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* Green Lip Mussels
e a While Wine Herls Buller Broth
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* Salmon Cakes
with Lemon, Caper Remoulade

7.25
Insalata di Pane
Olives, Tomato, Capers, Mozzarella,

Pesto, Teasted Breads wilh Extra Virgin

Olive Oil and White Balsamic Vinegar
6.25

Baked Artichoke Dip
made with Herbs, 5i:|i|uh'|1 and Cheese

6.7
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Alfredo and Shrimp

Rock Shrimp, Red Onion, Spinach, and Fresh Herbs
on Alfredo Sauce with lalian Cheese
1455
Southwest Chicken
lack Cheese. Cheddar Cheese, Romano Cheese and
Cillantro Tomato Sauce with Roasted Chicken,
Red Bell Peppers and ].1L1[n=h"|n Chulies
TREALE
Portabella Mushroom
Fresh Spinach, Sliced Portabellas, Roasled Red
Peppers. Artichoke Hearls, Brie and Parmesan Cheese
Q.75
Mediterranean
Mozzarella Cheese, Roasted Rad Peppers, Arlichoke
Hearls, Zucchim, Kalamata Olives, Red Onion,
Fresh Basil and Feta Cheese
q.75
Four Cheese
Romano, Mozarella, Parmesan and Feta Cheese
wilth Roasted Garlie Tomalo Sauce
875
The Maddie
Nalian Sau sage, Nalipn Cheese Blend, Porlabella
Mushrooms on a Zesly Marmara Sauce
Q.00
Weird Science
Creale Your Own Pizza u -:.ing a
Combmahon of our Delicious Toppings!
(.95

Open for Breakfast and Lunch Monday - Saturday from 7 am - 3 pm
and Dinner Wednesday - Saturday evenings from 5 pm - §:30 pm
Open Sundays from 8 am - 2 pm
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fﬂ-ﬁ:ﬂl-ilﬁ Hwy 179 Sedona, AZ
928-2584-4633
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Serving a Wide Variety of Fresh Breads, Pastries and Desserts Baked Daily Since 19937
Catering and Personalized Cakes and Desserts Available Upon Request.
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All entrees come wilth a salad and choice of Oven Roasted Potatoes, Roasted Red Mashed Potatoes or Saffron Rice

* Marinated Charbroiled Choice Ri‘.hE}‘E

Tu}:pr-tl with Portabella Mushrooms
and Melled Cheeses

[7.75

Citrus Cured Salmon
with Lemon Caper Bulter Sauce and Vegelables

15.75

Stacked Chicken Enchiladas

with Ranchero Beans, Sour Cream and Salsa
13.75
Sirloin of Beefl Caldillo

wilh Ranchero Beans, Sour Cream and Salsa
14.75
* Charbroiled Steak & Pablano Enchiladas

with BEanchero Beans, Saflfron Rice,
Sour Cream and Salsa
14.75

* Pork Schnitzel

wilth '['.'l}:l-_'r Bulter, Grilled Tomato and H'E'gn.'luhlrh

la.0 3

Sizzling Fajitas

Choice of Charbroiled Chicken Breast, Sirloin Beef,

or Ti{qq.-r S]trimp - Served wath Ranchero Beans,
Saffron Rice, Pico de Gallo Salsa, Sour Cream,
Hol Flour or Corn Tortlla

Chicken-16.75 Beel-17.75
* Shrimp - 19.75

Chicken Fried Steak
with Chimayo Chile Gravy and Vegetables
14.75
Baked Vegetable Pasta

with Creamy Marinara Sauce and
Italian Blended Cheeses
13.75 withHam 14.75
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Pork Tenderloin
Served on Grilled ﬂ.pri-.'ul Walnul
Bread wath Grilled Polaloes and
a House Salad on the Siude
075
Grilled Chicken Breast

with Tomato, Monterrey Jack Cheese
and Guacamole. Grilled Polaloes
and House Salad on the Sude
9.75

Bistro Salad

Mixed Greens, Hard Bowled Iiﬂqﬁ, Rl
Polaloes, Smoked Ham, Red Onion,
Borsin Cheese and Olives
075
wilh Chicken
1075
wilth Grilled Citrus Cured Salmon

12.75
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Small House Salad

3.25

|<iol;£‘ Menu

Hot Dﬂg wilth Grilled Polaloes and Fruil
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Grilled Cheese Sandwich with Grilled

Polaloes and Fruil - 5.75
Macaroni & Cheese .75

|.il'l.gl.l.i1'li wilh Marmara Sauce and
loasted Cheese Bread
b 75

Saup r.::l]E the ij
Cup-2.75 Bowl-4.75

There it a $3.00 Split Plate Charge. There Wil be an Automatic
Gratuity of 20% added te any Parties of Six or More,

e wdll OD0i any endree 1o youwr specifications. The “Staoe
Food Coale” abned Cordusming undenooeled mests, pounng.
Szl oF expgs My D Narmiiul 0o pour Freal .

Fer mang imlonmation, aik managemant

* Thide Fieims ang nab Part of the Suriet Dennet Mo

Menu Drawing and Graphic Design by
Abydas Enterprises - wiww_ magicEails.com abydos.tml



