


THINGS YOU COULD EAT AFTER SOMETHING ELSE OR
MAYBE BY THEMSELVES

Tasty Vegetable Stir-Fry 17
Ramona’s Eben-Haezer cage-freeeggs lovdy greenvegetables, and
brown rice.Leaveout the eggsfor a Veganchoice. So delicious, some
people will probably order it every day.

Tempeh Shepherd’s Pie 18
Chodk full of spicedtempeh, carrots, zucchini, and onions, topped
cheddar cheeseBoy, thosetempeh shepherds sure knew how to eat, and
they liked it spicy! (Can be made Vegan onrequest.)

3 BBQ Duck Taco 21
Esperana’'s corn tortillas, micro greers, Vdla asiago chee®, salsa fresca
& pineappk-habanero* salsa. Served with Peruvian beans and Spanish
style short-grain brown rice. The combination of sweet asiago tangy &
salsa spicy setsthe imagination on firel No Sauce.

*H abaneros are hot!

Tilapia 19
Pan-fried Tilapia filet, served with a local organic honey butter sauce,
and stir-fried greenbears and maitake mushrooms. No crust.

Spicy Beef & Broccoli Stir-Fry 22
California GrassFed, GrassFinished

Sirloin of beefdliced thin and stir -fried with broccdi and onions, all cozy
on abed of brown rice.lt’s a veritable cornucopia of good Thai chilies
are available upon requestif you feelyou needa littl e something extra
and canhandlethe heat, but beware ... and don't say wedidn’t warn
you! No Sauce.

Chicken Tikka Masala 24

SpicedJidori Chicken Bread isfirst grilled on skewers (hencetikka)
and then sautéedwith Onions, Peppersand Summer Squash. Topped
with aflavorful M asah sawce and served alongside Basreti Rice. This
will getthose juicesflowing!

Grilled Salmon Tournedo 26
Grilled salmon over butternut squash risotto cake, citrus beurre blanc,
and garnished with baby arugula and roasted bell pepper.

Australian Wagyu Top Sirloin Steak 29
Grilled all natural (neveanyhornonespeveanyanthidics) prime Greg
Norman Australian Wagyu top sirloin steak, served with creany Y ukon
Gold potatoes smoked applewood bacon baby carrots, broccolin and a
greenpeppercorn demi.

Buffalo Ribeye Steak 31
All-natural 13 oz buffalo ribeye grilled medium-rare with a cocoa & espresso
rub and finished with a port demi, accanpanied with a broiled marrow bone
and served with confit fingerling potatoes and fresh, local and organic
sea®nd greers.

SIDES

% Stir -Fried Seasonal Greers 4%
% SautéedSeasonal Veggies 4
% Stir -Fried GreenBeans & Maitake Mushroons 4
% Spanish-styleBrown Rice 4%
% Garlic Mashed Potatoes 5

% AddChidken toany Salad 5

UNO SMOK ING ON THE PATIO ORIN THE GARDENS USAFETY FIRST —ALL CHILDREN MUST BE ACCOMP ANIED BY AN ADULT WHEN VISITING THE GARDENS AREA U

UNE GLAD LY SPLIT PLATESFOR A CHARGE OF THREE DOLLAR S UWMANY DISHES CAN BE MADE VEGETARIAN OR VEGAN —-PLEASE ASK U
UWND ER 21 MUST BE ACCOMP ANIED IN GARDENSBY GUARD IAN AFTER SUNSET LREASONABLE SUBSTITUTIONS GLAD LY ACCOMMODA TED U
UCONSUMING RAW OR UND ERCOOK ED MEAT, POULTRY, SEAFOOD, SHELLF ISH OR EGGS MAY INCREASE
YOUR RISK OF FOODB ORNE ILLN ESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL PROBLEMS. U
UAIl FOOD ITEMSPREPARED IN THISKITCHEN ARE POSSIBLY EXPOSED TO THE PRESENCE OF NUTS U
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