
Soups and salads
Cream of Tomato Soup—Made with fresh local tomatoes   Cup 2.95 Bowl 3.95

from Yarnick’s Farm
Fresh Green Salad—Mixed greens, ripe tomato, fresh   Small 2.95   Large 4.95

vegetables, choice of homemade dressings
Fruit Salad—Fresh strawberries, grapes, kiwi, blueberries, raspberries, 4.95

cherries, pineapple, and watermelon with a white wine and mint syrup
Tomato and Mozzarella Salad—Fresh, ripe tomatoes, basil, and bufala 5.95

mozzarella served with balsamic reduction

Little Meals
English Fish & Chips—Batter-dipped fresh cod, served with homemade 12.95

French fries and/or Yarnick’s sweet corn
Belgian Mussels—Fresh mussels cooked in white wine and herbs; served   10.95
    with pommes frites, aka French fries, herbed mayonnaise, and chunks 
    of baguette
Niçoise Grilled Tuna Salad*—Quarter pound seared tuna fillet, served      12.95
    over mixed greens along with roasted red potatoes, fresh green beans, 
    cherry tomatoes, hard-boiled eggs, and Niçoise olives; port wine 
    vinaigrette and tomatillo salsa
Seafood Scampi—Mussels, scallops, shrimp, and calamari, in a white      12.95
    wine and garlic suace, served over angel hair pasta
Grilled Salmon Fillet—Served over baby spinach and garnished with         16.95
    fresh asparagus and saffron vinaigrette; six-ounce fillet—Add Yarnick’s 
    sweet corn, if you like, at no extra charge
Grilled Chicken—Boneless breast with herb cream sauce; served with        13.95
    roasted red potatoes and Yarnick’s sweet corn
Petite Filet Mignon*—Six ounce steak served over creamy polenta and 19.95

garnished with fresh asparagus—Add Yarnick’s sweet corn, if you like, 
at no extra charge
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*Health Warning: May be cooked to order.  Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.


