cheese with mayo and Dijon
mustard 9.00

20% gratuaty added to parties of 6 or more
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Grilled Panini

Served with your choice of bow tie pasta salad, garlic rose-
mary potatoes or fruit salad. Substitute mixed green salad or
Caesar salad for an additional $2.00

#0 Salmon Panini

Owven roasted salmon, melted brie,
capers, red onions on focaccia bread
11.00

#11 Roast Beef Panini Melt
Grilled roast beef & onions with
provolone cheese 9.00

#12 Turkey Panini Melt

Grilled turkey breast, grilled onion,
roma tomatoes and smoked
mozzarella 9.00

#2 Caprese Di Parma

Prosciutto, buffalo mozzarella,
roma tomatoes and basil 9.00

#13 Roasted Vegerable Panini

Turkey, smoked mozzarella, Grilled zucchini, eggplant, yellow

roma tomatoes, and gorgonzola squash, roasted red peppers and
9.00 smoked mozzarella 9.00

#3 Turkey Panini

#14Vegetarian Panini
Spinach, roma tomatoes, roasted
red peppers, hummus and herbed
goat cheese 8.00

#4 Turkey Panini
Turkey, roma tomatoes, goat cheese
and mixed greens 9.00

#é Chicken Panini

Grilled chicken breast and roasted
red peppers (with goat cheese add
51.00) 9.00

#26 Brie Melt
Black forest ham, brie cheese,
capers and Difon mustard 9.00

#27 Tuna Melt
Avocado and cheddar cheese 10.00

#8 Chicken Panini
Grilled chicken breast, sun-dried
tomatoes, artichcke hearts, fontina

cheese and pesto 3.00 #99 Create Your Own Panini

Select from one meat, one cheese

#9 Chicken Panini and three toppings 10.00

Grilled chicken breast, roma

tomatoes, fresh basil, brie cheese Any Half Chifkfn-’lTukaY Panini

900 with a cup of soup or choice of salad
9.00
#10 Salami Panini
Italian salami, black forest ham and
buffalo mozzarella 9.00
Pasta

Alfredo Chicken Penne

Roasted chicken breast sauteed with
sun-dried tomatoes, mushrooms
peas and prosciutte 11,00

Chicken Farfalle with Pesto
Grilled chicken with sun-dried

tomatoes, artichoke hearts and
pesto sauce 12.00

Farfalle with Sauteed Prawns
Jumbo prawns sauteed with our
house marinara sauce 14.00

Linguine Bolognese

Fresh linguine pasta with our
house marinara meat sauce
12.00

20% gratuaty added to parties of 6 or more

Entrees
All entrees served with choice of Caesar or Mediterranean

Mediterranean Burger
Charbroiled sirloin, tomatoes,
romaine lettuce, pickles,

and mayo 9.00

Dolmada

Our famous grape leaves stuffed
with ground sirloin, rice, onion and
spices. Served with home style
hummus 12.00

Moussaka

A fine layer of ground sirloin on
grilled focaccia bread, topped with
roasted eggplant, tomatoes, onicn
and olive oil 12.00

Koobideh Kabob

Two skewers of juicy charbroiled
ground sirloin with tomatoes, onions,
bell peppers, and Basmati rice 13,00

Charbroiled Chicken Kabob
with Basmati rice, tomatoes, onions
and bell peppers 14.00

Filet Mignon Kabob
Charbroiled filet with Basmati rice,
tomatoes, onions and bell peppers
17.00

Salmon Kabob

Charbroiled salmon, Beurre Blanc
sauce with tomatoes, onions,

bell peppers, and Basmati rice 16.00

Lamb Kabob

Charbroiled lamb with tomatoes,
onions, bell peppers and Basmati rice
17.00

Pizza
™ o

Grilled Chicken Pizza
Sun-dried tomatoes, low fat mozzarella and pesto 9.00 12.00
Spicy Shrimp Pizza with Basil
Shrimp, hame style pesto, sun-dried
tomatoes and mozzarella 11.00 14.00
Black Forest Ham Pizza
Black forest ham, basil, tomatoes, onion, mozzarella
and tomato sauce 9.00 12.00
Garlic, Basil and Tomato Pizza
with tomato sauce and parmesan cheese 8.00 11.00
Mediterranean Pizza
Roasted eggplant, tomatoes, smoked mozzarella,
pesto, herbs and goat cheese 9.00 12.00

Sides

Hummus
Whipped garbanzo beans, olive oil,
garlic, herbs and lemon 2.50

Baba Ghanouj
Roasted eggplant with garlic, onfon
and olive oil 2.30

Tzatziki
Grated cucumbers, yogurt, chopped
garlic and olive oil 2.50

Side Salad
Chaoice of Caesar Salad
or Mediterranean 5.00

20% gratuaty added to parties of 6 or more

Breakfast
Open Saturdays, All breakfasts are served with
roasted potatoes or fruit cup except
Speciality Breakfast Items
For egg whites only, please add $2.00

Scrambled

#l
Three eggs scrambled, with spinach
and roma tomatoes 9.00

#2

Three eggs scrambled, basil, roma
tomatoes and smoked mozzarella
9.00

#3
Two Poached Egas on Grilled Filone
with Spinach 9.00

#H4
Black Forest Ham scrambled with 3
egas and smoked Mozzarella 9.00

#5
Three eggs over easy with side of
black forest ham 9.00

#Hé

Three eggs whites, smoked salmaon,
tomatoes, capers and red

onions 12.00

#7
Three eggs scrambled, bacon and
smoked mozzarella 9.00

Create your own scramble
Your choice of style and toppings
10.00

Omelettes

#l
Artichoke hearts, roma tomatoes
and smoked mozzarella 9.00

#H2
Turkey breast, roma tomatoes and
brie cheese 10,00

#3
Spinach, basil and smoked gouda
9.00

#4
Black forest ham, roma tomatoes
and provolone cheese 10.00

#5
Basil, mushroom, roma tomatoes
and smoked mozzarella 9.00

Create your own omelette
Your choice of style and toppings
11.00

Breakfast Sandwiches

#l
Bagel with egg, black forest ham
and provolone 8.00

#e

Bagel with egg, spinach and
provalone 9.00

#3

Bagel breakfast sandwich with egg,
turkey, roma tomatoes and smoked
mozzarella 9.00

#4

BLT-E Fried egg, bacon, lettuce,
tomatoes, smoked mozzarella on
pita bread 9.00

#5

Breakfast pizza with scrambled
eges, bacon, roma tomatoes and
mozzarella 9.00

Speciality Breakfast Items

French Toast with Fresh Fruit
Made with our |talian sweet bread
and served with fresh fruit 8.00

QOatmeal with Fresh Fruit
Datmeal with raisins, walnut and
brown sugar and served with fresh
freiv 7.00

Granola with Fresh Fruit
Granola & fruit with non-fat milk
or yogurt 7.00

Bagel with Smoked Salmon
cream cheese, red onion, capers,
lemon wedge and fruit 9.00

Bagel
with butter, preserve or cream
cheese 3,00

20% gratuaty added to parties of 6 or more




