
 

 

 

 

Week of April 29, 2024: 

Soup of the Week: 7/8 

Monday: Vegan tomato basil GF DF Tuesday: Free range turkey chili GF  Wednesday: Chicken dumpling 

Thursday: Corn Chowder  GF   Friday: New England Clam Chowder   

 

Special of the Week: Crepes Florentine, grilled free range chicken breast, heirloom baby spinach, marinated 

artichoke hearts, ricotta cheese and bechamel sauce served with three grain wild rice  22 

 

Santa Fe Chicken salad, Free range chicken breast, hearts of romaine, cherry tomatoes, roasted corn, black 

beans, avocado, queso fresco, crispy corn tortillas strips, chipotle ranch 16/18 

Quinoa and roasted corn salad, wild arugula, black beans, cherry tomatoes and avocado with a lemon 

dressing GF 14/16 

Caesar Salad, baby romaine, sourdough crouton, parmesan cheese, “3000” dressing 13/15 

Spinach Salad, grilled chicken, cranberries, strawberries, asian pears, candied pecans, Pt Reyes blue cheese, 

balsamic vinaigrette   GF16/18 

Thai Chicken Crunch, free range chicken breast, hearts of romaine, red cabbage, carrots, roasted peanuts, 

wontons, edamame, Asian dressing 16/18 

Grilled salmon Nicoise salad with roma tomato, farm egg, green beans, Yukon gold potato, Kalamata olives 

and citrus vinaigrette  GF 20 

Cobb Salad, cherry tomatoes, farm egg, apple wood smoked bacon, point reyes blue cheese, oven roasted 

turkey breast GF16/18 

– For Any Salad, Add: chicken 4  |  shrimp 9  |  grilled salmon  9 – 

 

Pizza  of the Week: Grilled free-range chicken breast, applewood smoked bacon, green bell peppers, shaved 

red onions, mozzarella cheese BBQ sauce 

 

Panini  of the Week:  Shaved prosciutto, wild arugula, French triple cream brie and strawberry preserve on  

toasted baguette  served with baby greens or French fries   17 

 

Build your own Sandwich  11  

 

Add: Cheese 1  |  Avocado 3  | Applewood smoked bacon 3 | Side  Salad 4  |  Small Soup 4  |  Side Fries 4    

 

Painted Hill Burger , lettuce, tomatoes, toasted  bun, French fries 17  

 

Free range chicken breast  burger, lettuce, tomatoes, pesto aioli, brioche  bun, French Fries 16 

 

Chicken Pesto Panini, Grilled free-range chicken breast, wild arugula, roma tomatoes, basil pesto & melted 

provolone cheese on toasted rustic baguette  16 

 

House made black beans  vegetarian  burger, lettuce, tomatoes, spicy aioli, served on a brioche bun 15 

Farm Egg Salad, grilled sourdough bread, micro sprouts  14 

B.L.T, Acme ciabatta, roasted garlic-basil aioli  16   –  All Sandwiches served with French fries or baby greens  

 

Entrée 

Grilled blackened Pacific salmon with heirloom baby spinach, local green asparagus, organic mixed quinoa 

and roasted red pepper  coulis  GF 25 

 

Braised Beef Short Ribs  with organic baby carrots, Brussel sprouts, roasted turnips, local kale, twice 

cooked Yukon gold potatoes and red wine  24 

 

Pasta Rotini, organic green asparagus, farm green peas, heirloom baby spinach, caramelized shallots, toy box 

tomatoes, white wine cream sauce  and shaved parmesan cheese  20 


