lunch duos

Monday - Friday | 11am - 4pm

Lunch Size Pizza + Soup or Salad | Half Sandwich + Soup or Salad | Soup + Salad

SELECT YOUR PIZZA OR HALF SANDWICH

7" Lunch Size Pizzas Half Sandwiches

....fEfé’Q......:FOUNTAlN

THE ORIGINAL BBQ CHICKEN P1zZA Created here in 1985. Our THE ORIGINAL BBQ CHICKEN SANDWICH Grilled chicken with
legendary BBQ sauce, smoked Gouda, red onions and fresh cilantro transform our Original BBQ sauce, onion straws, Sriracha ranch slaw and
this original to iconic. fresh cilantro.

PEPPERONI A combination of rustic and spicy pepperoni with fresh CLASSIC CRISPY CHICKEN Hand-breaded chicken breast with fresh
Mozzarella and wild Greek oregano. Romaine, Roma tomatoes, pickles and mayo.

CALIFORNIA VEGGIE Baby broccoli, eggplant, Cremini mushrooms,

] ! OVEN-ROASTED TURKEY + BRIE Roasted turkey breast, warm
sun-dried tomatoes, roasted corn, red onions and Mozzarella. £7 4

Brie, shaved Bosc pears and baby greens with housemade honey-mustard.

MUSHROOM PEPPERONI SAUSAGE Cremini mushrooms, rustic
pepperoni, spicy Italian sausage, fresh torn basil, Mozzarella and wild
Greek oregano.

SHAVED MUSHROOM + SPINACH Cremini mushroomsy sautéed GRILLED VEGGIE Grilled bell Peppers, Cremini mushrooms and melted
spinach and California olive oil with Romano and Parmesan. &7 T cheese with field greens, tomatoes and housemade sun-dried tomato ioli. &7

CALIFORNIA cLUB 0ven-roasted turkey or grilled chicken breast with
fresh avocado and Nueske's applewood smoked bacon.

FRESH STRAWBERRY
MANGO COOLER

Fresh strawberries
hand-shaken with Fresca and
Monin South Seas, featuring
natural flavors of mango, guava
and ginger. Lite in calories too!

MAKE IT A FULL SIZE SANDWICH + 3.50

Mushroom Pepperoni Sausage Pizza with The Mediterranean Salad FULL SIZE SANDWICHES AVAILABLE ALL DAY EVERY DAY

CHOOSE A CUP OF SOUP OR A LUNCH SIZE SALAD

Soups Salads

FARMERS MARKET Roasted squash and market vegetables with a touch THE MEDITERRANEAN (risp Romaine, Roma tomatoes, garbanzos,
of cream. Finished with a drizzle of California extra virgin olive oil. £7 Feta, black olives and red onions with our mustard herb vinaigrette. &7

SEDONA TORTILLA Vine—_ripened tomatoes, tomatillos and corn with mild SUPER SPINACH + QUINOA Crisp Granny Smith app|es] marinated
green chilies, Southwestern spices and crispy tortillas. &7 cranberries and spiced pecans with our housemade Champagne vinaigrette. £7

DAKOTA SMASHED PEA + BARLEY A hearty split pea soup with

barley, carrots, onions, savory herbs and scallons, &7 CAESAR Crisp Romaine with shaved Parmesan and housemade

garlic croutons.

BAKED POTATO Purée of potato with Nueske's applewood smoked bacon
and scallions.

MAKE IT ABOWL + 2.00 ADD GRILLED CHICKEN + 1.50

ADD YOUR FAVORITES TO COMPLETE YOUR MEAL

Add a beverage Add a small plate Add a dessert

ICED TEA WHITE CORN GUACAMOLE SALTED CARAMEL PUDDING £/
+ CHIPS &/

FOUNTAIN BEVERAGE BUTTER CAKE &/
CRISPY MAC ‘N’ CHEESE

FRESH STRAWBERRY MANGO KEY LIME PIE &/

COOLER fresh strawberries hand-shaken BIANCO FLATBREAD &/

with Fresca and Monin South Seas,

featuring natural flavors of mango, guava SHAVED MUSHROOM + SPINACH

and ginger. Lite in calories too! FLATBREAD &/
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small plates + california flatbreads

®

PETITE WEDGE Topped with bleu cheese dressing, Nueske's applewood
smoked bacon, chopped egg and Roma tomatoes. O

CRISPY MAC ‘N’ CHEESE (ur classic mac ‘n’ cheese lightly fried with
panko, served on creamy cheese sauce.

