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Two Lunciv Entrée for $ 11.99

Cihicken Coblr Wrop
Grilled chicken, ayocados hard boiled eqq, chopped bacon, mixed greens,
Roma tomato-and blew cheese dressing.

Chicken Breost Panini
Grilled marinated breast of chicken
served with roasted seasonal vegetables and Bowrsin cheese spread:
FPresged. on a panind grill on ovnr homemade focaccia bread

The O.C. Burger
(80z) Freshly grovmd sivloin of beef grilled to-perfection with balsamic oniony,
toasted proscudtto- and govgonzola cheese

Jaccamino- Salad
Mexed freld greens fopped with grilled chicken: Complemented with
Govgonzotla cheese, candied pecans, Gala apples, Roma fomato-and
proscudittor bacon. Finished with ovwr homemade balsamcic vinacgrette

Spinach Salad
Tender leayes of baby spinach fossed in owr homemade port emudgion
and fopped with smoked bacon, Gala apple wedges, grilled chicken,
hard bolled eqq and pickled red oniony

Morgherito Pizza
Rubbed with olive ol and garlic: Topped with Roma tfomato-
and glazed with Buffalo mozzarella: Finished with freshe basil
Civicken Pesto- Puzza

Topped with grilled chicken, basil pestos red oncon, sun—dyied
fomatoes, kalamarn oliyes and mozzarella cheese



Two- Dinner Entrée for $ 27.99
AW meals include soup or mixed green salad
ands freshly baked fotaccio bread

Rousted AHantie Salmon
Oven roagfed and complemented with sun—dyied tomato-
and wild mushroom confect; glazed with govgonzotla cheese:
Served with seagonal vegefables and basmate rice

Tuapie Sante Maria

Flllet of tilapia dipped in a Parmesan eqq batter and pan fried: Topped with
Jumbo- linyz crabmear scmmered in a lemon—bagil budter savce:
Served over basmatl rice with Chefs vegetables

Crab Cake Platter
Two- homemade crab cakes pan fried and served with roasted tomato—horseradish cream.
Fincshed with whopped potatoes and chefys vegetables
Blackened Al Tuna Lo

FPan seared and covked to- your liking. Served with a citrns butter savce
With Basmati rice and. Chefs vegetables

Spiced Flat lron Steak
On a mownd of Govzonzola spiked aw gratfin potatoes:
Served with port wine reduction, finicshed with
Rovst shallot confiet and Chefys vegetables

Chicken Saltumbocca
Pan~seared scallops of chicken infused with thindy sliced proscuitto ham
Complemented with lemon—sage budter sauce spiked with wild mushyooms:

Served on a bed of angel hair
Chucken Grazuina
Sawtted breast of chicken francacse fopped with jumbo- Ly crabmear
fossed cin a zesty lemon—bascl budfer sauce spiked with sun~dyied fomato:
Served over cmported angel hair pasta

Prices do- not cnclude fax ov gratuity



