
PANINI BOXES
gourmet sandwich on le panier baguette, sun chips, mixed green 
salad with dried cherries and housemade balsamic vinaigrette, 
petit chocolate cake, utensils, a napkin & a mint

Caprese 12.95
Roma tomatoes, fresh whole milk mozzarella, olive oil, and basil

parisian 12.95
Double crème brie cheese and crisp green apple

roast ChiCken 13.95
Fresh Roasted Chicken Breast, Jarlsberg Cheese, Sundried Tomato Aioli, 
and Lettuce

seattle speCial 13.95
Gerard and Dominique European style smoked salmon, cucumber, red 
onion, and whipped cream cheese

Milano 13.95
Parma prosciutto, fresh whole milk mozzarella, olive oil, and basil

siCilian 13.95
Italian dry salami, swiss cheese, dijonnaise, lettuce, and Roma tomato

roast turkey 13.95
Roast turkey breast, havarti, dijonnaise, lettuce, and Roma tomato

roast Beef 13.95
Prime roast beef, sharp cheddar, horseradish crème, lettuce, and Roma tomato

BlaCk forest haM 13.95
Black forest ham, gruyere, dijonnaise, and lettuce

CuBan 13.95
Braised pulled pork, caramelized onions, cilantro, and garlic-jalapeno aioli

Chardonnay ChiCken 13.95
Chardonnay thyme marinated chicken mixed with crisp celery, sweet 
grapes, and housemade creamy sherry dressing 

Bistro 13.95
Bacon, crisp green apples,double crème brie, arugula, and apricot preserves

WRAP BOXES
gourmet wrap, sun chips, mixed green salad with dried cherries 
and housemade balsamic vinaigrette, petit chocolate cake, 
utensils, a napkin and a mint

MoroCCan 13.95
Housemade  vegetarian falafel, with tzatziki, cucumber, onion, romaine and 
tomato, wrapped in fresh pita bread

BlaCkened ChiCken Caesar 13.95
Blackened chicken with romaine, grana, and housemade caesar dressing, 
wrapped in a flour tortilla

Grilled flank steak 14.95
Flank steak, ginger coleslaw, and aioli, wrapped in a flour tortilla

ChiCken souvlaki 13.95
Curry-Melange spiced chicken with tomato, cucumber, feta, red onion, 
olive tapenade, jalapeno, and lemon-dill aioli, wrapped in a flour tortilla

sriraCha tofu 13.95
Baked tofu, Nappa cabbage, carrots and ginger dressed with a soy-sesame 
and sriracha dressing, wrapped in a flour tortilla

VEGAN BOXES
includes sun chips & a flying apron vegan/gluten free brownie

Grilled veGetaBle panini  13.95 
Marinated eggplant, caramelized onion, roasted peppers, zucchini, tomatoes 
and balsamic vinaigrette

WheatBerry protein salad   13.95 
Edamame, cannellini, kidney and garbanzo beans, carrots, celery, English 
cucumbers, red peppers and red onion in a light vinaigrette.

soBa noodle salad   14.95 
Soy-ginger soba noodles, shiitake mushrooms, zucchini, carrots, red onion 
and pickled ginger. Served with mixed green salad with dried cherries and 
balsamic vinaigrette. 

Box Lunch Menu

SALAD BOXES 
gourmet entrée salad, roll with butter, petit chocolate cake, 
utensils, a napkin & a mint
gfa = gluten free option available for $1 extra

Mediterranean ChiCken – GFA 14.95
Cubed roasted chicken breast, green beans, Roma tomatoes, yellow peppers, 
Kalamata olives, feta cheese, capers, & housemade red wine vinaigrette

Caesar salad With BlaCkened ChiCken – GFA 14.95 
Crisp romaine hearts, blackened chicken, housemade herbed croutons, 
parmesan, and housemade caesar dressing

steak and spinaCh – GFA 14.95 
Grilled and marinated steak, spinach, red onion, bleu cheese, grape tomato, and 
housemade balsamic vinaigrette

GourMondo – GFA 14.95
Mixed greens, roquefort, candied walnuts, pears, & housemade sherry vinaigrette

siGnature CoBB – GFA 15.95 
Romaine, bacon, chicken, bleu cheese, grape tomato, and housemade creamy 
sherry vinaigrette

tuna niCoise – GFA 15.95
Spanish oil cured tuna, Kalamata olives, fresh mozzarella, cherry tomatoes, 
green beans, and new potatoes tossed in basil oil on a bed of mixed greens 
with housemade tuscan herb vinaigrette

salMon – GFA 15.95
Pepita crusted salmon, mixed greens, tomatoes, cucumbers, and housemade 
cilantro lime vinaigrette

aeGean Greek – GFA 14.95
Romaine, feta, cucumber, kalamata olives, cherry tomatoes, shaved fennel, 
onion, toasted pita chips, and housemade red wine vinaigrette

antipasto Chop – GFA 14.95
Romaine, salami, black forest ham, chick peas, red peppers, provolone, grilled 
mushrooms, artichoke hearts, pepperoncini, & housemade tuscan herb vinaigrette

asian ChiCken 14.95 
Mixed greens with grilled chicken breast, marinated orange sections, bell peppers, 
sugar snap peas, cucumbers, crispy wontons, & housemade soy sesame vinaigrette

BarCelona    14.95
Romaine, grilled carne asada, jicama, black beans, roasted corn, red onion, 
cilantro, tomatoes, and housemade chipotle ranch dressing

SPECIALTY BOXES
gourmet entrée, roll with butter, mixed green salad with dried 
cherries & housemade balsamic vinaigrette, petit chocolate cake, 
utensils, a napkin & a mint

ChiCken souvlaki 14.95
Skewered chicken spiced with curry and garam masala, served over hummus 
with pita points and a salad of cucumber, tomato, & feta

Grilled steak – GFA 15.95
Svaneti salt crusted grilled steak served with red onion, feta & tomato salad

shanGhai salMon 15.95
Soy-sesame and sake marinated salmon with spicy sauteed green beans & 
toasted cashews

taMarind ChiCken 14.95
Tamarind chicken breast on Shiso-Thai basil vermicelli salad with cilantro, 
mint and shredded carrot

Mesquite salMon – GFA 15.95
Mesquite wood fired roasted salmon with corn, mozzarella, tomato & basil salad


