
 

 

 

 

 

 

 

 

2018 Fall Dine-About Lunch 

 

Starters 

Chef’s Daily Soup 

or 

BLTA Caesar  

bacon, romaine, tomato, croutons, parmesan 

avocado caesar dressing 

 

Sandwiches 
 

(Please Select One) 

comes with a choice of brussels sprout slaw or fries 

Spicy Grilled Chicken Sandwich* 

Smoked apple-walnut cheddar, pickled onion, jalapeno, serrano aioli 

Kalua Pig Cuban* 

kalua pork, ham, swiss cheese, pickles, mustard aioli 

American Burger* 

½ lb. patty, american cheese, lettuce, tomato, onion, fry sauce 

Veggie Stacker 

carrot, mushroom, tomato, cucumber, summer greens, squash, 

zucchini, black bean hummus & balsamic glaze 

served open faced on focaccia 
 

$15 per person 
(Please note an automatic 20% gratuity will be added to all parties)  

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness 

 

 

 

 

 

 

2018 Fall Dine-About Dinner 

 

Starters 

(Please Select One) 

Spinach and Artichoke Dip 

baked spinach artichoke dip with crispy potato chips 

Chef’s Daily Soup 

Black Bean Hummus 

peppered pico, cucumbers, celery, carrots, grilled pita 

Entrees 

(Please Select One) 

Taphouse Chicken* 

haricot vert,  full suspension mushroom sauce 

Seared Salmon* 

haricot vert, red chimichurri, grilled lemon 

Southwest Bison Burger* 

pepper jack, bacon, lettuce, guacomole, pico de gallo  

Grilled Tofu or Chicken Caesar Wedge 

romaine, tomato, croutons, parmesan, 

avocado caesar dressing 

Dessert 

Banana Split 

banana, vanilla, chocolate & strawberry ice cream 

caramel & chocolate sauce. whipped cream 

or 

Brownie Sundae 

warm chocolate chunk brownie, vanilla ice cream, 

caramel & chocolate drizzle, whipped cream 

$40 per person 
(Please note an automatic 20% gratuity will be added to all parties)  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of foodborne illness

 


