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DINNER

Butternut Squash Soup 7.25 
Topped with Créme Fraîche

Red Quinoa & Arugula 6.75 
Cucumber, Corn, Red Bell Peppers, Herbs, Queso Fresco and 
Lemon Vinaigrette 

Pan-Crisp Chicken 18.75 
Airline Chicken Breast with Dried Fruits, Olives and 
Almonds, served with Grilled Asparagus and Sautéed Quinoa 

White Bean Chicken Chili 14.75 
Pecan Smoked Organic Chicken, Roasted Poblanos, Queso Fresco, 
and Cilantro with Jasmine Rice

Grilled Herb Chicken 20.50 
Brown Rice with Toasted Almonds, Grilled Vegetables and a 
Balsamic Glaze

Simply Grilled Trout 19.95 
Sustainable Idaho Trout with Grilled Asparagus

Grilled Vegetable Plate 14.95 
A medley of Grilled Vegetables, Fresh Steamed Spinach, Broccoli, 
Grilled Asparagus, Sliced Tomato and Herb Brown Rice

Moroccan Spiced Chicken 21.50 
Chicken Skewer with Turmeric, Paprika, Garlic & Cumin, Grilled 
Vegetables, Herb Brown Rice with Almonds & Tzatziki Sauce

Simply Grilled Salmon 25.75 
Served with Grilled Asparagus

Ancho Chili Rubbed Skirt Steak 28.75 
With Roasted Tomato Pan Sauce, Cowboy Beans and 
Grilled Vegetables

Simply Grilled Filet Mignon 34.75 
8 oz. Cut with Grilled Asparagus

Chicken Meatballs & Angel Hair Pasta 14.95 
Chopped Tomatoes, Garlic & Basil
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Locally Inspired

All Natural

600 Calories or Less


