
TACOS
FISH      3.75
cashew crusted tilapia, smoky salsa 
avocados, fresh herb aioli, spicy onions

KABOBS
served with pita, charmoula, 
yogurt, shirazi salad

CHICKEN             4.75
FILET       5.5

GREENS
SHIRAZI                  2.25
cucumber, tomato, parsley, lime & olive oil

CHOPPED         2.75
romaine, artichoke, parmesan, tomato, onion, 
avocado, extra virgin olive oil & lime

TOUCH         2.75
baby greens, feta, walnuts, raisins, romas,  
cucumber, sweet onion, touch vinaigrette

CAESAR         3.25
romaine, caesar dressing, crispy calamari, 
spanish caper sauce

GRILLED CAESAR        3.75
romaine, crispy calamari, caesar dressing, 
spanish caper sauce

STRAWBERRY         3.5
baby spinach, honey balsamic vinaigrette, 
candied walnuts, fresh strawberries

GRILLED/OVEN
MEDITERRANEAN BABY BURGER             2.75EA
fresh herb aioli, caramelized onions, feta

BACON WRAPPED BISTRO MEDALLION      3.75EA
horseradish maple dijon

MEATLOAF                           4.5
tomato lobster sauce, spinach 

MARINATED FLANK STEAK      5.25
yogurt, charmoula, salsa, caramelized onions, pita

BAKED APPLE & BRIE         3.75
apple stuffed with brie, dates, bacon
baked, french baguette

            OF HEAVEN
FLOURLESS CHOCOLATE CAKE  2.25
raspberry pur®e, Andyõs frozen custard

CHEFõS CHEESECAKE        2.25
BREAD PUDDING    3
warm vanilla rum sauce, Andyõs frozen custard

SMORES BRÛLÉE        4.75
MELT IN YOUR MOUTH DONUTS  4.5
6 fresh donuts, chocolate & vanilla rum 
sauces for dipping

NACHOS
MEDITERRANEAN NACHOS  5.75
pita crisps, tomatoes, feta, 
tomato coulis, hummus, artichoke, 
persian yogurt

PERSIAN LAMB NACHOS   7.75
pita crisps, persian lamb shank,
tomato, feta, tomato coulis, hummus
artichoke, jalapeno, cucumber yogurt

FRIED
SALT ôNõ VINEGAR FRIES   2.75
ketchup
TRUFFLE ôNõ PARMESAN FRIES  3.75
remoulade 
GREEN BEAN FRIES    4.75
sriracha aioli
FRIED PORTOBELLO             5.75
sriracha aioli
CALAMARI     5.75
tossed with spicy onions 
thai chile, remoulade 
SALT & VINEGAR CALAMARI  5.75
thai chile, remoulade
COCONUT & CURRY FISH CAKE  4.75 
fresh herb aioli, pickled ginger, seaweed salad
CASHEW CHICKEN     5.75
oyster sauce, cashews, green onions

DIPS

SALMON DIP         8.75
fresh salmon with lobster bisque, spinach, 
artichoke, sun-dried tomato, fontina cheese
crispy spinach, pita crisps

ROASTED GARLIC        3.75
roasted garlic, extra virgin olive oil, parmesan,
guinness reduction, french baguette

HUMMUS                    4.75
hummus, charmoula, yogurt, pita  

PERSIAN LAMB        5.75
3oz lamb shank, charmoula, yogurt 
potato straws, pita

PECAN & CASHEW GOAT CHEESE      4.75
baked, spanish caper sauce, roasted garlic, 
caramelized onions, garlic french bread

FAVORITES
HOUSE MUFFIN   .25EA
maple pecan butter 

DATES       .75EA
goat cheese, dates, 
applewood smoked bacon

LOBSTERS

LOBSTER BISQUE    3.25
topped with puff pastry

LOBSTER RANGOON   .50EA
thai chile
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   HAPPY HOUR TAPAS

            OF HEAVEN

PASTA  RISOTTO
MEDITERRANEAN MAC ôNõ CHZ                 
          6.75 three cheese
lobster tomato sauce

LOBSTER RAVIOLI           5.75
three ravioli in lobster bisque

LOBSTER RISOTTO        3.75
parmesan, lobster sauce

|

COLD
TUNA SASHIMI         8.75
seared rare, seaweed salad 
avocados,                    jalapeno jelly

SMOKED SALMON      7.75
remoulade, spanish caper sauce, 
onions, trufÿ ed eggs, baguette

CEVICHE SALAD         7.25
Candy Coburn’s favorite
seabass, shrimp, calamari 
with tomatoes, avocado, cucumber, 
parsley, fresh lime & olive oil

          



SPECIALTY DRINKS  4
PATIO LIFE
cucumber infused gin, soda, sweet & sour, triple sec

