SPARTAN AROUND THE WORLD

Soats & Salads

Fouse Salad

Soup of the Day

Stecialty Soup

Cup $% Bowl $4 $%

Hsian Zice Paper Haldbut
A]askan [Halibut seared and then baked in Kice
Faper with wild Mushroom Butter, served over a

bed of Ce”ophane Noodles. (Garnished with
sautéed [~ noki Mushrooms and fresh
Cucumber salad

$10/$7

Stanick Paella
A soPhisticatecl combination of Mussels,
S}Wimp, Chicken, and Chorizo Sausage stewed
together and served on a bed of Spanish
Saffron Rice.
$10/%7

Petmént
Traclitional Russian clumP]ings filled with Beeﬂ
Lamb, Forlc, Feppers and Onions, enrobed in
Hunter’s sauce, served with Root \/ege’cable&

$9/%6

YVeal Parmesan
A crispg breaded \/eal Cut]et topped with
homemade Marinara, g]azecl with fresh Mozzarella

Cheese, served over SPinach Mettuccini.
$10/%7

Sechweincbauch wit Rasespatyle
Succulent Pork Be”y braised in Beer and
served with Buttemut Squash Spaetzlej tossed
with Walnuts and Parmesan (Cheese.
Accompanied bg sautéed Red Cabbage and a
Sage Jus
$9/%6

(arilled Chicken Preast marinated in authentic
Spices, served with Red Peans and Kice,
accomPaniecl with Mango Salsa and fried

Flantains.
$9/%6

Wlevican Skt Steak
Girilled Skirt Steak accompanied by a roasted

Ked Fepper Tamale, Fico de (Galloand a
T amarind Homix19 Demi.
$10/%7

Bfteck de Boewf (Coligny
Girilled Beef Steak served over Duchesse
Sweet Potatoes served with haricot vert

and accompanied by Sauce FrovencaL
$10/%$7

Wearm Harvest Yegetarian Salad

A PerFect marriage of roasted Winter Squash, Honeg Crisp APPICSJ Craisins, Walnuts, warm Lentils
and (Goat Cheese all tossed gent19 ina Trwc]qe Ol] \/inaigrette, served with toasted Fumpkin Breacl.
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