WHITE CORN GUACAMOLE + CHIPS Diced avocado, sweet white
corn, black beans, jicama, bell peppers, fresh cilantro and serrano peppers.
Served with housemade blue & white corn tortilla chips. £7

ASPARAGUS + ARUGULA SALAD Tossed in housemade lemon vinaigrette
with sun-dried tomatoes, toasted almonds and shaved Parmesan. £7

SPICY BUFFALO CAULIFLOWER Fresh cauliflower florets fried to a
golden brown with buttermilk batter, then tossed in housemade Sriracha buffalo
sauce and topped with a salad of celery, Gorgonzola and cilantro. £7

SHAVED MUSHROOM + SPINACH FLATBREAD (remini
mushrooms, sautéed spinach and California Olive Ranch extra virgin olive oil with
Romano and Parmesan. £7

Bianco Flatbread

¥ BIANCO FLATBREAD Whipped truffle cream, Gorgonzola, Mozzarella and fresh sage. £7

appetizers

main plates

TUSCAN HUMMUS Tuscan white bean hummus topped with housemade
checca and served with warm, hearth-baked traditional or wheat whole grain
pita. &7

SPINACH ARTICHOKE DIP Served hot with housemade blue & white
corn tortilla chips. £7

AVOCADO CLUB EGG ROLLS Hand-wrapped crispy wonton rolls
filled with avocado, chicken, tomato, Monterey Jack and Nueske's applewood
smoked bacon. Served with housemade ranchito sauce and herb ranch.

LETTUCE WRAPS fresh Shiitake mushrooms, water chestnuts and
scallions tossed in spicy ginger soy. £/

CHICKEN
SHRIMP
CHICKEN & SHRIMP

®

FARMERS MARKET Roasted squash and market vegetables with a touch
of cream. Finished with a drizzle of California extra virgin olive oil. £7

SEDONA TORTILLA Vine-ripened tomatoes, tomatillos and corn with mild
green chilies, Southwestern spices and crispy tortillas. £/

TWO IN A BOWL Two of our signature soups served side by side in the
same howl.

SESAME GINGER CHICKEN DUMPLINGS Chinese dumplings topped with
sesame seeds and scallions. Served with our soy-ginger chili sauce.

TORTILLA SPRING ROLLS Baked in our hearth oven and sprinkled with herbs.
Choose any two or three

Mediterranean Veggie: Cremini mushrooms, eggplant, sun-dried tomatoes,
caramelized onions, Mozzarella and Parmesan. Served with marinara. £/

Baja Chicken: Monterey Jack and Cheddar, corn, black beans, poblanos, red onions
and fresh cilantro. Served with housemade guacamole.

Thai Chicken: Peanut sauce, bean sprouts, scallions, carrots, fresh cilantro and
Mozzarella. Served with Thai peanut sauce.

soups

cup | bowl | two in a bowd

DAKOTA SMASHED PEA + BARLEY A hearty split pea soup with barley, carrots,
onions, savory herbs and scallions. £7

BAKED POTATO Purée of potato with Nueske's applewood smoked hacon
and scallions.

salads

Fat-free vinaigrette upon request

THE ORIGINAL BBQ CHICKEN CHOPPED SALAD Black heans,
sweet cor, jicama, fresh cilantro & basil, crispy com tortilla strips, Monterey
Jack and our housemade herb ranch. Topped with BB chicken, tomatoes and
scallions. full | half

+ Avocado

CHINESE CHICKEN Napa & red cabbage, Romaine and wontons tossed
with |scalllons fresh cilantro, sesame seeds and hoisin ginger vinaigrette.
full | half

CLASSIC CAESAR With shaved Parmesan and housemade garlic butter
croutons. full | half

-+ Grilled Chicken Breast

~+ Grilled Shrimp or Sautéed Salmon

WALDORF CHICKEN Grapes, green apples, candied walnuts, crisp celery,
field greens and Gorgonzola tossed with housemade Dijon balsamic vinaigrette.
full Fhalf (o)

