CHEF’S FEATURE MENU

A LA CARTE OR
THREE-COURSE MEAL
$22 PER PERSON*

STARTERS

VEGETABLE FLATBREAD
Roasted garlic and chili flake purée, tomato,
broccoli, roasted red pepper 5

GREEK SALAD
Green bell pepper, red onion, Kalamata olive,
feta, cucumber, red wine oregano vinaigrette 5

ENTREES

THE SPARTAN
Gruyeéere-stuffed 8 oz burger patty, spinach,
tomato, red onion, pepperoncini, herb mayo,
served with fries 15

GYROS
Roasted lamb, red onion, tomato, feta,
tzatziki sauce, served with EPIC garlic fries 14

STEELHEAD WITH CREAMY
STRAWBERRY YOGURT SAUCE
Grilled steelhead, couscous, bell pepper, onion,
fresh strawberry, Greek yogurt, herbs 16

DESSERTS

CHOCOLATE-PISTACHIO BAKLAVA
Huckleberry sauce, roasted chocolate 5

ORANGE-HONEY POUND CAKE
Greek yogurt creme fraiche,
orange supreme, honeycomb brittle 5

KENDALL-JACKSON
GRAND RESERVE CHARDONNAY 8

KENDALL-JACKSON
GRAND RESERVE CABERNET SAUVIGNON 8

WOODFORD RESERVE
PEACH OLD FASHION 10

*Choose one item from each course. Drinks and gratuity not included.
No splits. Cannot be combined with any other offer.



