
		

	

Soup	du	jour	(Market	Price)	Ask	your	
server	about	our	soup	of	the	day!		

		
House	salad		

(Mixed	greens,	red	onions,	tomato,	corn,	fresh	parmesan	drizzled	with	a	homemade	Fuji	apple	dressing)		
Small	6	Large	10	includes	Ciabatta	bread		

		
Lunch		

		
Mikonos	(Honey	Greek	Salad)	24	GF	 		
Served	with	grilled	chicken,	feta,	kalamata	olives,	diced	cucumber,	mixed	greens,	tomato,	onion,	pepperoncini,	
bell	peppers	and	a	honey	Greek	dressing.	Salmon-	28	No	protein	18		
		
Milano	(Chicken	Parm	Pasta)	25		
Lightly	breaded,	pan-fried,	and	then	baked	chicken	breast	topped	with	melted	fresh-mozzarella	cheese	on	a	bed	
of	linguini	and	homemade	marinara	sauce.	Served	with	garlic	bread.		
		
Munich	(Schnitzel)	23		
A	lightly	breaded	and	pan-fried	pork	tenderloin	with	a	creamy	mustard	sauce,	served	with	roasted	potatoes	
and	sauerkraut.		
		
Barcelona	(Pan-seared	Salmon	with	couscous)	27	
Salmon	Millet	seasoned	with	oregano,	garlic,	olive	oil,	and	lemon	tossed	with	green	olives,	cucumber,	feta	cheese,	
tomato,	basil,	parsley	served	on	a	bed	of	pearl	couscous.		
		
Isle	of	Adam	(Toasted	Salmon	Croque	Monsieur)	20		
Boursin	cheese,	Swiss,	smoked	salmon,	creme	fresh	on	a	sourdough	bread,	served	with	a	small	side	salad	and	a	
side	of	French	fries.		
		
The	Great	Plains	(Wagyu	French	Dip	Sandwich)	24	
Finely	sliced	wagyu	roast	beef	on	a	sub	roll,	topped	with	Swiss,	Gouda,	and	served	with	an	au	jus	rosemary	
demi-glazed	and	French	fries.		
		
Ankara	(lamb	Adana	on	an	open	naan)	20	GF		
Ground	Lamb	seasoned	in	Mediterranean	spices	grilled	and	served	over	an	open	naan	with	mixed	greens,	
tzatziki,	cucumber,	tomato,	garnished	with	coriander,	and	served	with	a	side	salad	or	fries.		
		
Alexandria	(chicken	shawarma	on	an	open	naan)	19	GF		
Chicken	seasoned	in	Middle	Eastern	spices	and	cooked	with	charred	bell	pepper	and	onions	served	on	an	open	
naan	with	mixed	greens,	cucumber,	garlic	dill	dip,	and	garnished	with	coriander.	Served	with	a	side	salad	or	
fries.		
		
		



		
	
Geneva	(Portobello	bacon	Swiss	burger)	19		
8	oz	certiMied	black	angus	patty,	caramelized	applewood	bacon,	bourbon	grilled	onion,	Swiss	cheese,	mixed	
greens,	tomato,	brioche	bun	topped	with	a	goat	cheese,	sriracha	crème	fresh	sauce.	Served	with	fries	or	a	side	
salad.		
		
Les	Alps	(Four	Cheese	Grilled	Cheese	Sandwich)	18		
A	mix	of	herbs	(rosemary,	mint,	basil,	parsley),	smoked	gouda,	goat	cheese,	parmesan,	Swiss,	tomato,	bacon	on	
a	sourdough	bread	served	with	a	side	salad	and	a	cup	of	tomato	soup.		
		
Parma	(Burrata	Prosciutto	Sandwich)	20		
Pesto,	tomato,	prosciutto,	burrata	cheese,	arugula,	and	balsamic	glaze	served	with	a	side	salad	or	French	fries.		
		
Olympus	(Mediterranean	Grilled	Chicken	Sandwich)	19		
Grilled	chicken,	tzatziki	sauce,	arugula,	tomato,	red	onion,	cucumber,	kalamata	olives,	green	olives,	feta	cheese	
on	a	brioche	bun.	Served	with	a	side	salad	or	French	fries.		
		

Kids	menu		
(under	12	years	of	age)			

		
		

Petit	garcon	Burger	(kids	cheeseburger)	12	*		
6	oz	Patty	served	with	cheddar,	mayo,	lettuce,	tomato,	onion		
		
Well-rounded	(Kids	grilled	chicken)	13		
Grilled	chicken,	rice,	broccolini			
		
Itsapasta!	(Kids	Alfredo)	10	 	
Linguini	cooked	in	a	creamy	alfredo	sauce.	Chicken	+5.00		
		
		

		
		
		
	
	
	
	
	
		
VEGETARIAN	OPTION	 	    GF	GLUTEN	FREE	OPTION	AVAILABLE			
		
*	ITEMS	MARKED	WITH	AN	ASTERISK*	MAY	BE	SERVED	RAW	OR	UNDERCOOKED;	CONSUMING	RAW	OR		
UNDERCOOKED	MEATS,	POULTRY,	SEAFOOD,	SHELLFISH,	OR	EGGS	MAY	INCREASE	YOUR	RISK	OF	FOODBORNE	ILLNESS,	
ESPECIALLY	IF	YOU	HAVE	CERTAIN	MEDICAL	CONDITIONS.			
		
FOOD	IN	OUR	RESTAURANT	MAY	CONTAIN	THE	FOLLOWING	INGREDIENTS:	SHELLFISH,	MILK,	EGGS,	WHEAT,	
PEANUTS,	AND	TREE	NUTS.	IF	YOU	HAVE	A	FOOD	ALLERGY,	PLEASE	NOTIFY	YOUR	SERVER.		


