~Soups & Salads~

Cuisine Naturelle® Lentil Chili
Spiced Tomato Broth, Light Sour Cream, Scallions, Corn Tortillas

Roasted Butternut Squash Soup
Honey Pecans

Roasted Corn and Crab Chowder
Smoked Pancetta, Potatoes, Sweet Corn, Reduced Cream

Asparagus and Roasted Tomato Salad
Fresh Mozzarella, Roasted Eggplant, Olive Tapenade, Basil Pesto

Chilled Marinated Shrimp and Artichoke Barigoule
Accented with Sweet Basil and Asparagus, Radicchio, Organic Bibb,
Mediterranean Olives, Roasted Tomatoes, Extra Virgin Olive Oil

Capitol Chop Salad
Organic Lettuces, Char-Grilled Chicken, Avocados, Bacon, Maytag Bleu Cheese,
Spice Roasted Pecans, Egg, Tomatoes, Olives, Sweet and Spicy Dijon Dressing

Caesar Nuevo
Romaine Hearts, Pesto Croutons, Fresh Shaved Parmesan, Roasted Tomatoes

~Sandwiches~

All sandwiches are offered with your selection of one of the following:
Crispy French Fries, Salt and Pepper Parmesan Potato
Chips, Creamy Cole Slaw, or Fresh Fruit with Berries

Grilled Chicken and Pork Quesadilla
Fajita Spiced Vegetables, Blend of Two Cheeses, Guacamole

Black Angus Steak Burger
8 0z. Char-Grilled, Spiced Monterey Jack Cheese, Grilled Onion, Crisp Bacon

Pulled Pork “Houston Style”
Slowly Braised Pork, Spiced Texas Barbeque Sauce, Crisp Onions, Grilled Peppers

Grilled Breast of Chicken
Herb Marinated, Honey Mustard, Roasted Bell Peppers, Jack Cheese

White Albacore Tuna Salad
Blended with Citrus Mayonnaise on Toasted Multigrain Bread

Roasted Turkey Club
Classically Prepared, Crisp Bacon, Vine Ripened Tomatoes, Organic Lettuce,
Mayonnaise on Triple White Toast

Classic Reuben Grill
Layered Corned Beef Brisket, Sauerkraut, Swiss Cheese, Sweet and Spicy Dressing

Spiced Chicken Salad Lahvosh

Chipotle Spiced Chicken, Avocado, Caramelized Onions, Roasted Peppers, Tomatoes,

Organic Lettuce and Ranch Dressing, Wrapped in a Soft Flatbread
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~Entrées~

Cast Iron Skillet Steak

Spice Rubbed 8 oz. Black Angus New York Strip Seared
Crisp with Maytag Bleu Cheese, Potatoes, and Winter
Vegetable Medley

Chicken Penne Provencal

Grilled Chicken Breast Filet, Tomato Concassé, Olives, Garlic,

Onion, Eggplant, Capers and Mushrooms, Tossed in an Herbed White
Wine Sauce, Finished with Extra Virgin Olive Oil

Spinach Salad

Crisp Endive and Radicchio Lettuces Drizzled with White Balsamic
Vinaigrette, Chopped Bacon, Roasted Tomatoes, Roasted Fingerling
Potatoes, Shaved Red Onion, Sliced Mushrooms, Shredded Provolone,
and Hard Boiled Egg

Caesar Entrée

Romaine Hearts, Pesto Croutons, Fresh Shaved Parmesan,
Roasted Tomatoes, and Your Preference of Grilled Breast of
Chicken or Seared Salmon Fillet

Roasted Apple and Fennel Stuffed Breast of Chicken
Sliced over a Bed of Brown Rice Paella with Roasted Shallot
Demi Glace, Sautéed Medley of Winter Vegetables

Braised Beef Short Rib with Morels
Tender Braised Beef Simmered in a Creamy Morel Mushroom Sauce,
Cauliflower Puree, and Seasoned Winter Vegetable Medley

~Desserts~

Chocolate Duet
White and Dark Chocolate Mousse Wrapped around Jaconde Sponge Cake

Cappuccino Teardrop
Milk Chocolate and Coffee Mousseline Encased in Caramel Cake

Créme Brilée Cheesecake
French Cream Cheesecake Covered with a Caramelized Sugar Glaze

Chocolate Pyramid
Cocoa Sponge Cake, Rich Chocolate Mousse, Covered with Ganache

Sorbet en Coupe
Blackberry Cabernet, Raspberry, Lemon, and Mango Flavors with Fresh
Berries, Pirouette Rolled Wafers

The Department of Public Health advises that eating raw or undercooked beef, poultry, eggs,
fish, lamb, pork, or shellfish poses a health risk to everyone, but especially the elderly, young
children under four, pregnant women, and other highly susceptible individuals with compromised
immune systems. Thorough cooking of such animal food reduces the risk of illness.
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