DINNER

Appetizers

Crab Cakes

Two Delicate Lump Crab Cakes served with a Buerre Blanc Sauce

Devilish Eggs

Our Twist on an Old Favorite, With a Hint of Spice

Escargot a la Borguignone

Six escargot broiled in garlic butter, shallots, sprinkled with Parmesan cheese
Prosciutto Wrapped Asparagus

Seared Ahi Tuna

Tuna Sliced and Served with Roasted Red Pepper Sauce

Shrimp Cocktail

Jumbo Shrimp Served with House Made Avocado Cocktail Sauce, Garnished with Fresh Avocado and Lime

Brushetta

Tomato Jamon Serrano, Tomatoes, and Fresh Basil. Served Warm, Topped with Melted Brie
Pesto Basil Pesto, Jamon Serrano, and Sun dried Tomato
Chicken Grilled Chicken Breast and Sweet Red Grapes. Topped with Smoked Gouda

Soups
Chicken and Hatch Green Chile Cup 3.50
Off The Vine Tomato Basil Cup 3.50
Salads

Rick’s Cobb Salad

Mixed Greens, Tender Diced Chicken, Avocado, Spanish Ham, Sliced Boiled Egg, Tossed in a Fresh
Herb Vinaigrette, and Topped with Blue Cheese

Romaine Salad with Grilled Chicken

Served with Tomato Wedges, Feta Cheese, and Lemon Herb Vinaigrette

Mediterranean Salad

Cucumber, Red Onion, Olives, Artichoke Hearts and Blue Cheese, Served with Balsamic Vinaigrette
Caprese Salad

A Beautiful Tower of Mozzarella, Beefsteak Tomatoes, Fresh Basil and a Balsamic Glaze

Baby Spinach Salad

Red Pepper, Red Onion, Cherry Tomato, Pine Nuts, and Goat Cheese with a Fresh Herb Vinaigrette
Add a Small Side Salad To Any Meal

Gourmet Pizza

Our Signature

Jamon Serrano, Pepperoni, Artichoke Heart, Red and Yellow Bell Pepper, Red Onion,
Mushroom, and Black Olive

Chicken Alfredo

Diced chicken, Alfredo sauce, and Parmesan cheese

Garden Vegetable

Spinach, Mushroom, Artichoke Heart, Red Onion, Red and Yellow Bell Pepper and Tomato
Four Cheese

Mozzarella, Parmesan, Havarti, and New York Aged Cheddar

Entrees

Seared Ahi Tuna

Paired with a Delicious Caper Cream Sauce, Mashed Potatoes, and Fresh Vegetables
Seared Salmon

Paired with a Delightful Lemon-Dill Sauce, Mashed Potatoes, and Fresh Vegetables

Grilled Chicken Breast

Paired with a Wonderful Dijon Cream Sauce.,Mashed Potatoes, and Fresh Vegetables

Filet Mignon

Eight Oz. Filet Served with a Red Wine Mushroom Sauce, Mashed Potatoes, and Asparagus

Desserts

Chocolate Cheesecake Rich and Decadent
Lemon Pound Cake Topped with Lemon Creme and Berries
Creme Brulee Infused with Ruby Port
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LUNCH

Soups
Chicken and Hatch Green Chile Cup 3.50 Bowl 7
Off The Vine Tomato Basil Cup 3.50 Bowl 7
Salads

Beef Tenderloin Salad
Mixed Greens, Onion, Red Pepper Strips, Served with Blue Cheese Dressing and Tomato Wedges

Trio Salad
Chicken Salad, Petite Greek Salad and Caprese Salad

Blush and Fruits
Baby Spinach Greens Topped with Apple Slices, Strawberries, Spiced Pecans and Gorgonzola Crumbles
with a Blush Wine Vinaigrette

Crab Cake Salad
Crab Cake and Remoulade Sauce on a bed of Mixed Greens, Peppers, Onion, Jicama, Cilantro, and
Avocado Dressed with Lemon-Herb Vinaigrette

Chef Salad
Mixed Greens with Ham, Turkey, Cheddar and Mozzarella Cheeses, Topped with Egg & Tomato,
Ranch Dressing on the Side

Quiche

Ham and Cheese
Ham, Turkey, Swiss and Cheddar Cheeses Served with Your Choice of Cucumber Salad or Fresh Fruit

Garden Vegetable
Spinach, Asparagus, Swiss and Cheddar Cheeses Served with Your Choice of Cucumber Salad or Fresh Fruit

Sandwiches

Served with Your Choice of Cucumber Salad or Fresh Fruit

Italian Panini
Salami, Jamon Serrano, Turkey, Ham, Fontina and Red Bell Pepper

Turkey Panini
Spinach, Tomato, Red Onion and Basil Pesto

Chicken Salad on Toasted Wheat
Chicken and Toasted Almonds

Dessert

Chocolate Cheesecake Rich and Decadent
Lemon Pound Cake Topped with Lemon Creme and Berries

Creme Brulee Infused with Ruby Port

Beverages

Lipton Green Tea
Dark Roast French Press
Soft Drinks -Coke, Diet Coke, Sprite
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