
]\ l- I /-\ ' l a r_-\ t. ,, '-- | . Irvrasler Lhe I H.udr S0damrn s
T\  r  lr<e com me nclaLlons
Scollop Ceviche wilh Lime ond Coconul Creqm

Genlly pooched scqliops served in o flovorful dressing of coconut milk,
diced red onjon, chili pepper, bell pepper, cilonlro ond freshly squeezed lime lurce,

served over q crisp lelluce solod

t

Chlcken qnd Cqllqloo Souo
Shredded chicken breqst, bui lernut squqsh, col loloo greens, gqrl ic qnd lhynre,

combined in o flovorful chicken broth ond loooed wilh toosted coconul

Pormesqn Cooled Veql Loin
Wilh orlichoke mushroom rogo0f, moscorpone polento, ond French green beons

Available Dai$
French Onlon Soup "l,es Holles"

A Porlsion clossic of gotden simrnered onions
topped wiih melled Cruydre cheese

Cloaslc Coesor Solod
Crisp romoine iossed with ourvery own

Coesor dressing, groled PoTmeson cheese,
gorlc croutons ond onchovies

crilled Coho Solmoh
Bosled with o soy,ginger gtozed,

served wilh wosobi moshed pototoes
ond seasonol vegeio bles

White Rice . ldoho Bqked

Perfeclly Grllled Breo3l of Chlcken
A lighlly seosoned boneless breosl wilh red skin

pololoes, sleomed broccoli ond conols

Yaur chaice at:
,slond Fruil Solso o. Spiced-rum Roisin Souce

E.oiled NY Strlp Loln Steok
New York 9rip oin oged lo perfeciion,

occomponied by sout6ed mushroorns, fresh
green beons ond gorlic spiked moshed

potoloes

Selecl frcm an I az ot lA oz Potlion

Pololo a Steomed Vegelobles

Todq]'s Wine R-ecomrnendaLion
Rosemounl Eslqle Chordonnqy. Auslrqliq

Ripe tropicaliavors iotded inro a qeamy backdrop
S35/bottle

Rosemounl Eslqle Shlroz. Auslraliq
Ripe brackberry fru i flavors and a long dch finish

S3t/botlle



f\ppe Luzers
Summer fruit Solod wllh Sqmbuco

Itolion fovorife, moc6doine of fruils morinoled in o sweet,
SombucoJlovored df essin g

Cllonho Solmon loiore GR.ENHousr spacursrNE
Cold-smoked solmon morinoted wilh lime ond fresh cilonko,

served wilh diced ovocodo ond o piquonl iomqto solso

Mez6 Plqllet
A Mediterrqneon seleclion of hummus, bobo ghonoush, stuffed

grope leoves ond mqrinotgd olives, served with worm pito brgqd

Qulck Seqred Mqnilq Clqms
In while wine wilh brunoise of lri-color bell pepper, tomoto qnd gorlic

served wiih gorlic breod

Soups and Salad
Solo Ayom

Indonesion chicken ond vegeloble soup seosoned wilh turmeric, coconut milk,
souleed gorlic, lemon gross qnd topped wiih lrizzy onions ond chopped egg

tormers Vegeloble Pui6e
A pur6e of seosonol vegelobles swirled wjlh

creom ond lopped with o gqrlic crouton

Chilled Plneopple ond Cucumber Soup GREGNxous€spacursr{E
Ripe pineopple ond coolcucumber,

blended inlo o smoolh pur6e ond served chilled

Roosled Eqby Beel ond Ook Leol Solod
Sliced thyme-roosted beels, ook leof leltuce ond gool cheese

Choice of Dressing: O/ive Or'l & 8o/somic VinegaL House lfalion,
Ihousond Jslond, B,ue Cheese, Bocon Dressing ot fot-frce Creomy ltolion

Entr6es
Rigqloni wllh Roosled Godlc

Roosled gorlic, shollots, ripe plum lomolo, broccoli ond mushrooms lighliy sout6ed
lhen lossed wilh lender posto ond finished wilh o ljght Pormigiono-Reggiono creom