THAI CRUNCH Crisp veggies and fresh cilantro with chicken and the
crunch of peanuts, wontons and rice sticks. Tossed in Thai peanut dressing.
full | half

+ Avocado

CALIFORNIA coBB Nueske's applewood smoked bacon, avocado, chicken, tomatoes,
chopped egg, fresh basil and Gorgonzola with housemade herb ranch or bleu cheese
dressing. Try it with fresh beets. full | half O

MOROCCAN-SPICED CHICKEN Roasted butternut squash, Medjool dates,
avocado, toasted almonds, beets, red peppers, chopped egg and cranberries. Tossed with
housemade Champagnevmalgrette full | half O

ITALIAN CHOPPED nRoasted turkey breast, julienned salami, garbanzo beans,
tomatoes, Mozzarella and fresh basil tossed in mustard herb vmalgrette
full | half ©

ROASTED VEGGIE Warm artichoke hearts, asparagus, eggplant, red & yellow
peppers, corn and sun-dried tomatoes served over cool Romaine with avocado and
housemade Dijon balsamic vinaigrette. full | half &7

+ Grilled Ch|cken Breast

-+ Grilled Shrimp or Sautéed Salmon

QUINOA + ARUGULA Our super-grain salad with asparagus, sun-dried tomatoes,
red onions, toasted pine nuts and Feta tossed in our housemade Champagne vinaigrette.
full | half &7

~+ Grilled Chicken Breast

-+ Grilled Shrimp or Sautéed Salmon

HEARTH-ROASTED HALIBUT* Wild-caught North Pacific Halibut roasted on a cedar
plank with grilled asparagus and butternut squash farro & baby kale.
Pairs well with Clos du Bois Chardonnay

CEDAR PLANK SALMON* North Atlantic salmon roasted on a cedar plank in our hearth
oven with smoked paprika and lime. Served with white corn & spinach succotash and topped
with Feta. O Pairs well with Buena Vista Pinot Noir

ROASTED GARLIC CHICKEN + SEASONAL VEGETABLES

Pan-sautéed chicken breast in lemon-garlic sauce with hearth-roasted fingerling potatoes,
cauliflower, Mediterranean herbs and seasonal vegetables.

Pairs well with La Crema Pinot Noir

CHICKEN PICCATA Pan-roasted chicken breast with spaghettini, lemon, capers and cream.
Pairs well with Santa Margherita Pinot Grigio

CHICKEN MILANESE Panko-crusted chicken breast topped with wild arugula and
housemade checca, finished with California Olive Ranch extra virgin olive oil and shaved
Parmesan. Pairs well with Kim Crawford Sauvignon Blanc

Fire-Grilled Ribeye

FIRE-GRILLED RIBEYE* 1207 USDA choice ribeye grilled with housemade Pinot Noir sea
MAHI MAHI TACOS Panko-crusted Mahi Mahi, fresh avocado, shaved cabbage, Sriracha D gltend topped with creamy bleu cheese butter. Served with roasted fingerling potatoes and

lemon-garlic wild arugula salad.
Pairs well with Rodney Strong Cabernet Sauvignon

*THIS ITEM MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

ranch and fresh cilantro on grilled Mazina tortillas. Served with flame-roasted salsa and our
housemade chips. Pairs well with Corona Extra

.1 1..'ROASTED GARLIC CHICKEN + SEASONAL VEGETABLES : : ::
2"'F’an sauteed chlcken breast |n Iemon garhc sauce

pastas

Multigrain penne upon request
CHICKEN TEQUILA FETTUCCINE Our creamy jalapeio lime sauce with
spinach fettuccine, red onions, bell peppers and fresh cilantro.

GARLIC CREAM FETTUCCINE 0ur garlic Parmesan cream sauce with fresh
Italian parsley. £7

BOLOGNESE SPAGHETTI (Qur slowly simmered traditional meat sauce
sprinkled with Parmesan and parsley.
+ Sautéed Cremini Mushrooms

JAMBALAYA FETTUCCINE Blackened chicken and shrimp, crawfish,

+ Chicken Andouille sausage and Tasso ham in our spicy Cajun sauce.
i %T]?C[Egn & Shrimp SHRIMP SCAMPI ZUCCHINI Our lighter spin on a traditional recipe.
+ Sautéed Cremini Mushrooms * Zucchini ribbons sautéed with lemon, garlic and white wine, tossed with parsley,

Parmesan and a touch of fettuccine.

