Innfusion Summer Lunch Menu
Starters
Chefs Dailg Soups
Thai Vegetable SPring Roll, Asian Slaw and Sweet Chili DiP
12.00
Raclicchio, Arugula, Babg SPinach, Balsamic Dressingancl Shaved Parmesan
8.50
Mini Crab Cakcs, Babﬂ Lolla Rosa Salad, Mangos and BfngCherry Purée
Lobster and Avocado Bomb, CrisPH Wonton, and Orange Chili Dressing
Entrees and Salads

Inns Royce Salad, Avocado, Bacon, Parmesan and Ranch Dressing
Add:  Chicken 5.00 Shrimp 7.00 Salmon 5.00
Caesar 5a|acl, Hearts of Romaine, Herb Crouton, Parmesan Cheese
Add: cChicken 5.00 Shrimp 7.00 Salmon 5.00
Summer Salad, Tiny Greens, Macadamia Nuts, Strawberries, Mango, Papaga,
Dried Cranberries and Coconut Dressing
Add:  Chicken 5.00 Shrimp 7.00 Salmon 5.00
Hawaiian Chicken Salad with Fresh Pincapple, Almonds, Celcrg, Honey and
Light Mayonnaise In a Half Papaga
California Cobb, Grilled Chicken, Bacon, Blue Cheese, Eggs, Cucumber, Avocado
And Tomatoes - Your Choice of Dressing
Oriental Chicken Salacl, NaPa Cabbagc, Glass Noodles, Asian chctablcs Crispg Wonton
and Peanut Honey Vinaigrette
Chilled Dungeness Crab Timbale Tossed in Lemon Sour Cream, Chives
and Celerg on a Watermelon Coulis
fnn Nicoise Ahi Tuna Salacl, Potatoes, Eggs, Grilled French Beans, Eggplant,
18.50
Red Onion, Squash, and Balsamic Glaze
Julienne Calamari Salad Tossed with Cclcry Root, APPIC, and Vanilla Pineapple Dressing
16.50
on Red PCPPcr Sauce
Smoked Salmon Salacl, Watercress, Shaved Fennel, CaPers and Dill Cucumber Cream
17.00
Traditional Eggs Benedict, Sautéed Fingcrling Potatoes Choice of: Smoked Salmon
or Canadian Bacon
Cold Poached salmon with Chilled Cucumber salad and Dill Cream Dressing
18.00
Burgers
100z.Burger, Grilled Red Onion, Aged White Cheddar and Smoked Bacon
Turkeg Burger, Grilled Red Onion, Avocado and Swiss Cheese
Veggie Burger, Alfalfa SProuts, Avocado, Heirloom Tomatoes and Swiss Cheese
Sandwiches
Turkeg Club with smoked Bacon, Lettuce and Tomato
BLT, Bacon, Lettuce, Tomatoes, and Avocado Sandwich
Egg Salad sandwich
Tuna Salad Sa nclwich, Alfalfa Sprouts and Tomato
15.50
Crab salad Sanclwich, Butter Lettuce, Tomato and Avocado
17.50
OPen Faced Smoked Salmon Sanclwich, Dill Cream Cheese, Organic Watercress,
Red Onion on PumPernickel Bagcl
Caesar or Royce Roll UP in a Sundried Tomato Tortilla with Grilled Chicken
All above Sandwiches come with your choice of Bread or Homemade Croissant

French DiP, Filet Mignon, Griddled Onion, Swiss Cheese on a Hoagje Roll
fnn’s Reuben with Your Choice of Sliced Corned Beef, Roasted Turlccg Breast, Sauerkraut,
Swiss Cheese and Thousand Island Dressing
Tuna Melt with JalaPeno~Chcd<ﬂar Bread
All Burgers and Sandwiches come with your choice of the /:o//owing, Fresh Fruit,
Cottage Cbeesc, French Fries, Inn Made C/7/’Ps or Coleslaw

Wok Station
Kung Pao with Onions, Garlic, Bell Peppers, Cashew Nuts, Dried Chilies, Oyster Sauce

9.00

12.00
14.00

1550

1550

1550

18.50

18.50

16.00

18.50

16.50

16.00
15.00
15.00
16.50

16.00
15.00

16.50

16.00

17.50

17.00

16.50



and Steamed Jasmine Rice ~ with Filet of Beef 19.00  Chicken or Prawns or Tofu
Panang Curry, Onions, Basil, and French Beans ~ with Filet of Beef 19.00
Chicken or Prawns or Tofu 18.50
From Our Wood Burning Oven

Margarita Pizza with Mozzarella, Heirloom Tomatoes and Fresh Basil
PePPcroni Pizza with Mozzarella, and Tomato Sauce
15.50
Executive C/)cf, John Beriker
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