Add seosoned grilled shrimp on request

Bqlbecue Chicken Sqlqd
Avocodo, iomoto, grilled corn, block beons, cucumber ond romoine

oll lossed with our borbecue Ronch dressing, lopped wilh slicad borbecue
chicken breost ond lols of crispy onion strlngs for cfunch

Grilled Swordfilh Fillel wllh Cllonlro-Tomqlo Solsq
Hond-rubbed wilh spices ond presenled with q corn medley ond peslo risotto

Prime Rib of Beef qu Jus
Slow-roqslgd to exquisile lenderngss ond corved lo order,

served wjlh broised celery, roosled zucchiniond Jockson poloto

Ereoded Pork Chop ollo Mllqnese
Dusted with herbed breod crumbs ond squleed, served with
tomoto concqssde, mixed fresh vegelqbles ond soffron tjce

Ihql-Slyle Grllled Chicken enr:rxousesprcursrr'rt
Tender breosl of chicken morinoled with oysler squce, cunv, coconul milk ond

lemon gross, grilled, served wilh jqsmine rice, roosted eggplont ond green beons

lndiqn Jolrrezl



Appe Lrzers
,d6longe ot Troplcol ttuil GREENHousEspA cursrNE

With on inlriguing c ontro bolsomic moplg rgduclion

Jumbo Shdmp Cocklqll
Wilh muslord-bosed cunv diD

Seqred Block Pepper Duck Breoll
Lightly-smoked duck breosl cooled wiih blqck peppercorns,

quickly seored ond sliced ihin, sgrved wilh qpple-celerioc solqd
ond lingonbeny creom

SDinoch ond lelq Tqd
Egg cusiord filled wiih lender spinoch ond creomy Felo, boked in floky postry

Soups and Salad
Meol Torlelllnl ond Vegelqble Soup

Iender meot filled poslo wiih diced tomqto, zucchini, celery, ond conol,
sprinkled wilh Pormeson cheese

C.eom of flve Onlons Souo
A delightful combinotion of Spqnish, Vidolio, red ond white onion
genlly simmered with vegetoble slock, gornished wilh scollions

Chilled Guovo ond Pqs5ion trull Souo GREENHousEspA cutstNE
A luscious blend of tropicol fruil pur6e ond mongo sorbet,

served with on qlmond mocqroon

Oronge ond Rodicchio Sqlod
An inesistible combinolion of crjsp Rodicchio lettuce, sweei oronge

segments, olives, Fris6e, red leof, Felo ond red onion rings

Choice of Dresstng: Olive Oil & Bolsomic Vinegor, House ltolion,
Ihousond lslond, Biue Cheese, Asion Sesome Ginoer or fol-free llalion

EnLree s
Orecchlelle wilh Crob

Tossed wilh onion, gorlic, tomolo, while wine,
exlrq virgin olive oil, crisp poncetlo ond orugulo

Chicken, Pqpqyq qnd Avocqdo Sqlqd GREENHoU5E spA cursrNE
Dressed wilh o lime juice ond wolnut oilvinoigrette ond

gornished wilh wolercress ond wqlnuts

Soul6ed lllopiq Fillel
Served wilh o fullbodied creqm souce. fennel. conol.

celery qnd oven-roqsled polotoes

"Lond ond Seo"
Mqster Chef Rudi Sodomin's inlerprelotion of Surf ond Turf

Filet mignon grilled to order wilh jumbo prowns,
served with whipped molongq root ond gorlic rosemory beune blqnc

veql Pqrmiglonq
Served on o bed of spoghettiwith o side of soul6ed zucchini

Roosled Pheqsqnl wlth Orqnge Gqme Souce
Served with sweel pololo pur6e,

sout6ed Sovoy cobboge qnd tongy cronberry compole

"Mousokos Nisli5imqs"
Vegelorion Moussoko with eggplont, potolo, bell pepper, onion,



