CAFE ON THE GREEN

NOW FEATURING

APPETIZERS

CHICKEN OR STEAK QUESADILLA 9.95
GRILLED WITH PEPPER JACK. SERVED WITH GUACAMOLE,
SOUR CREAM & FRESH SALSA .

TOMATO, GOAT CHEESE AND BASIL PESTO P1zzA ** 7.95
SPINACH & ARTICHOKE DIP W/ TORTILLA CHIPS 6.95
PALENCIA CRAB CAKES 9.95

SHAVED FENNEL—APPLE SALAD & **ROASTED RED PEPPER ROUILLE

CALAMARI FRITTO 6.95
ARUGULA SALAD, **SALSA ROMESCO

SOUPS OF THE DAY
FRENCH ONION SOUP 4.25
CHARLESTON SHE CRAB Cup 3.50
CHILI CON CARNE BowlL 4.95
SOUP DU JOUR
SALADS
SIMPLE GREEN SALAD 4.75

SWEET BABY GREENS, ROMA TOMATOES, ENGLISH CUCUMBER AND CARROTS.
TOSSED IN HOUSE SHERRY VINAIGRETTE.

COBB SALAD 10.95
ROMAINE, BLEU CHEESE, GRILLED CHICKEN APPLE WOOD BACON,
AVOCADO, TOMATOES AND EGG.

CAESAR SALAD 7.95
TRADITIONAL CAESAR SALAD WITH CROUTONS AND GARLIC DRESSING

FLORIDA CRAB & SHRIMP SALAD TOWER 11.95
GREEN GODDESS DRESSING, AVOCADO, MANGO SALSA,
PEA TENDRILS.

CLUB HOUSE STEAK SALAD 11.95
HANGER STEAK, ROMAINE, ROASTED SHALLOT VINAIGRETTE,
BLUE CHEESE, SLICED TOMATOES

**CONTAINS NUTS
2/20/07




CAFE ON THE GREEN

NOW FEATURING

SANDWICHES

THE PALENCIA CLUB

SMOKED TURKEY BREAST, HONEY HAM, Swiss CHEESE, LETTUCE,
TOMATO AND SMOKED APPLE WOOD BACON ON TOASTED WHITE BREAD.
SERVED WITH FRENCH FRIES

GRILLED HAMBURGER
/2 POUND CERTIFIED ANGUS BEEF SERVED WITH FRENCH FRIES

GRILLED VERMONT WHITE CHEDDAR BURGER
/2 POUND CERTIFIED ANGUS BEEF SERVED WITH FRENCH FRIES

ROAST BEEF & PROVOLONE DIP
TOASTED BAGUETTE, FRENCH FRIES, BEEF JUS

GENOA GRILLED CHICKEN SANDWICH**
BASIL PESTO, RED PEPPER ROUILLE, AVOCADO, TOASTED BAGUETTE,
LETTUCE, TOMATO. SERVED WITH FRENCH FRIES

MEDITERRANEAN VEGETABLE PITA
HuMMUS, TABOULI, FETA CHEESE, CUCUMBER, LETTUCE, TOMATO, DAIKON RADISH,
PEPPERONCINI, OLIVES AND TZATZIKI

ENTREES

FISH & CHIPS
BEER BATTERED COD, COLE SLAW, TARTAR SAUCE, “CHIPS”

VEGETARIAN PASTA PRIMAVERA
**BASIL PESTO, BROCCOLI, BELL PEPPERS, ASPARAGUS, ONIONS, WHITE WINE,
PARMESAN AND OLIVE OIL TOSSED WITH PENNE.

TuscAN CHICKEN UNDER BRICK
HERB MARINATED AND GRILLED. TOPPED WITH WARM GOAT CHEESE & HERB OIL.
SERVED WITH VEGETABLE DU JOUR AND RICE.

PAN SEARED SALMON
LEMON-HERB BUTTER, BASMATI RICE, VEGETABLE DU JOUR

BLACK AND BLEU STEAK

10 0z CERTIFIED ANGUS NEW YORK STRIP STEAK BLACKENED
AND TOPPED WITH BLEU CHEESE. WITH VEGETABLE DU JOUR AND FRIES

CONSUMER ADVISORY

8.95

8.95

9.95

9.95

9.95

9.95

9.95

10.95

10.95

13.95

13.95

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY IN-
CREASE YOUR RISK OF FOOD BORNE ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDI~
TIONS. RAW OR RARE MEAT—-HAMBURGERS & STEAKS RAW OR UNDERCOOKED SHELLFISH—RAW

CLAMS OR OYSTERS—RAW FISH—SUSHI, CEVICHE

** CONTAINS NUTS
2/20/07
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