
Restaurant Week Summer 2010

LUNCH MENU
Appetizers
Pignoli-Crusted Goat Cheese and Baby Spinach Salad WITH SHALLOT VINAIGRETTE
Jumbo Shrimp over parmesan polenta crustini with oven roasted tomatoes


Pan Seared Ahi tuna encrusted with a chipotle seasoning
Entrees

Stuffed Chicken Pasta
Chicken breast stuffed with fresh mozzarella, spinach, and tomatoes; served atop a penne pasta with fresh vegetables and pesto. 
Bacon Wrapped Beef Medallions

Pan seared, Roguefort demi glace, broccoli, with au gratin potatoes

Chicken Roti

Half chicken roasted in its own juices, garlic mashed potatoes and sautéed spinach

Grilled Vegetables

Grilled zucchini, eggplant, yellow squash, asparagus, and portabello mushrooms, with sautéed spinach and rice

Dessert

Chocolate Mousse

Berry Tart

Crème Brulee

JOIN US FOR OUR FAMOUS HAPPY HOUR FEATURING $5 WINES AND MARGARITAS AND APPETIZERS UNDER $7
PLEASE! NO SUBSTITUTIONS OR CHANGES

Café Soleil
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