
 
LUNCH MENU 

 
STARTERS & SALADS 
 
Soup of the Day                                                                                                                                       9                          
 
Avocado Caprese Salad Heirloom Tomato, Avocado and Fresh Mozzarella, Balsamic Glaze         14 
 
Chopped Veggie Salad Lentils, Diced Zucchini, Tomato, Cucumber, Sprouts                                  14 
with White Balsamic Vinaigrette 
 
Chef Caesar Salad Homemade Classic Caesar Dressing, Romaine Lettuce, Croutons,                    15 
Parmesan Cheese with Grilled Chicken 
With Shrimp add                                                                                                                                        4 
 
Grilled Shrimp Salad Olive Oil and Herb Marinated Jumbo Shrimp grilled and served over        18 
Romaine Lettuce, Cucumber, Cherry Tomato with Lime Juice and Extra Virgin Olive Oil 
 
Chinese Chicken Salad Napa Cabbage, Bok Choy, Shredded Carrots, Grilled Chicken,                15 
Toasted Almonds, Orange Slices with a Sesame Vinaigrette and Wonton Croutons 
 
 
HOUSE FAVORITES 
 
 Sesame Crusted Ahi Tuna Salad Seared Ahi Tuna with Shaved Fennel and Fresh Arugula       18 
with a Citrus Vinaigrette 
 
California Cobb Salad Mixed Greens, Grilled Chicken, Egg, Bacon, Tomato, Avocado                   15 
Bleu Cheese and Balsamic Vinaigrette  
 
Grilled Salmon Salad 6 oz. Salmon Filet served over Mixed Greens with Orange                           17 
Red Grapefruit and Cucumber with a Citrus Vinaigrette  
 
Mosaic Turkey Club Oven Roasted Turkey Breast, Sprouts, Tomato, Avocado, and Bacon            14 
on Whole Grain Bread with Spicy Sweet Mustard 
 
All American Burger Grilled 8 oz. Beef Pattie Made your Way                                                         15 
 
 
SANDWICHES AND WRAPS 
 
Mosaic Club Wrap Oven Roasted Turkey Breast, Sprouts, Tomato, Avocado, and Bacon                14 
served in a Whole Wheat Wrap  
 
Grilled Veggie Wrap Seasonal Grilled Vegetables served with Hummus in a Spinach Wrap          14 
 
Seared Ahi Tuna Sandwich Served on Whole Wheat Bread with a Teriyaki Glaze                           17 
and House-Made Tartar Sauce                  
 
Sliced Beef Tenderloin Sandwich with Grilled Onions and Creamed Horseradish                           18 
on a Ciabatta Roll                      
 
Rueben on Rye Thinly Sliced Corn Beef with Swiss, Sauerkraut and Thousand Island Dressing   15  
 
Grilled Chicken Pesto Panini with Pesto, Spinach, Roasted Red Pepper and Swiss Cheese           15 
 
Chicken Caesar Wrap in a Sundried Tomato Wrap                                                                                          14 
 
Grilled Vegetable Panini Italian Zucchini, Yellow Squash, Eggplant, Roasted Bell Pepper,          14 
Fresh Mozzarella Cheese, with a Garlic Herb Spread 
 
Cajun Grilled Chicken Sandwich Spicy Aioli, Pico de Gallo and Avocado on a Ciabatta Roll        15 
 
 

An 18% service charge will be added to parties of 6 or more 