Appetiz,ers
Frull Pqllel des Arllsle GR€ENHousE spA cursrNE

An osso.tment of thinly sliced fruits, orronged ond drizzled wilh Grond Mornier

Boy Scollopi Cocktoil
Sweel ond succulenl pooched scollops on o seosoned cucumber solod

with o lomqlo cilontro solso

lloliqn Prosclutlo Hqm
Thinly shoved, oir-dried hqm wilh contoloupe melon fon ond fresh qrugulo

Lobsfer ond Shrlmp Colypso Dlp
Lobsler chunks, shrimp ond chopped spinqch

boked wiih q fgw drops of hol muslord-bosed Colypso souce
ond served wiih criso nocho chios

|  / ._. \  r^,J
)OtfDS Ond )Oli:rl-r

lloliqn Mlnesfrone Souo
Cleor beef brolh with white beqns, vegetobles ond mocoroni,

lighlly seosoned with oregono ond Pormeson cheese

Bocon Cheddql Cheese Soup
A losly blend of smoky bocon ond smooth cheddor with o bite of mustqrd

lced Melon Bisque GREENHousE spA cursrNE
Flovored with o hint of grenqdine ond gqrnished wilh mini melon peorls

Thoi Green Popoyo Sqlod
Slices of fresh green popoyo served on finely shredded rqw vegeiobles ond
spinoch with lomolo, woler cheslnuis ond o lime jujce-polm sugor dressing

Choice of Dressingi Olive Oil & Bolsomic vinegor, House ltalian,
Ihousond /s/ond, 8/ue Cheese, Lime Chipotle or fal-free Lemon Herb

EnLre e s
Aspqrqgu!-Tomolo Rlsoho wllh Fresh Goql Cheese

Accented wilh toosled pine nuls qnd bolsomic-corqmel

Grllled Tuno ond Hqricgf3 Verls GREENHoUSE spA cursrNE
Grilled luno sieok served over crjsp, souleed horicots verls

wiih on ossodmenl of spring lettuces, tomolo. red onion, crisp bocon
ond hord boiled egg

Grilled Spiced Rocmsh
Poired with jolopeho mormolode,

served on coconul rice wilh sweelened spinoch

Cqribbeqn Brolsed Beet Pol Roqsl
Slowly brqised beef in red wine squce occenled wilh rum sooked roisins,

topped with frizzled onions ond served wilh rool vegeiobles,
mushroom medley, ond pineopple moshed yams

Muslqrd-Borbecue Rock of Pork
whole-roosted ond glozed wilh piquonl mustord borbecue souce,
served wilh rosti potolo, souleed spinoch ond tender grilled fennel

Turkey Roost with clblel crqvy ond Cronbeffy
Golden roqsied ond juicy, comp ete with horvest opple pecqn sluffing,

giblel gfovy, zingy cronbeny relish, glozed dil led cqrrots ond lurnips,
Brussels sprours ond condied swee' pololo



SuDrAme of Frull Golllono
Seosonolfrujls gently folded with q sweel vqnillo herbol liqueur

wilh lime occanls

Sqlhimi of Solmon wllh Wqiqbi Mqyonnolse
Served with pickled ginger, soy souce ond o

finely diced cucumber ond mongo solod

Sweel Tomolo qnd tre5h Bulfolo Mozzqrellq cREENHousEspA curstNE
Drizled with oged bolsomic vinegor ond virgjn olive oil under o

bosil chiffonode ond served wilh fresh focqccio breod

Grllled lomb Kebobs
Ground lomb kebqbs, frogronl with ciloniro, coyenne, cumin ond oregono,

served with home-mode tzotziki souce

Soups and Salad
Chlcken Phd wlth Llme ond Rlce Sllck Noodtes

Shredded chicken ond rice noodles in o coconut milk brolh flovored
with lime leof, cilontro, golongol, mint, beqn sprouls qnd Serrono chilies

Creqmy Corol Sgup
Pureed with vegetqble brolh ond infused wilh roosted gqrlic, ginger ond nulmeg

Chilled Blueberry Soup
Flovor-heightened wilh Creme de Cossjs ond Chompogne

Gqrden Bounly GREENHousE spA cutstNE
Gourmet greens, finely shredded cobboge, olfolfo sprouts,

rodjsh, red bell pepper ond sourdough croulons

Choice of Dressng: Olive Oil & Balsamic Vinegor. House ltofian,
Ihousqnd lsland, Blue Cheese, Sesome French, ot fol-free lhousond lslond

