Souts of thie Borden

& STREET TACO W
Choice of Al Pastor, Beef, Crispy Cod or Grilled Shrimp
Served with Onions, Cilantro, Lime Avocado Salsa

@y& Soups d’alacﬁ efaoﬁi‘

Fresh Guacamole = Fresh Salsa
Freshly Baked Rolls & Butter

\oted Californja’s Best

= HOMEMADE SOUPS

& Albondigas & = Chicken Noodle = Clam Chowder WM 77 w f
COLD CRISP SALADS & L 1 ElL ”’9- g %
Caesar = & Jicama, Cucumber, Pineapple & SIS % ©
Mixed Greens = & Spinach & Berries & WO Sewert W Coconut Fried Shrimp
Dressings: Balsamic Vinaigrette » Bleu Cheese = Italian Steak Sopes, Tomatillo Salsa
Ranch » & Raspberry Vinaigrette s Thousand Island % dw W C’}%w paElfEonTontllas ‘.j‘f‘
FRESHLY PREPARED SUSHI ROLLS %zemade QWWW w@’a@d@o
California = California Crunch = STEAM ED MA'NE LOBSTER TAI LS @

Gluten-Free (GF) Sugar-Free (SF) Sugar-Free Option (SFO)

Beef & Shrimp Fajita, Avocado Crema
Cilantro Lime Rice
Chile Relleno, Salsa Roja
Chipotle Roasted Chicken

Onion Shrimp Tempura = Spicy Tuna* = Tiger Shrimp

Shrimp Cocktail

Condiments ~ . W Chilled Mediterranean Seafood Salad & CAKES COOKIES PIES
Pickled Ginger - Soy Sauce « Wasabi \‘a% SF Carrot Chocolate Chip SFO Apple
55 Lobster Pot Pie SF Cheesecake Coconut Macadamia Cherry

b Shrimp & Scallops in Puff Pastry, & Berry Cheesecake W Coconut Macqrgons Chocolate Cream
Tarragon Cream Sauce & Coconut Cream & Oatmeal Raisin Peach

Aiare Snypived Specialties ‘%’

Dim Sum Basket

Pork Shumai, Chicken Lemongrass Dumpling, Steamed Alaskan Crab Legs Dulce de Leche Pl Buttgr Pecan
Shrimp & Ginger Dumpling, Shrimp & Chive Dumpling & Limoncello & Pecan Sandie Pumpkin
Ry - S—Saucg:_l_ - . . & Mango Cheesecake & SIERHIS 1l
A ampal « Soy » Sweet Chili » Sweet & Sour %%}z%mg&’vm @ Ti o L1S
3 Iramisu ‘
o ‘fi" 2 Spicy Triple Chocolate Mousse , F
D o € & Bok Choy, Shiitake Mushrooms Stir-Fry & Tres Leches Cake WARM FROM THE OVEN ~p

& Chinese Garlic Long Beans W %% W@@W

WL il ®
Chocolate Lava Cake wi "

. Dynamite Chicken Wings J &2 Grilled Kielbasa Sausage & White Chocolate Bread Pudding
Gochujang Glazed Korean Smoked Pork Ribs Mustard
Kung Pao Shrimp 4 Slow Roasted Prime Rib* Pistachio Cannoli = Pistachio Baklava
Lemon Chicken & Asparagus Plain or Creay, Kotseradih GF Caramel Flan Seasonal Berries
Salt & Pepper Soft Shell Crab @ 7 Roasted Turkey Breast GF Créme Brillée Seasonal Fresh Fruit

Shrimp & Pork Fried Rice Cranberry Relish

Thai Basil Beef Stir-Fry 2 - 47 ! Loy

. , ’ Baked Mac & Cheese Fresh Roasted Asparagus with Lemon HAND-DIPPED ICE CREAM A L & %

Tempura Fried Shrimp _ , Black Cherry = Chocolate = SF Coffee Fudge 7 N
White Ri & Caramelized Baby Carrots with Honey & Mashed Potatoes & Gravy . . : : T %

ite Rice \ ] i ) = Mango Sorbet = Mint Chip = Pistachio g
Crispy Fried Chicken Parmesan Roasted Cauliflower . ‘j' L5
. S _ _ = Strawberry = Vanilla
% @a}& %&m %Wz Fresh Atlantic Grilled Salmon, Dill Sauce* Sea Salt Crispy Yukon Gold Potatoes :
& Fresh Broccoli Roasted with Garlic & SERVED IN A WAFFLE CONE OR A BOWL TOPPED WITH

& Crusted Chicken Breast, Asparagus, Bell Peppers, ﬂ-—t,. Bananas Foster = Chocolate Syrup = Fresh Strawberry Sauce ‘

U N Farfalle Pasta, Fresh Herbs, Olive Oil & ; Hot Fudge = Maraschino Cherries = Roasted Peanuts ¢ :
\E ey Garlic & Herb Sautéed Mushrooms SF Whipped Cream =

) \‘.»:5. B

& Garlic Shrimp Scampi &

& Fennel Italian Sausage, Penne Pasta, Basil Marinara Sauce & .
Lasagna Bolognese WO‘{/&@ gmlﬂg MGZ@ \/ WW ‘."A.“‘l %m%% \) ' ,

Osso Buco *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLASH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. P X




