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Traditional Caprese Salad
With Fresh From Scratch Mozzarella, Roma Tomatoes, Basil and Balsamic Honey Drizzle
10

Wild Mushroom Cakes over Avocado Pesto and Roasted Red Pepper Coulis
9

Shrimp and Scallop Ceviche Gazpacho Martini
In a Mild Tomato Broth Shaken...Not Stirred
12

Queso Fundido
Chihuahua Cheese, Melted and Served with Roasted Poblanos,
Grilled Tomatoes and Fresh Flour Tortillas
9
with 3 Chorizo Spiced Shrimp
14

Chicken Green Chili Soup
With Lime Sour Cream
8

[t Greenery

Heart of Romaine Salad with Danish Blue Cheese Dressing,
Candy Spiced Walnuts and Fresh Tomatoes
9

BBQ Glazed Salmon over Mixed Greens with Apples, Vanilla Dusted Pine Nuts
and Gorgonzola in a Roasted Fennel Balsamic Vinaigrette
13

Field Green Salad with Grilled Tomato Vinaigrette,
Fresh Goat Cheese, Scallions, Toasted Pine Nuts and Kalamata Dust
10

Traditional Caesar Salad
9
add Grilled Shrimp 14 add Grilled Chicken 13

Fresh Apple Salad
Chopped Apples, Golden Raisins, Walnuts, Gorgonzola and Mixed Greens in a Poppy Seed Dressing
8

Der Guod St

Meat and Putaters
Grilled 4 oz Beef Tenderloin with Mashed New Potatoes,
Sautéed Green Beans and Wild Mushroom Jack Daniel’s Ragout
15

Hummus Plate
With Grilled Homemade Flatbread, Shiziri Salad and Field Greens
13

Homemade Gnocchi Primavera
With Seasonal Vegetables, Extra Virgin Olive Oil, Fresh From Scratch Mozzarella and Reggiano
16

Chili Relleno Pie
With Avocado, Corn and Black Bean Salad
13
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(All Sam-uh-chiz Served with Either a House Salad, Fruit Salad, Cuvée Crisps or Seasoned Fries)
Half Pound Black Angus Burger
9
With Cheese 10

Homemade Lamb Gyros
Fresh Baked Pita with Grilled Tomatoes, Onions and Roasted Red Pepper Tzatziki
12

Caprese Panini
With Fresh From Scratch Mozzarella, Basil Mayo and Roma Tomatoes
11

Grilled Chicken Avocado Wrap
With Field Greens, Crispy Corn Tortilla Strips, Tobasco Mayo and Jack and Cheddar Cheeses
10

Martin’s Spicy Duck Sandwich
With Sautéed Onions, Tomatoes, Poblanos and Chili Flakes
12

Grilled Salmon BLT
With Basil Mayo, Applewood Smoked Bacon, Romaine Lettuce and Roma Tomatoes
12
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All Pizzas Are 10”

Build Your Own Pizza
9
.50 more per topping. Just ask, We probably have it!

“This Little Piggy Went to Market” Pizza
With BBQ Pork, Bacon, Smoked Gouda, Parmesan, Sautéed Onions and Mushrooms
12

Pesto Shrimp Pizza
With Mozzarella, Bacon and Basil
13

Margherita Pizza
With Tomato Sauce, Fresh From Scratch Mozzarella, Tomatoes and Basil
1

BBQ Chicken Pizza
With Smoked Gouda, Red Onions and Cilantro
10

Four Cheese
With Mozzarella, Smoked Gouda, Goat Cheese,
Fresh From Scratch Mozzarella, Tomatoes and Basil (Sauce-less)
11

The Italian
With Homemade Italian Sausage, Roasted Peppers
And Black Olives
1

Excecutive Chef: Mitch Levy Sous Chef: Travis Owen

Upon Request, We Can Prepare Almost Any Item To Be “Low Carb” Please Ask Your Server

An 18% gratuity may be added to parties of six or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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