EnLre e s
Ruslic Home-Mqde lqrognq

Oven-boked loyers of lender postq, meot, cheese, ond o chunky lomoto souce

Seofood Cobb Solod
Shrimp, scollops, crqb ond solmon together wilh ovocodo, blue cheese.

bqcon, tomofo, egg ond leltuce, tossed in our signqture vinoigrette

Crispy sweel"ond.Sour shrlmp
Tender shrimp breoded qnd cooked uniil crisp,

occompqnied by josmine rice ond vegelobles in o sweel-ond-sour souce

London Broil wllh Whlskey Peppercorn Souce
Se.ved wilh boby corn medley ond Jockson potolo

Broised Lqmb Shqnk
In o richly flovored red wine souce with slewed rool vegetobles,

on roosied gorlic mqshed yucco

Aslon-Slyle Rolbselie Duck
Served with o sweel-ond-sour souce on o crisp mound of sesome-lossed

slir-fried vegelobles with soy-sploshed fried egg noodles

Vegeloble Tqnglne with Apllcgl Couscous GREENHousE spA culstNE
Moroccon-style broised vegetobles wilh gorbonzo beons,

nestled nexl lo lenderqoricot ond olmond studded couscous
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Plneopple Boql 6n€ENHousE spa culsrirE
Gllslening morsels of pineopple duslgd wilh loosled coconut

Jumbo Shrlmp Cocktqll
wilh Americqn cockloil souce

Duck P6t6 Erloche
Served wilh lingonberry mormqlqde ond Woldorf solod

Veol ond Mushroom Rqgool
Served in floky puff postry
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trench Vegeloble Pol "Petlte Mo.mife"
Slowly cooked cleor beef consomm6

gornished with diced vegetobles ond fjnes herbs

Pololo qnd Leek Souo
Thickened with generous porlions of poioloes ond leeks
served wilh chopped chives ond o dollop of sour creom

Chllled Cronberry Soup
Lighlly sweetened, pureed qnd blended wilh yoguri,

served with q mint oornish

sqlod of Arugulq ond trls6e oieennouse spo cu's,*e
Accented wilh Williom peor slices, mondorin segmenls,

pislochios qnd cherry lomoloes

Choice of Dressing: Olive Oil & Bolsamic vinegor. House llolion.
fhousond Islond, BIue Cheese, Hol Honey Mustard or faf-frce Honey Diion

Entrees
Copelliniwllh Arugulo ond Roqsled lomqlo

Thin slronds of poslo tossed with orugulo, roqstgd lomolo, olive oilqnd gqrlic,
gornished wilh toosied pine nuts ond c.eomy goot cheese

Add seosoned gril/ed shrimp on requesl

Sesqme Sleok Solod
Tender sliced sleok on crisp romoine, served with soy-glqzed oysler mushrooms

ond occenled wilh sweet mongo

Sftiped Bo!3 Soul6 GRfl NHousr spA curstNr
Tender fish fillet topped wilh red onion, lemon, ond copers, served wilh

o crispy polento coke, green beons ond Iulienne of red bell pepper

Corlbbeon Thermldor qnd tllel
Creomy lobsler Thermidor qnd griled fi lel mignon,

served wjlh whipped gor ic yuco ond o mlxi!re of bok choy, broccoli ond cofiol

Grilled lomb Loln Chop wllh Mlnted crovy
Morinoled tender lqmb loin chop with minl souce,

occomponied by rololouille slyle vegetobles, green beons ond grotin pololoes

Quollwilh Aprlcol greod Stuffing
Tender quoil sluffed wilh Grond Mornier-scenled opricoi breoding,

served on o porl wine reduciion wilh Sovoy cobboge,
roosled pololoes ond cherry lomoloes

Mille-Feullle of Foresl Mu3hrooms
An eorthy, creomy mixlure of Bulton, Shji loke, Chonferelle,