KUNG PAO SPAGHETTI Qur twist on a Chinese classic with garlic, scallions, : ) )
PESTO CREAM PENNE Freshly made basil pesto cream sauce with sun-dried

peanuts and hot red chilies.

+ Chicken tomatoes and Parmesan. &7
T e
° Chicken & Strimp -+ Chicken & Shrimp

ASPARAGUS + SPINACH SPAGHETTINI Fresh asparagus, spinach,
housemade checca and Parmesan. &7
+ Grilled Chicken Breast

+ Shrimp or Sautéed Salmon ¥ favorites ©/vegetarian O gluten-free ingredients

[see reverse for important details]

nsform this. ariginal: foiconic.
:Nueske s Applewoad Smoked

EAR:+ GORGONZOLA Bosc peats, sivest caramelized onion

. Zelnuts .topped with chilled fie!

reens in housemade Gargonzola ranc




sangria

SANGRIA

ORCHARD SANGRIA
A refreshing blend of white wine, St. Germain
Elderflower, Monin Stone Fruit, orange & cranberry juice.

RED-BERRY SANGRIA

A rich blend of red wine, Rémy VSOP, Monin
Blackberry, Perfect Purée Raspberry, cranberry juice
and lemonade.

BEEHIVE SANGRIA
A sweet blend of white wine, Cointreau, Monin
Lavender, Perfect Purée Strawberry, honey and lemon.

SANGRIA FLIGHT
Three 3oz pours of our Orchard, Red-Berry and
Beehive sangria.

beer

DRAFT 180z pours

Blue Moon
Samuel Adams [selection varies]
Samuel Adams Seasonal

BOTTLED

Miller Lite 120z

Angry Orchard Crisp Apple Cider 120z*
Corona Extra, Pale Lager 120z

Stella Artois, Mild Pale Lager 11.20z
Goose Island [selection varies] 120z
Rogue Brutal IPA 120z

Chimay Grand Reserve, Belgian Strong Ale 11.20z
Modelo Especial, Pilsner Style Lager 120z
Newcastle Brown Ale 120z

Coney Island Hard Root Beer 120z

NON-ALCOHOLIC
St. Pauli N.A. 120z

*gluten-free

refreshing beverages

FRESH STRAWBERRY MANGO COOLER

Fresh strawberries hand-shaken with Fresca and Monin
South Seas, featuring natural flavors of mango, guava and
ginger. Lite in calories too!

COMPLIMENTARY REFILLS

(éczi 4], FOUNTAIN

Coca-Cola / Diet Coke / Coke Zero / Cherry Coke / Sprite / Fresca
Seagram's Ginger Ale /Barq’s Root Beer / Dr Pepper
vitaminwater xxx agai-blueberry-pomegranate

SPARKLING CRANBERRY COOLER

FRESH LEMONADE
Peach / Mango / Strawberry / Raspberry

FRESHLY BREWED ICED TEA

Peach / Mango / Strawberry / Raspberry
BOTTLED WATER

ACQUA PANNA

1/2 Liter / 1 Liter

SAN PELLEGRINO SPARKLING
1/2 Liter / 1 Liter
BLENDED BEVERAGES

FROZEN LEMONADES
Original / Peach / Mango / Strawberry / Raspberry

Blueberry
. : izza). 20 e i - : Ginger
............ ) ] ; Smash

-« vary. Additional .upon: >
“ B iASA3l 380916 -




n:que + divine wines

Our wines have been carefully selected from vineyards along the coast of California and from around the world.

DIVINE WHITES

Sparkling

Mionetto Prosecco Brut / Veneto, Italy

Le Grand Courtage Blanc de Blancs Brut / France

Slightly Sweet

Beringer White Zinfandel / California

Jacob’s Creek Moscato ' South Eastern Australia

Chateau Ste. Michelle Riesling ' Washington

Light + Crisp

M. Chapoutier “Belleruche” Rosé ' Cétes du Rhéne, France
Nobilo Sauvignon Blanc ' Marlborough, New Zealand

Napa Cellars Sauvignon Blanc ' Napa Valley

Kim Crawford Sauvignon Blanc 'Marlborough, New Zealand
Francis Ford Coppola, Bianco Pinot Grigio ' California

