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Mows J Ouevres

(pv’iceA per Aozen)

\/ege{:arian
Smolieq Bal{eA I\/Iac 6—‘ Clweese Ba”s -$25

Dad:a noodles in a mixed cheese sauce with herb bread topping
C‘r’ucjité SI’\O‘ES - $20
l:i-r’m vegetaUes in mini-shots with ]Eresl'\ made buttermilk and chives J*ﬂessing

B‘r’usclwe{:ta -S4
ToasteJ slices o]E L)ague'l:'l:e ‘toppecj with ]Cr'esl'\ cl’moppecj tomato, basil, cheeses, roasted gm”|ic and olive oil

CroustaJe -$30
ToachecJ crusty bread Jcopped with p‘novo|one cheese, black and green olive fapenaJe with gm*lic aioli

\/egeta'r’ian N ori

\/egetaUes volled with sushi vice and served with picl{lecl ginger, wasabi and tamari clipping sauce

C‘r’iqu l:rieJ Olﬁ‘r’a anA Chilies -$20
Lan J:inger- Spicq, J:T'ieJ Olfma with Deppewﬂ \/inegar

DOU“[’J\”L} and Meat

Chiclgen Souv|al«i- $25
MarinateJ cl’micl{en tencjer|oin wi’cl'w Mint Yogur‘t Sauce

Yal-ao’cori Clwiclien -$25
Asian ma‘r’inatecj cl’miclﬁen Jcerwcje'r'|oir1 \X/i'tl’\ a crispy coating se‘r’veA witl'm Sweet Cl'wi'i Sauce

S|aw-por|< Egg IQo”s-é‘I’)O

Du”ecj l:art)eque pO’I”Iﬂ with southern s'l:qle coleslaw with Barbeque Sauce




J;m”t% Sage anJ l:ire Dew;ona’ CLwe]E Sevvice anA Catewing

/
Mows J Ouevres
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/
con t

[ R {: ’
7 : 3
i -, Moroccan Bee]E Sa{:aq -$30
| S J Bee{: rubbed with Moroccan spices with Sl’\iraz Sauce
- \i } |_o||ipop |_amb CI’\OPS -$38
e 4

Ma‘ninateJ gri”eA lamb
Spicq DO‘r’LL Kaholjs -$30

Hot and zesty marinated kabobs

Sea]tooJ

Sl'rr’imp Lo”ipops- $30
@ri”ecj Sl’wimp Mousse on Sugmﬂ Cane S‘ticl-{s with @arhc Lime Dipping Sauce
Ensena&a Slw‘r’imp - $30

A l:i‘r’e and |ce cocktail O]E Tomatoes, peppers, onions and cilantro

Novi Qo”s - $30

C‘mlza, salmon, or tuna with cucumber and other crisp veggies served with pic|1|eJ ginger, wasabi and Soq Dipping Sauce




