
 

 
 

 

LU N C H  SPE C I A L  
   

 

 

 

 

 

Please select one item from each of the following courses: 
 
 

 

S O U P  O R  S A L A D  
          House or Caesar Salad. Wild Mushroom Bisque.  

                  Chilled Roasted Pepper G F .   Chilled Gazpacho. G F       

 
          

E N T R E E S    
 

 

 

 

F E R N A N D O ’ S  C R A B C A K E  S A L A D     
 

Mini crab cakes, field greens, tomatoes and cucumbers; tossed in herb vinaigrette.  
 

G r i l l e d  C h i c k e n  a n d  S h r i m p  S a l a d  G F            
Over field greens, tomatoes and cucumbers, tossed in herb vinaigrette. 
 

G r i l l e d  C h i c k e n  C a e s a r  S a l a d   G F        
Grilled chicken breast, romaine and herbed croutons, tossed in our Caesar dressing and  

topped with parmigiano Reggiano. 
 
 

M O Z Z A R E L L A  &  M U S H R O O M  S T E A K  W R A P     
Thinly sliced sirloin, mozzarella cheese, sautéed mushrooms and caramelized onion in a  

whole wheat wrap with French fries.  
 
 

B A C O N  C H E E S E B U R G E R    

8 oz. ground Black Angus, cheddar cheese, caramelized onions and bacon on ciabatta roll with French fries.   
 
 

B L T  C H I C K E N  S A N D W I C H     

Grilled chicken breast, bacon, lettuce, tomato and chipotle mayo on ciabatta roll with French fries.     
 

G r i l l e d  C h i c k e n  P o r t a b e l l a  G F            
With grilled potatoes and grilled seasonal vegetables, drizzled with aged balsamic  

reduction, charred tomato puree and extra Virgin olive oil.  
 

G R I L L E D  C H I C K E N  P E N N E *   
Grilled chicken breast, green peas and penne pasta; tossed in a tomato basil cream sauce  

with parmigiano Reggiano.    
 

 
 

P A N  S E A R E D  A T L A N T I C  S A L M O N  G F          
With grilled potatoes, grilled seasonal vegetables and dill cream sauce. 
 

C H I C K E N  F R A N C A I S E      
Egg battered chicken breast sautéed with Chablis, lemon, butter and parsley.  

Served with rice pilaf and vegetable medley.   
 
 

GF   G L U T E N  F R E E                       *     G L U T E N  F R E E  P A S T A  A V A I L A B L E  

 
 
 

 

D E S S E R T S  
 

Chocolate Mousse Cake,  NY Style Cheesecake, Tiramisu, Lemon or Mango Sorbet, 

Flourless Chocolate Cake GF, or Brownie Sundae. 
 
 

$ 1 9 P E R  P E R S O N                                                    

                I T E M S  S U B J E C T  T O  C H A N G E . . .  


