To BEGIN

BLT SALAD 10
Applewood Smoked Bacon Chips, Chopped Romaine, Mache , Grilled Tomatoes, Crispy Croutons, Ranch Dressing
HEIRLOOM TOMATO SALAD 11
Summer’s Best, Marinated Ciliegine Mozzarella, EVOO, Sea Salt, Fresh Basil
ASPARAGUS SALAD 10
Grilled, Serrano Chips, Sorrell, Arugula, Shaved Red Onions, Maytag Bleu Cheese, Black Pepper-Shallot Vinaigrette
CLASSIC BAKED FRENCH ONION SouP 9
Toasted Gruyere and Provolone Cheese Crostini
Soup 8
Our Handcrafted Seasonal Soup of the Day
DoOUBLE STAXX WONTONS 14
Steam Chicken Filled, Trifecta Dipping Sauces
CAESAR SALAD 14
Crisp Romaine Hearts, Marinated Tomatoes, Artichoke Hearts, Brioche Soldiers
with jidori chicken 18
with grilled gulf shrimp 20
with tandoori salmon 17
CHINESE CHICKEN SALAD 17
Romaine Hearts, Grilled Marinated Chicken Breast, Roasted Oyster Mushrooms, Scallions, Tomatoes, Cucumbers,
Red Cabbage, Long Beans, Carrots, Red Peppers, Peanuts, Orange Segments, Bean Sprouts with Creamy Sesame Soy
or Ginger Wasabi Vinaigrette
SEARED AHI TUNA Pi1zzA 18
Rare, Coriander —Crusted, Hot Kimchi, Bean Sprouts, Red Onions, Wasabi Caviar Créme Fraiche, Arugula,
Thin Crispy Crust
GEM LETTUCE WRAP 14
Construct your Own — Garlic Seared Beef, Crumbled Maytag Bleu Cheese, Cornichons, Horseradish Vinaigrette
GRILLED TENDERLOIN 24
Scallion Pureed Potatoes, Long Beans, Miniature Carrots, Sriracha Butter, Shiraz Reduction
PENNE RIGATE 16

Green Garlic Pesto, Ricotta, Kalamata Olives
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THALIS

AN INSTANT FAVORITE SINCE THEIR INCEPTION. A MEAL IN ONE PLATTER — WE GIVE YOU ALL YOU NEED FOR A GREAT
MEAL: A HAND-CRAFTED SOUP OF THE DAY, HOUSEMADE CHPS, CREAMY CELERY SEED COLESLAW AND OUR DESSERT
CREATION OF THE DAY.

SELECT A SANDWICH TO COMPLETE THE DEAL

FALAFEL
Parsley and Cilantro Spiked Middle Eastern Favorite, Special Tahini Sauce, Lettuce, Tomato, Harissa for Kicks,
Pita Pocket

GRILLED GULF SHRIMP WRAP
Fava Bean Spread, Roasted Vegetables, Spinach Tortilla, Lemon Dressing

JIDORI CHICKEN CAESAR WRAP
Thick-Cut Bacon Chips, Shaved Parmesan, Hearts of Romaine, Tomato Tortilla, Caesar Dressing

TANDOORI PANEER
Housemade Cheese, Cilantro-Mint Spread, Pico De Gallo, Sliced Cucumbers, Grilled Naan Bread, Cool Sorrel
Sour Cream

SMOKED TURKEY CLUB
The Usual Suspects — Thick-Cut Bacon, Lettuce, Tomato, Mayonnaise, Whole Wheat Bread

SPICY CHICKEN BURGER
Provolone, Pico De Gallo, Chipotle Mayonnaise, Black and White Sesame Brioche Bun

HOUSE BURGER
Pick Three Toppings Anyway You Like it or Try Ours — Roasted Oyster Mushrooms, Wasabi Mayonnaise,
Black and White Sesame Brioche Bun

VEGETARIAN BURGER
Our Special Recipe Veggie Burger, Onion-Olive Marmalade, Feta Cheese

JIDORI GRILLED CHICKEN
Brie, Thick-Cut Bacon, Lettuce, Tomato, Basil Mayonnaise, Bollo Bread

LOBSTER ROLL
Hand-Picked Lobster, Shrimp, Tarragon, Sea Salt, Traditional Bun

CRAB CAKE SANDWICH
Lump Mix, Herbs, No Filler, Shrimp Remoulade, Brioche Bun

GRILLED TENDERLOIN
Horseradish Mustard Sauce, Sautéed Onions, Arugula, Shaved Pecorino, Toasted Ciabatta

Executive Chef Baasim Zafar
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