Mesquite Grill Lunch 11 - 3 PM
Small Plates
Soup Du Jour

Chicken Corn Chowder

Cup 5 Bowl 8

Cup 5 Bowl 8

Golden Coconut Shrimp

Farm Fresh Organic Deviled Eggs

Grilled pineapple, sriracha lime aioli,
macadamia nuts and tequila mango chutney
12

Local cage-free eggs, creamy french
mustard yolks, bacon crumble and green
onions 6

Salads

Southwest Chicken Salad
Fresh iceberg & romaine lettuce, roasted corn, tomatoes, black beans, and avocado tossed
with cilantro lime vinaigrette, fried onion and tortilla strips 16

Verde Salad
"Hot Smoked" chilled salmon, asiago, tomato, pepitas, black currants, dehydrated corn and
barley served with apple mustard vinaigrette 15

Ô Sonoma Mediterranean Salad

Baby Gem lettuce, cucumber, tomato, olives, avocado, capers, feta cheese and tossed in herbed
sherry vinaigrette 13

Ô Classic Cobb Salad

Fire grilled chicken breast, iceberg and romaine lettuce, smoked bacon, tomato, bleu cheese
crumbles, chopped egg and avocado, served with your choice of dressing 16

Warm Beet and Gorgonzola Salad
Market beets, mandarin oranges, avocado, walnuts, baby greens, israeli couscous and
champagne cranberry emulsion 13

Italian Baby Kale with Sopprasetta
Parmesan, pickled onions, roasted peppers, mini mozzarella and oregano vinaigrette 14

Ô Shrimp Louie Salad

Sweet poached shrimp, classic tangy chile dressing, fresh lettuces, avocado, tomato and
cucumber 14

Entrées

Signature Angus Burger*

Garlic Butter Steak Sliders

Sweet golden brioche bun, lettuce, tomato,
pickle and onion 13 Add: cheese, avocado,
grilled onions, bacon, jalapenos, green
chiles or sautéed mushroom +1

Bacon-tomato jam, red pepper whipped goat
cheese, leaf lettuce on a baby brioche bun
19

Carne Asada Quesadilla
Grilled carne asada steak, Pico, melted
cheese in a crispy flour tortilla served with
sour cream, salsa and green chili cream
sauce 14

Crab & Shrimp 'Roll'
Buttery toasted rosemary sourdough, crab
and baby shrimp salad, roasted garlic lemon
aioli 16

Grilled Pastrami Reuben
Sliced thin Pastrami, Swiss, grilled marble
rye, russian dressing and house sauerkraut
14

Ô "T-M-T" Tonto Mahi Tostadas

Blackened pacific mahi mahi, black bean
puree, chipotle slaw, roasted corn salsa,
jalapeno, cotija and mango sauce 15

Garlic-Cilantro Shrimp Tacos
Marinated baby shrimp, sweet & spicy jicama
slaw, avocado and honey chipotle dressing
15

Prime Rib Beef Dip*
Thin sliced, melted provolone cheese,
caramelized onions, toasted ciabatta roll
and au jus Add sautéed mushrooms +1 20

Omelette of the Day w/ Fresh Fruit
11

House Deli Board
Half Sandwich with Soup or Salad
Fresh deli sandwich with lettuce, tomato, mayonnaise & choice of meat (turkey, ham, pastrami,
applewood bacon or tuna salad), cheese (american, swiss, cheddar or provolone) bread
(whole wheat, sourdough or marble rye) 10 Whole Sandwich +3
Please request any dietary restraints and some items can be made Gluten Free, ask your server.
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
An automatic 18% service charge will be added to your check.
Split plate charge; $4 includes an additional side dish for the split plate.
www.softcafe.com

