CREATE YOUR OWN SALAD $12.
USE A SEPARATE SHEET
FOR EACH SALAD

CHOPPED NoT CHOPPED

CHOOSE YOUR GREEN:
MIXED GREENS
ROMAINE
BABY SPINACH 2.
BABY KALE 2.

CHOOSE 5 INGREDIENTS:
ADDITIONAL INGREDIENTS...
ADD $1 EACH
GREEN APPLE
BLACK BEANS
BROCCOLI
MIXED CABBAGE
CARROTS
CAULIFLOWER
SPICY CHICKPEAS
ROASTED CORN
GARLIC PARMESAN CROUTONS
CUCUMBER
FRESH MUSHROOMS
CALAMATA OLIVES
SLICED RED ONIONS
MIXED BELL PEPPERS
ROASTED PEPPERS
Pico DE GALLO
QUINOA
SCALLIONS
SUN DRIED TOMATOES
GRAPE TOMATOES

ADD $ EACH:
AvVOCADO 3.
APPLEWOOD SMOKED BACON 3.
GORGONZOLA CHEESE 2.
FETA CHEESE 3.
CHEDDAR CHEESE 2.
FRESH MOZZARELLA 3.
SHREDDED MOZZARELLA 2.
PEPPER JACK CHEESE 3.

ADD $1 EACH:
DRIED CRANBERRIES
TOASTED ALMONDS
WALNUTS
PECANS

COMPLETE YOUR SALAD:
GRILLED SHRIMP $2 EACH
GRILLED SALMON $14
ToDAY’sS CATCH $MP
GRILLED CHICKEN $8
PULLED CHICKEN $8
GRILLED FLAT IRON STEAK $MP

CHOOSE YOUR HOUSE-MADE DRESSING:
BLUE CHEESE
HOUSE BALSAMIC
CAESAR
TAPENADE CAESAR
DIJON VINAIGRETTE
RANCH
CHIPOTLE RANCH
SALSA VERDE
SESAME GINGER
OLIVE OIL & BALS VINEGAR
DRESSING ON THE SIDE
No DRESSING
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