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Lunch Menu
Prix Fixe Menu — $20
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Tuna Tartare
Served with avocado mousse and chilled tomato soup

Little Gems
Little gems |ettuce with garlic crumb, garlic chips, and buttermilk ranch dressing
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Souvlaki
Marinated lamb served on Turkish bread with tzatziki espuma and a Turkish beet salad

Chicken Breast
Wine reduction, smoky Brussel sprouts, sweet potato and carrot puree

Po Bao

Tempura shrimp & Asian slaw in steamed bun, miso sesame squash

Mushroom Risotto
Wild mushrooms, pesto, sun-dried tomato tapenade
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Dessert of the Day
Seasonal selection offered by our advanced baking students

Many dishes include ingredients not listed on the menu. Please advise us if you have any food allergies or sensitivities.
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Soda & Lemonade White Wine 1/ 26

Pepsi, Diet Pepsi, Sierra Mist, Lemonade 3 La Jolie Fleur Rose 2022, 7/26
Cupcake Pinot Gris 2022, 7/26

Metolius Iced Tea Shartbread Chardonnay 2022, 7/26

Peppermint cinnaman, stevia and chocolate 3

Red Wine 8/ 30

Coffee Abacela Merlot 2019

Bellatazza Custom Blend 2 King Estate Inscription Pinot Noir, 2021
Espresso, Americano, Latte, Cappuccino 3 Barossa Valley Blend, 2021

Steven Smith Hot Teas 3 Beer 5

All gratuities are designated to the CCI student scholarship fund.



