STARTERS
Soup du Jour

4

 Chilled Cucumber Soup
4
Jambalaya Soup
chicken, tasso, crawfish, rice
4

Caesar Salad

romaine, parmesan house-made croutons with caesar dressing

4

Garden Salad

mixed greens, tomatoes, cucumbers, carrots, choice of dressing

4

Mango Spinach Salad
baby spinach, mango, toasted almonds, maple mustard vinaigrette
5
Zucchini Noodle Salad
roasted tomatoes, parmesan, basil, balsamic reduction
5
SIDES
Roasted Fingerling Potatoes
garlic and fresh herbs
4
 Summer Vegetable Medley
broccoli, cauliflower, peppers, squash
4
Country Style Green Beans
ham, onion, roasted red peppers
4
Grilled Asparagus
extra virgin olive oil and fresh herbs
4

BEVERAGES
Hot Coffee, Regular or Decaf
2

Fresh Brewed Iced Tea
2

Homemade Lemonade
2

Arnold Palmer (1\2 lemonade-1\2 iced tea)
2


Milk
2
Soft Drinks
2
Espresso
3
Cappuccino
4

Mighty Leaf Tea
2.25

Please ask your server for varieties

ENTRÉES
Broiled Sea Scallops
smoked chili butter, tomatillo sauce, corn spoonbread
14
 Honey Pan Fried Walleye
cole slaw and lemon-dill tartar sauce, 
14
Garden Egg White Scramble
ohio heirloom tomatoes, broccoli, peppers, mushrooms, onions, squash, fruit cup
8
Chicken Saltimbocca 
aged prosciutto, sage, herb butter, fingerling potatoes, green beans
10
 Zucchini Noodles
 roasted tomatoes, garbanzo bean, parmesan cheese, garlic, basil
10
Japanese Barbecue Salmon Salad
 baby greens, asian quick pickles, wasabi peas, carrots, ponzu dressing
14
Arugula Salad
 grilled chicken, figs, peaches, arugula, feta, chestnut honey vinaigrette
10
Bacon Turkey Panini
shaved turkey, smoked bacon, havarti, tomato, 
8
Maurice Salad

turkey, ham, swiss cheese, egg, tomato, cucumber, olives, relish, peppers, mixed greens

tossed in union club maurice dressing

10

Soup and Sandwich

your choice - cup of soup and a ½ sandwich from list below

9

· Turkey - brie, cranberry mayo,                       crusty french bread
· Ham - swiss, honey dijon, rye bread

· Tuna Salad - lettuce, tomato, wheat bread

· Chicken Salad - lettuce, tomato, croissant

· B.L.T. - bacon, lettuce, tomato, white toast

· Grilled Cheese - gruyere, provolone, aged       gouda, sourdough

DESSERTS
Chocolate Hazelnut Mousse
hazelnut brownie, chocolate mouse, hazelnut crisp, crème anglaise
4

Cherry Almond Tart
almond cream, tart cherries, vanilla bean ice cream, cherry sauce
5
Lavender-Lemon Pound Cake
lemon curd, blackberry compote, whipped cream
4

Summer Berry Temptation 
crispy puff pastry shell, vanilla custard, mixed summer berries
4

Ice Cream and Sorbet

daily selection of locally made Mitchell’s homemade ice creams and sorbets

4

Macaroons

three homemade almond macaroons

3

WINES BY THE GLASS
House Wines

Chardonnay, Sauvignon Blanc, Pinot Grigio, Riesling, Viognier,

Merlot, Cabernet Sauvignon, Syrah, Pinot Noir
White
Glass
½ Glass
Lunetta - Prosecco
6
-
Autumnus - Riesling, Chenin, Gewürztraminer
7
4
Andeluna - Torrontés
7
4
The Black Chook - V.M.R.
8
4.5

Fort Ross - Rosé
9
5
Fess Parker - Chardonnay
10
5.5
Château de Campuget - Viognier
11
6
Red
Glass
½ Glass
The Wait - Cabernet/Syrah
7
4
Ave - Malbec
9
5
Seven Artisans - Petit Sirah
9
5
Callejo - Tempranillo
10
5.5
Fort Ross - “Symposium” Pinot Noir
11
6
William Hill Estate - Cabernet
12
6.5

Rotta - Zinfandel
13
7
Orin Swift - “The Prisoner”
14
7.5
Menu for the week beginning August 30, 2010

