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Lunch: Thurs.- Sun.,11-2 (".T-"qf"%-
Enjoy dining indoors in our log hall with two cosy fireplaces, o _.fJ J J — "',j
or outdoors on the patio or garden, as the season permits. i o ile-adle

If you drop in, be aware that our facility may be fully booked.
Reservations are recommended.

Soup or Salads - $4.95 with bread choice
Caesar - romaine, croutons, fresh cheese, creamy dressing 4
House Green - fresh green salad, carrots cucumbers, tomatoes
Fresh Fruit - fresh ripe melons, strawberry, kiwi, seasonal fruits
Greek Pasta - fusilli, sun-dried tomatoes, artichoke, kalamata olives & dressing

Add grilled chicken, prawns or a side of fries - $3.95

Sandwiches - $8.95 comes with a serving of any salad above
Vegetarian - grilled on sourdough with arugula, avocado, fresh mozzarella & tomato
Ploughman’s Lunch - platter of bread or crackers, 3 cheeses & fruit. Great with wine!
Tuna Salad - with onions, celery, cranberries and tarragon on a croissant roll

Black Forest Ham - swiss cheese, lettuce, tomato, dijon on 8-grain thin bun or sourdough
Grilled Cheese - jack, cheddar or pepper-jack with tomato and lettuce

BBQ Tri-Tip - “au jus”on a bolus roll. Add sautéed mushrooms, onions or cheese: $1 each
Chipotle Grilled Chicken - avocado, mozzarella, lettuce & tomatoes on sourdough
House Smoked Salmon - with melted mozzarella cheese on grilled sour dough

Add garlic or plain fries - $3.95

Pastas & Specials - $8.95

Vegetarian Primavera - tender pasta, seasonal vegetables with fresh cheese. Comes with
hot garlic or french bread. Topped with grilled chicken or sautéed prawns - add $3.95

Chef’s Daily Special - may include Beef Bourguignon, Shepherd’s Pie, Chicken &
Dumplings, Quiches, our fresh Soup-of-the-Day and scrumptious desserts!

Sundag Brunch served inside or out in our garden

Regular lunch menu above also available. Reservations recommended.

Continental Breakfast - $6.95
Fresh fruit bowl with home-made cinnamon roll or biscuits served with real fruit jam.

Entrées - S10.95 comes with house potatoes, bacon or sausage. Choice of coffee or tea
Build-Your-Own Omelette - choose up to three items for your three-egg omelette:
mushrooms, onions, bell peppers, cheese, salsa, tomatoes, spinach, avocado

Weekly Chef Selections - examples include Biscuits & Gravy,

Chicken-Fried Steak, Quiche, Banquet Baked Egg Dishes, Tri-Tip Scramble and other delectable
choices! Glass of champagne or a mimosa - $2.95 Carafes available.

Drinks & Desserts

Coffee, tea, soda, iced tea, lemonade, bottled water-5$1.75

Awesome Hot Chocolate - real milk, cream and chocolate - $3.95

Selected Local Wines, Micro-Brews & Beers - by the glass, jug or bottle

Scrumptious Desserts - Fresh! Ask your server - $4.95

Menu may change without notice. Regular lunch menu available. Reservations recommended.

Now Open fOF DINNEr served Thursday, Friday, Saturday 5-8:30 pm
Variety of Beef, Chicken, Fish & Vegetarian Dishes -
available: price range $14.95 - $24.95

Menu selections may include: grilled filet mignon wrapped in bacon, chicken marsala,
baked salmon in orange/sesame sauce, grilled halibut in lemon/garlic sauce, fetuccini alfredo with
prawns or chicken. Reservations highly recommended - we may be fully booked.

3220 Pondorado Rd, Camino 95709 530/644.0345 - SierraBanquetCenter.com




