
 

 
All  of our produce is  local ly sourced and organical ly grown while our  

meats are sustainably raised using organic methods  
 

    Chefs Daily Soup Du Jour          9.00 

Entrées and Salads 
 

Organic Crab Louis Salad, Served with Avocado, Lettuce, Tomato, and Asparagus   18.95 

Organic Royce Salad, Red Leaf and Butter Lettuce with Avocado, Bacon, Parmesan    15.95 

and Ranch Dressing  Add:    Organic Chicken   5.00         Shrimp     9.00      Wild Salmon   7.00 
Organic Hawaiian Chicken Salad with Fresh Pineapple, Almonds, Celery, Honey    18.95

  and Light Mayonnaise in a Half Papaya  
Oriental  Chicken Salad, Napa Cabbage, Glass Noodles, Asian Vegetables,     16.95 

and Crispy Wontons tossed with a Peanut Honey Vinaigrette 
Organic Summer Salad,  Micro Greens, Macadamia Nuts, Strawberries, Mango, Papaya and Dried  15.95 

Cranberries in a Coconut Vinaigrette Add:  Organic Chicken 5.00   Shrimp   9.00   Wild Salmon   7.00 
Organic Cal ifornia Cobb, Grilled Organic Chicken, Bacon, Blue Cheese, Eggs,    18.95 

Cucumber, Avocado and Tomatoes with Your Choice of Dressing 
Nicoise Ahi Tuna Salad, Potatoes, Eggs, Grilled French Beans, Eggplant,     18.95 

  Red Onion, Squash, and a Balsamic Glaze 
Organic Gri l led Wild Salmon Salad, Romaine Lettuce, and Shaved Fennel with    18.95 

Fresh Citrus Segments and a Citrus Vinaigrette  
Organic Caesar Salad, Hearts of Romaine, Herb Croutons, and Parmesan Cheese   15.95 

Add:   Organic Chicken   5.00       Shrimp   9.00       Wild Salmon 7.00 
Tradit ional  Organic Eggs Benedict, Your Choice of Smoked Salmon or Canadian bacon   18.50 

Cold Poached Wild Salmon, Organic Chilled Cucumber Salad and Dill Cream Dressing       19.50     

 

Sandwiches and Burgers 
 
Al l  Natural  Burger, All Natural Brandt Beef, Grilled Red Onion, Aged White Cheddar   17.50 

 and Smoked Bacon, with Organic Lettuce and Tomato   
Turkey Burger, Organic Avocado, Lettuce and Tomato, with Swiss Cheese    17.50 

Maine Lobster Louis Sandwich,  Organic Butter Lettuce, Tomato, and     20.00 

Avocado served on a Freshly Baked Croissant 
House Roasted Turkey Club with Smoked Bacon, Organic Lettuce and Tomato   16.95 

BLT, Crispy Smoked Bacon, Organic Lettuce, and Tomatoes with Avocado    16.50 

Tuna Salad Sandwich, With Organic Alfalfa Sprouts and Tomato      16.00 

French Dip, Filet Mignon, Grilled Onion, and Swiss Cheese on a Hoagie Roll    18.95 

Inn’s Reuben with Your Choice of Sliced Corned Beef, or House Roasted Turkey Breast,   17.95 

served with Sauerkraut, Swiss Cheese and Thousand Island Dressing 
 

All Burgers and Sandwiches come with your choice of the following,  
Cottage Cheese, French Fries, Inn Made Chips or Coleslaw  

Fresh Fruit OR Salad 3.00 additional charge 
 

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

       Served with Steamed Jasmine Rice Filet of Beef  22.00  Organic Chicken  19.50  Prawns   24.00 Tofu    18.50 
 Panang Curry, Organic Onions, Thai Basil, and French Beans Served with Steamed Jasmine Rice   

 Filet of Beef  22.00    Organic Chicken   19.50   Prawns   24.00   Tofu  18.50 


