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Mixed Baby Greens

Tossed with tomatoes, in our homemade Miso dressing.
6.00

Mediterranean Salad

Fresh cut spinach and crisp romaine with tomatoes,
cucumbers, red onions, Feta cheese, egg, and

Kalamata olives tossed in our creamy Mediterranean
Dressin, and garnished with anchovies. 9.50

Salads
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Classic Caesar Salad
Crisp romaine lettuce tossed in our fresh Caesar
dressing and garnished with shaved Parmesan cheese,

and homemade croutons.
Add Chicken 4.00
Add Shrimp ~ 6.00

Small 6.00
Large 9.00

Spinach Eggplant Salad

A tasty combination of fresh leaf spinach tossed in

our homemade sherry wine vinaigrette, with endive,
eggplant relish, enoki mushrooms and topped with our
signature handmade mushroom dumplings. 11.00

Salad Entrées

Oriental Chicken Salad

Julienne greens, red cabbage, bean sprouts,
scallions, toasted almonds, crispy wonton noodles
and grilled marinated chicken breast, tossed in our

savory sweet & sour hoisin dressing.

Small 7.00 Large 12.00

Roasted Beet Salad

Fresh spinach, endive, walnuts, and goat cheese and a
balsamic vinaigrette glaze. 12.00

Chicken Panzotti

Our handmade, chicken filled dumplings, steamed and
tossed with mixed field greens in a fresh tomato basil
vinaigrette. 12.00

Chopped Antipasto Salad

Diced pepperoni, salami, prosciutto, Gorgonzola and feta
cheeses, Roma tomatoes, red onion, pepperoncini, and
cucumber, tossed with fresh lettuce, and refreshed in

our Italian vinaigrette dressing. 13.00
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Poached Salmon Salad

A tender 6-ounce Alaskan salmon fillet, delicately poached
in a court-bouillon, and served over fresh greens, red
onions, and tomatoes, topped with capers and our

homemade lemon dill dressing. 14.00

Seared Ahi Tuna Salad

Seared ahi tuna atop a bed of spring mixed green,
avocado, cucumber, tomato, daikon, and bean sprouts,
tossed in a soy citrus olive oil dressing. 17.00

Shrimp and Scallop Salad

Fresh jumbo sea scallops and tiger shrimp grilled Cajun
style, served with fresh arugula, Portobello mushrooms,
Roma tomatoes, and Feta cheese, in a tomato and herb
balsamic vinaigrette. 17.00



