LUNCH

served daily from ll:00am - 2:00pm

Soups

2

Roasted Tomato or Soup Du Jour Cup 4 Bowl 7

Salads

Half Full

Smeraldi's Caesar 7 I
Crispy Romaine lettuce tossed with Caesar dressing, Parmesan cheese
and homemade croutons

Chinese Salad 8 12
Shredded Napa cabbage, iceberg lettuce and crispy wontons tossed with julienne carrots,
red cabbage, green onions, Mandarin oranges and fresh cilantro in a sweet and spicy
peanut dressing topped with toasted cashews

Ortolana "ltalian Chopped” Salad 9 13
Fire-grilled eggplant, zucchini, red peppers, tomatoes, onions, avocado and seasonal greens
chopped and tossed with a balsamic vinaigrette

Tropical Salad 8 12

Summer greens, diced papya, avocado and cherry tomatoes with a lime-cilantro dressing

Panzanella 7 |
Seasonal red and yellow cluster tomatoes, cucumber, red onion, basil and black olives

Protein Additions
Flavorful additions to the above salads.

Qrilled Chicken Breast 4 Qrilled Top Sirloin 5
Sautéed Shrimp 5 Seared Ahi 7
Qrilled Salmon 6 Tuna Salad 3
Blackened Salmon 17

Summer greens, haricots vert, roasted tomatoes and fingerling potatoes

Ahi Tuna Nigoise 18
Nigoise olives, roasted red peppers, haricots vert, Roma tomatoes, sliced hard-boiled eggs
and red Bliss potatoes

Biltmore Cobb 16

Chopped lettuce with bacon, fresh avocado, roasted turkey, diced tomatoes,
chopped egg and bleu cheese crumbles served with bleu cheese dressing

Sandwiches

Served with choice of fruit, mixed greens, French Fries or Sweet Potato Fries

Tuna Melt 12 Pan Seared Chicken Breast 13
House-blended albacore tuna salad Melted brie cheese, pesto mayonnaise,
and melted cheddar cheese on grilled fresh tomatoes and seasonal greens
sourdough bread

Blackened Chicken 13 Traditional Club 13
Cajun spiced chicken breast, grilled onions, Sliced ham, smoked turkey, bacon,
Provolone cheese and roasted bell peppers, lettuce and tomato layered on toastedon
a toasted baguette with chipotle aioli sourdough bread

French Dip 12

The quintessential "City of Angels” Sandwich
Slow-cooked, thinly sliced roast beef served on a warm French baguette
Au jus and creamy horseradish on the side




Sandwich Specialties

BBQ Pulled Pork Sandwich 14

Slow-roasted pulled pork with homemade BBQ sauce and cilantro spiced slaw
on a sweet potato bun served with potato salad or French fries

Qgilled Cheese & Roasted Tomato Soup 13

Three gourmet cheeses on ciabatta bread grilled panini-style

Build Your Burger

Served with your choice of mixed greens, French Fries or Sweet Potato Fries

Qrilled Chicken 14 Kobe Beef 15 Buffalo 16

Toppings
Cheddar, Jack, Provolone, Bleu Cheese Crumbles
Bacon, Gyilled Onions, Sautéed Portobello Mushrooms, Avocado

Pasta
Roasted Eggplant Ravioli 12 Fettuccini AllOrto 13
Served with sautéed spinach and mushrooms Asaparagus, green peas, fava beans and
in a lightly spiced Arrabiata sauce sun-dried tomatoes in a light pesto cream sauce
Penne Mari e Monti 14 Tagliatelle Bolognese 14
Jumbo shrimp and forest mushrooms, sautéed with Spinach tagliatelle served with Bolognese-style
garlic, olive oil, basil, a hint of crushed red chilis meat ragu
finished in a light tomato cream sauce
Spaghetti Alla Marechiaro 16 Angel Pasta 12
Mussels, clams, shrimp, scallops and calamari Angel hair pasta, peeled tomatoes,
Served with spaghettiin a spicy tomato sauce roasted pine nuts, goat cheese and fresh basil

tossed in extra-virgin olive oil

Entrees

Dry Aged New York Strip Steak and Pommes Frites 17

Served with garlic butter and mesclun greens

Sautéed Sea Bass 18
Fresh avocado, orange wedges, tomatoes and onions marinated in Extra-Virgin Olive QOil

Mediterranean Salmon 16
Seared salmon served over roasted tomato and garbanzo beans with a balsamic reduction

Paillard of Chicken Breast 15

Served with roasted garlic mashed potatoes, green beans and roasted tomato natural jus

“ Buffets “

Monday & Tuesday Latin Buffet 14.95
Made-to-order street-style tacos with carne asada, grilled chicken and carnitas
Spanish rice, beans, assorted salads and dessert

Wednesday through Friday Seafood Buffet 19.95
Hot and cold seafood specialties, seafood pastas, assorted salads and dessert
Group Lunch

Book your party of 10 or more in advance and receive 10* off our Latin or Seafood BufFet.

*An1g* gratuity will be added to parties of 6 or more.



