
 STARTERS 

HUMMUS, OLIVES, BAKED PITA  ............................................................ 10

GRILLED ARTICHOKE, CITRUS AIOLI  .................................................... 10

BAKED MACARONI & CHEESE  ............................................................ 10

SPINACH ARTICHOKE DIP  .................................................................. 11

FRIED CALAMARI, MARINARA, CITRUS AIOLI  ........................................ 11

CHICKEN & BEEF SATAYS  ................................................................... 12

AHI TUNA TARTARE, AVOCADO, TOBIKO CAVIAR  .................................... 14

CHEESE PLATE  .................................................................................. 15

 SALADS 

ICEBERG WEDGE, BLEU CHEESE DRESSING  .......................................... 7

CAESAR SALAD, SHAVED PARMESAN, GARLIC CROUTONS  .................... 10

COBB SALAD, CHICKEN, AVOCADO, EGG, TOMATO,
BLEU CHEESE, BACON, RANCH DRESSING  ........................................... 11

MAGNOLIA SALAD, RADICCHIO, FRISEE, ENDIVE,
GORGONZOLA, APPLES, CANDIED WALNUTS, WHITE BALSAMIC  ............. 12

ARUGULA SALAD, BABY ARTICHOKES, FENNEL,
MUSHROOMS, PARMESAN, LEMON VINAIGRETTE  .................................. 12

ROOT VEGETABLE SALAD, ROASTED BABY BEETS, TURNIPS
PARSNIPS, CARROTS, LEMON VINAIGRETTE  .......................................... 13

GRILLED STEAK SALAD, SPINACH, WATERCRESS,
GRILLED ONION, BACON-HORSERADISH DRESSING  .............................. 14

 SANDWICHES 
SERVED WITH MIXED GREEN SALAD OR FRIES

BLT WITH AVOCADO  .............................................................................. 9

ALBACORE TUNA SALAD  .................................................................... 10

GRILLED ORGANIC CHICKEN,
ROASTED PEPPERS, PEPPER-JACK CHEESE  ......................................... 10

GRILLED HAM & SWISS  ...................................................................... 10

MAGNOLIA BURGER (BEEF OR TURKEY) ON A SESAME SEED BUN .......... 11
ADD CHEESE $1 ADD BACON $2

ORGANIC VEGGIE BURGER, AVOCADO, SPROUTS, 
ON A SESAME SEED BUN ADD CHEESE $1  ........................................... 11

GRILLED STEAK, WATERCRESS, GRILLED RED ONION,
BACON-HORSERADISH DRESSING  ....................................................... 14

 ENTREES 

MAGNOLIA FRITTATA, FETA CHEESE, SAUTEED PEPPERS,
SHIITAKE MUSHROOMS, FRESH BASIL, BABY ARUGULA  ........................ 14

RIGATONI BOLOGNESE, MADE WITH VEAL, PORK, AND PARMESAN  ........ 15

ORGANIC VEGETABLE PLATE, SESAME-SEARED TOFU  .......................... 15

MARINATED SKIRT STEAK, GRILLED SCALLIONS, MASHED POTATOES ..... 19

ROASTED FREE-RANGE CHICKEN, BROCCOLINI, MASHED POTATOES  .... 20

GRILLED WILD SALMON, ASPARAGUS, JASMINE RICE  .......................... 21

GRILLED PORK CHOP, SAUTEED SPINACH, SWEET POTATO MASH  ......... 22

SEARED AHI TUNA, FRESH SPINACH, OLIVE-OIL MASHED POTATOES ...... 24

BRAISED SHORT RIBS, ROASTED CARROTS, CIPPOLINI ONIONS  ........... 24

PRIME NEW YORK STRIP STEAK & FRIES  ............................................ 34

SIDES $8

SESAME-SEARED TOFU  •  BROCCOLINI  • BRUSSEL SPROUTS,
BUTTON MUSHROOMS  • FRENCH FRIES  •  ONION RINGS



  DAILY LUNCH SPECIALS  

MONDAY
SALMON REUBEN

CHOUCROUTE, DIJON MUSTARD, HERB MAYO, RYE BREAD
14

TUESDAY
STEAK QUESADILLA

AVOCADO, TOMATO, SOUR CREAM, JACK CHEESE
12

WEDNESDAY
NICOISE SALAD

SEARED AHI, HARICOT VERT, EGG,
CONFIT POTATO, OLIVES, RED ONION

14

THURSDAY
CHICKEN SALAD SANDWICH

DICED CELERY, HOUSE MAYO, CIABATTA
10

FRIDAY
SEARED AHI SANDWICH

SEAWEED SALAD, PICKLED GINGER,
WASABI MAYO, CIABATTA

14

  DESSERTS  
9

MINT CHIP ICE CREAM SANDWICH

BING CHERRY BROWNIE, VANILLA BEAN ICE CREAM

CRÈME BRULEE, CARMELIZED BANANAS

  BEVERAGES    

ICED TEA, LEMONADE  .............................................................................4
SODA: COKE, DIET COKE, SPRITE, GINGERALE .......................................... 4
WATER: PANNA FLAT OR BADOIT SPARKLING ..............................................8

  COFFEE & TEA  

ORGANIC COFFEE  ...................................................................................3
ESPRESSO  ..............................................................................................3
CAPPUCINO, LATTE  ..................................................................................4
LOOSE LEAF ORGANIC TEA  .....................................................................4

* EARL GREY, LEMON-CHAMOMILE, MANGO,
GREEN, CHAI, PEPPERMINT, ROOIBOS, OR WHITE

18% SERVICE CHARGE ON PARTIES OF 6 OR MORE.
CHECKS WILL BE SPLIT A MAXIMUM OF OF 3 WAYS.


