
S M A L L  T O U C H 
ROASTED GARLIC    6
roasted garlic, extra virgin olive oil, parmesan, asiago
Guinness reduction, french baguette

HUMMUS    6
hummus, charmoula, lowfat Greek yogurt, fresh vegetables
baked & soft pita for dipping

PERSIAN BEEF HUMMUS   7   
seasoned ground beef, lowfat Greek yogurt, baked & soft pita crisps

MEDITERRANEAN NACHOS   6.75 
baked pita crisps, tomatoes, feta, tomato coulis, 
artichokes, lowfat Greek yogurt, hummus, charmoula for dipping

LAMB NACHOS   10.75
baked pita crisps, tomatoes, fresh cucumber, lamb shank,
hummus, lowfat Greek yogurt, charmoula for dipping

DATES    1EA
goat cheese, dates 
wrapped in applewood smoked bacon 
everyoneʼs favorite

BLACK WALNUT & CASHEW CRUSTED GOAT CHEESE   6.75
baked goat cheese, topped with spanish caper sauce, 
roasted garlic, caramelized onions and french baguette 

FRESH AHI TUNA SASHIMI  11.75
sesame seed crust, seared rare, seaweed salad, avocados, jalapeño jelly

CEVICHE     8.75
Candy Coburn’s favorite
seabass, shrimp, calamari 
with cucumber, avocado, cilantro, fresh lime & olive oil
baked pita chips 

CALAMARI   7.75
tossed with spicy onions 
served with tomato sauce, thai chile as dipping sauces

LOBSTER RAVIOLI   6.75
three ravioli, lobster bisque

SALMON DIP   9
4oz of fresh salmon blended with lobster bisque, 
spinach, artichokes, sun-dried tomatoes, 3 blend cheese, 
crispy spinach, baked & soft pita crisps

LOBSTER CREAM CHEESE WONTONS   2EA
mint jelly

S O U P  &  S A L A D
LOBSTER BISQUE   4 

topped with a puffed pastry

                   SALAD   5
artisan lettuce, gorgonzola, walnuts, 

 cucumber, balsamic onions, 
artichokes, Touch vinaigrette

CAESAR   5.75
romaine, caesar dressing, crispy calamari, 

spanish caper sauce, pita crisps as croutons

GRILLED CAESAR   5.75
a unique fl avor -- romaine, crispy calamari,

caesar dressing, spanish caper sauce

STRAWBERRY SALAD   6.5
baby spinach, candied walnuts, fresh strawberries, 

honey balsamic vinaigrette
topped with one chocolate potato chip

CHOPPED SALAD   5
butter lettuce, cucumber, artichokes, 

balsamic red onions, parmesan, asiago, feta
extra virgin olive oil & lime as dressing

CEVICHE SALAD    8.75
Candy Coburn’s favorite

seabass, shrimp, calamari 
with cucumber, avocado, 

cilantro, fresh lime & olive oil
baked pita chips

EATING RAW FOODS CAN BE HAZARDOUS TO YOUR HEALTH

P I Z Z A
TRUFFLE GOAT CHEESE & MUSHROOM PIZZA  8.75
goat cheese, mushrooms, truffl e oil on a thin crust
served with crushed red pepper & oregano on the side 

JACKIE STILESʼ 200 CALORIE PIZZA  8.75  her own recipe!
turkey pepperoni, lo-cal tomato sauce, tomatoes, fresh basil 
on a wheat thin crust
served with crushed red pepper & oregano on the side

                   SALAD   5
artisan lettuce, gorgonzola, walnuts, 



S T E A K  |  C H I C K E N  |  L A M B
BACON WRAPPED BISTRO MEDALLIONS   21.75
topped with horseradish maple dijon
brussel sprouts & mushrooms, garlic mashed potatoes

CHEFʼS MEATLOAF   15.75
lean ground fi let stuffed with feta
topped with our own creamy lobster tomato sauce
served with fl ash fried spinach & garlic mashed potatoes

GRILLED MARINATED BEEF KABOBS   15.75
saffron & lime butter, lowfat Greek yogurt, charmoula & hummus
caramelized onion basmati rice

GRILLED CHICKEN KABOBS   14.75
marinated in Italian dressing, 
served with saffron & lime butter, caramelized onion basmati rice 
lowfat Greek yogurt, charmoula & hummus

PERSIAN LAMB SHANK   26.75
slow roasted for hours 
served with garlic mashed potatoes, lamb stew, spicy onions, 3 sauces

8OZ                    FILET MIGNON  29.75
center cut, cooked in 1500° broiler 
gorgonzola mushroom marsala,
saltʼnʼvinegar fries 

TOUCH CHICKEN   17.75
marinated in lemon n yogurt, parmesan crusted, fried
served with mediterranean ravioli

S E A F O O D
CAJUN SALMON   21.75

grilled medium to med rare, poblano lime puree 
(poblano, lime, corn & chicken stock- no oil or butter)
served with beanʼnʼcorn relish, topped with our salsa

FRESH AHI TUNA   27.5   
sesame seed crust, seared rare,

served with seaweed salad, avocado, jalapeño jelly
lobster cream cheese wontons

SEABASS   33.75
topped with walnuts, cashews, caramelized onions

served with truffl e mushroom risotto 
brussel sprouts & mushrooms

SWORDFISH  20.75
pineapple glaze
lobster risotto

S I M P L Y  G R I L L E D
still available, with your choice 

of ala carte or salad 
served with brussel sproutsʼnʼmushrooms

A L A C A R T E
garlic mashed potates  5
carmelized onion basmati rice  3.75
truffl eʼnʼmushroom risotto  6 
brussel sproutsʼnʼmushrooms 4
truffl eʼnʼparmesan fries  5.75
saltʼnʼvinegar fries  4.75
mediterranean ravioli  6.75 T O U C H  O F  H E A V E N

FLOURLESS CHOCOLATE CAKE   6
raspberry purée, Andyʼs frozen custard

chocolate loverʼs dream

CHEFʼS CHEESECAKE   6
SMORES BRÛLÉE    7

graham cracker, créme, chocolate chips, 
topped with toasted marshmallows

brings out the kid in you

 BREAD PUDDING   6
topped with vanilla rum sauce, Andyʼs frozen custard

ANDYʼS FROZEN CUSTARD   5
with your favorite toppings

V E G E T A R I A N
TRUFFLE GOAT CHEESE & MUSHROOM PIZZA   8.75
goat cheese, mushrooms, truffl e oil on a thin crust 

HUMMUS   6
hummus, charmoula, lowfat Greek yogurt, fresh vegetables
baked & soft pita for dipping

TRUFFLE & MUSHROOM RISOTTO  6
with asiago, parmesan, & vegetable stock


