
 Prices do not include 20% administrative charge, 6.25% state tax and .75% local tax 

Consuming raw or uncooked meats, poultry, seafood, shellfish or egg may increase your risk of food borne illness. 

PRONTO 
 

 

ONE 
   grilled chicken Mediterranean salad; faro, cucumbers, tomatoes, mushrooms,                

   spinach, red onions, feta cheese, pesto vinaigrette 

   citrus glazed chicken + soba noodle salad; Napa cabbage, carrots, snow peas,             

   red peppers, cilantro, Mandarin orange, ginger soy vinaigrette 

   chilled poached Atlantic salmon salad; romaine lettuce, red onions, capers,                   

   tomatoes, radishes, parsley, marble rye crostini, house made buttermilk 

   dill vinaigrette 

   teriyaki salmon skewers, crispy ginger laced rice cake, Asian broccoli,               

   red peppers, soy-chili reduction 

   herb roasted chicken breast, garden vegetable risotto, spring herb +                                            

   sherry reduction    

   grilled sirloin steak kabob, roasted red bliss potatoes, corn, grape tomato,              

   mushroom + edamame succotash, barbeque demi glaze 

 

TWO 
   select from house dessert menu 

 
 

LENTO 
 

ONE 
   garden vegetable salad; spring greens + romaine lettuce, tomatoes, cucumbers,  

   red onions, kalamata olives, choice of dressing 

   classic Caesar salad; chopped romaine lettuce, parmesan cheese, croutons,  

   creamy Caesar dressing 

   retro iceberg wedge salad; iceberg lettuce, chopped bacon, diced tomatoes,  

   crumbled blue cheese, buttermilk ranch dressing 

   Greek salad; romaine lettuce, cucumbers, tomatoes, kalamata olives, feta cheese,  

   red onions, oregano red wine vinaigrette  

   vine ripe tomato + fresh mozzarella salad, spring greens, balsamic vinaigrette     

 

TWO 

   teriyaki salmon skewers, crispy ginger laced rice cake, Asian broccoli,                 

   red peppers, soy-chili reduction 

   grilled Atlantic salmon, roasted petite red potatoes, buttered green beans,                     

   lemon caper sauce 

   herb roasted chicken breast, garden vegetable risotto, spring herb +                    

   sherry reduction 

   grilled chicken breast, roast garlic whipped potatoes, baby carrots,                           

   Madeira reduction 

   grilled sirloin steak kabob, potato, corn, tomato, mushroom + edamame hash,                    

   barbeque demi glaze 

 

THREE 
   select from house dessert menu 

 
all luncheons are served with rolls + butter  

freshly brewed coffee, tea + house brewed iced tea  
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