Santa Margherita Pinot Grigio | /taly

Full + Rich

Clos du Bois Chardonnay ' California

Kendall-Jackson “Vintner’s Reserve” Chardonnay = California
KOZ Chardonnay ' California*

Sonoma-Cutrer, Russian River Ranches Chardonnay ' Sonoma Coast

U Vs

6 0z

90z

Bottle

DIVINE REDS

Medium Bodied
Mark West Pinot Noir / California

Buena Vista Pinot Noir ' Sonoma

La Crema Pinot Noir ' Monterey

Francis Ford Coppola “Diamond Collection” Merlot ' California
Wente Vineyards, Sandstone Merlot ' Livermore Valley, California
Spicy

Sledgehammer Zinfandel / North Coast, California

Tamari Reserva Malbec ' Mendoza, Argentina

Full Bodied

Colby Red Blend = California*

Apothic “Winemaker’s Blend” / California

Santa Julia “Organica” Cabernet Sauvignon / Mendoza, Argentina
J. Lohr Seven Oaks Cabernet Sauvignon ' Paso Robles

Rodney Strong Cabernet Sauvignon ' Sonoma County

Ve Vi

6 0z

90z

*A portion of the sales from this wine are donated to support charitable causes.

WINE FLIGHT [Three 30z pours**]

La Crema Pinot Noir / Monterey

Francis Ford Coppola “Diamond Collection” Merlot / California
J. Lohr Seven Oaks Cabernet Sauvignon / Paso Robles

**we appreciate no substitutions

Bottle

n:que + spirited cocktails

HONEYBEE LEMONADE
Jim Beam Honey / Fresh Lemonade

BLUEBERRY GINGER SMASH

Jack Daniel’s Tennessee Whiskey /Monin Organic
Agave Nectar /Domaine de Canton Ginger
Fresh Blueberries & Lime / Cranberry Juice

HAND-SHAKEN AGAVE MOJITO
Bacardi Superior Rum / Fresh Agave Sour
Fresh Mint & Lime / Organic Hawaiian Sugar Cane

MOSCOW MULE

@} Grey Goose Vodka / Ginger Beer

Fresh Ginger / Agave Sour / Served in a Copper Mug

\ moscow mule

CITRUS CRUSH

Absolut Citron /Hangar 1 “Mandarin Blossom” Vodka
Muddled Mint / Fresh Orange & Lemon

COCONUT BLOSSOM

Hangar 1 “Mandarin Blossom” Vodka
Casamigos Tequila Blanco / Fresh Agave Sour
Perfect Purée Coconut / Fresh Pineapple

CALIFORNIA ROOTS

Svedka Vodka / Fresh Avocado & Mint
Fresh Agave Sour / Fennel Salt Rim

MARGARITAS
PLATINUM MARGARITA

Patron Silver Tequila / Fresh Agave Sour / Fresh Lime
Includes your choice of float: Grand Marnier or Chambord

STRAWBERRY LIME MARGARITA

Casamigos Tequila Blanco / Fresh Strawberries
Perfect Purée Strawberry / Fresh Agave Sour & Lime

CITRUS ADOBO MARGARITA

Casamigos Tequila Blanco / Fresh Agave Sour
Cointreau / Chipotle Adobo / Fresh Orange & Lime

FRESH AGAVE LIME MARGARITA

Milagro Silver Tequila / Fresh Agave Sour
Fresh Lime



specialty coffees

Made with fresh coffee and topped with housemade whipped cream

B-52 COFFEE
Baileys Irish Cream / Kahlda * Grand Marnier

IRISH COFFEE
Jameson Irish Whiskey  Sugar

coffee + teas

COFFEE
Regular or decaf

TAZO HOT TEAS

Awake | English Breakfast Black Tea

Zen | Green Tea with Mint + Lemongrass

Calm | Caffeine-Free Chamomile

Earl Grey | Black Tea with Bergamot + Lavender

7" P1ZZA KITCHEN




T BUTTER CAKE

Trust us. Just try it. Served warm with
housemade whipped cream.c/

—+ Vanilla Haagen-Dazs

KEY LIMEPIE' ne

T RED VELVET CAKE

Frosted with hand-whipped vanilla bean
cream cheese and white chocolate curls. £7

-+ Vanilla Haagen-Dazs