GIN & SIN
gin, orange juice, sweet & sour, grenadine

DIRTY MARGARITA
tequila, sweet & sour, triple sec, lime juice, olive juice

FRESH BERRY MOJITO
raspberry rum, simple syrup, mint leaves, soda, lime, 
fresh strawberries & raspberries

MANGO SUNRISE
mango infused tequila, orange juice, grenadine,
mango spears

JOLLY RANCHER
pineapple infused vodka, watermelon pucker, 
sweet & sour 

                     BLOODY MARY      5.5
served with a side of marinated olives,
rimmed with Touch seasoning salt 

                        LIMONATA            5.5
Grey Goose & San Pellegrino Limonata

MARTINIS  4
CHERRY LIMEADE                  
cherry vodka, grenadine, sweet & sour, fresh lime

BLUEBERRY COSMO
blueberry vodka, triple sec, cranberry

CANTELOUPE
vodka, watermelon liqueur, lime, orange juice, melon balls

PERSIAN POMEGRANATE
vodka, pomegranate liqueur, lime, cranberry

FLIRTINI - A COUGAR CLASSIC
vodka, black raspberry, pineapple juice, 
frozen grapes, champagne to top

JUNGLE BOOGIE
coconut rum, banana liqueur, pineapple juice

HYPNOTIC BREEZE
coconut rum, hypnotic, blue curacao, pineapple juice 

MANGOTINI
mango rum, mango passion liqueur, pineapple juice, sweet & sour

GRAPEFRUIT
fresh squeezed grapefruit, Absolut Ruby Red, grapefruit wheel 

LYCHEE
vodka, triple sec, lychee juice 

WINES BY THE GLASS
OTHER WHITES
2006 LOREDONNA RIESLING/GERMANY   5 
N/V   FOX HORN PINOT GRIGIO/AUSTRALIA   4
2006 VERAMONTE SAUVIGNON BLANC/CA   5.5
2006 EMERI MOSCATO/PIEDMONTE ITALY    5.5
2005 CONUNDRUM/CALIFORNIA    6

CHARDONNAY
N/V   FOX HORN CHARDONNAY/AUSTRALIA   4
2008 TILIA/ARGENTINA     5.5
2004 CATENA ALTA/ARGENTINA    6.5 
2004 BERINGER PRIVATE RESERVE/CA   11

PINOT NOIR
2006 REDTREE/CA      5
2007 LYETH/SONOMA CA     6.5

MERLOT & MALBECS
N/V   FOX HORN MERLOT/AUSTRALIA   4
2005 GRAND CRU/SONOMA CA    5
2007 ALTOS MALBEC/ARGENTINA    5

SYRAH & ZINFANDEL
2006 CYCLES GLADIATOR/CENTRAL COAST CA  5
2007 BELLERUCHE COTES DU RHONE/FR    6
2007 TWO HANDS GNARLY DUDES SHIRAZ/BAROSSA  8

CABERNET & BLENDS
N/V  FOX HORN CABERNET/AUSTRALIA   4
2007 SANTA EMMA/ARGENTINA    5
2006 ESTANCIA MERITAGE/PASO ROBLES CA  6
2006 JAYSON/NAPA CA     10

DESSERT BY THE GLASS
N/V TAYLOR FLADGATE 10 YR TAWNY/PT   9

SPARKLING BY THE GLASS
N/V MARTINI & ROSSI ASTI/ITALY    6
N/V NIEBAUM-COPPOLA SOFIA/CA    10
N/V MUMM CUVEE PRESTIGE/CA    11
N/V LAURENT PERRIER BRUT/CHAMPAGNE   15
N/V MOET & CHANDON WHITE STAR/CHAMPAGNE  16 

MIKEõS SELECTIONS

INFUSIONS
served as a drink 4
as a martini  4

CUCUMBER GIN
PINEAPPLE VODKA
SPICY PEACH
RED SANGRIA
WHITE SANGRIA
CUCUMBER WATERMELON TEQUILA
MANGO TEQUILA 
MINT LIME RUM 

   HAPPY HOUR

BEER  IMPORT/SPECIALTY 4.75
   SIERRA NEVADA PALE
DOMESTIC 4            BASS ALE
BUD LT  CORONA
BUDWEISER  NEW CASTLE
BUD LT LIME  PERONI
BUD SELECT  GUINNESS
MILLER LT  STELLA
MICH ULTRA  FAT TIRE
COORS LT   NEW BELGIUM SEASONAL 
   BOULEVARD WHEAT   
   HEINEKEN
   BLUE MOON
   OõDOULS
      

VARIETY
MARINATED 
OLIVES $3

  DESSERT MARTINIS  6
     ROOTBEER FLOAT

3 olives rootbeer, amaretto, 

 scoop of                    custard

COTTON CANDY
Absolut, cotton candy vodka, shaken & 

poured tableside over cotton candy 

BANANA SPLIT
pineapple infused vodka 

white & dark godiva liqueur 
creme de banana 
sliced bananas


