B
R@Cresh

Frotein Smoothies
Made with fat free yogurt, aPPIeJ’uice, and wheg Protein
$8

Strawberrg Panana Berrg
Fresh Strawberries & Pananas Fresh Strawberries, Raspberries

& Plucberries

Banana Berrg
resh Pananas, Raspberries & B]ueberries

Assorted Re ublic of T ea
Bot’cled ced Tea

$5

Sparkling Water
Fcrricr~ $5 Fc”egrino ~-%$7

Additional Beverage Options
Fepsil Diet Fepsi, Sierra Mist, |ced | ea, | emonade
$3

Wines bg the 6‘855

See server for dai]g sclections

$11

5Pecia|t3 Drrinks
$12

The New Dawn -~ ,Aji SPa Signaturc (ocktall
Kclcrcsl'\ing blend of [T lderflower | iquor, Kicsling, FineaPP]c and
Cranberrg Juicc, and finished wi’j'u a splash of Champagne

Thc /\ji Mcjito - [Teatured in Kai
10 cane rum, [and Préssed Limejuice, Muddled Mint &
Lychee FPuree

Relcres]ﬂing [Tavorites
Mojito, Margarita, Blooclg f\/‘argJ Daiquiril Mimosa
$10



B
Replenish

Spreads and Lavosl’l
Sun Drried | omato Aloli, B]ack Bean Hummus & Basil Pesto with

Fasilla | avosh, T oasted Baquette Coins & Baby Carrots
$10

Qyinoa with Shaved Young Fennel
Ovcn Roastecl Tomatocs, tﬂcrb ]mcuscc{ Local Qpecn Creel(

Olives, Marinated Seedless (Cucumbers & [Teta (Cheese with (Gila
Kiver Citrus \/inaigrette
$13%

Grilled C%icken (aesar Salacl
T ender Hearts of Romaine, Peeled Asiago (Cheese,
Warm [Toccacia Crouton & Desert ]nsPirecl (aesar Dressing
$17%

Hand Ficked Jumbo LumP Crab Meat & Waterme]on Salad
Seedless Watermelon, Jumbo LumP (rab,
CrisP | ettuce, | eaves Accented with Chipotle Citrus \/inaigrcttc
$14

Gri”cd For’cobe”o Mushroom Wrap

Rcd Fepper Tor’ci”a, Haas Avocado, Ovcn Roasted Feppers,
B]ack Bean Hummus & Rcd FCPPCI‘ Furec
$13%

Cl’leps Scasonal Salad
$13%



Resto re

Fasi”a Flat Breac‘ Fizza
FePicha Basil FPesto, Oven Roasted (Chicken, Sweet Ohnions, Roasted
FCPPCI‘S & Mexican Cheeses Spikec{ with Ancho Fepper Aloli

$14

Sipgnaturc Sagc Fanini
Rustic Eread ]agered wit Farmesan Cl‘]CCSC, [Fontina cheese, and Fresh

sage served with homemade onion éiP and fresh baked Pita chips
$14

Ve etable Delight Fanini
White Pita Bread with Grilled Marinated \/egetables served with
Apricot Yogurt

$14

Fu“ed Fork Fanini
Pulled Pork, Fontina (Cheese, Sweet Onions, (rilled FineaPPIe &
Currg Barbecue Sauce
515
(Available Saturdags and 5unc]a35>

Wllcl (iame Fanini
Buﬁcalo & Venison Lagcrec{ with [Fossil Creek Havarti Cheese, litoi
Ohnions & Micro~5rcwer9 Beer |nfused Mustard Served | oasted
on Rustic Pread

$16
Dcsscrts

Fresh [Truit Composition
Assortment of [Tresh [Truits & Perries, Vanilla Yogurt &
Sun Dried Cherries Drizzled with the Juice of | emons

$11

Fresh [Truit Parfait
Vanilla Yogurt Lagerec{ with fresh fruit and wholesome granola

$9
lce Cream/Sorbet Pars
$4

Big Iat Cl’locolate Cai«i

3 ]ager chocolate cake covered with chocolate Fudge Frosting

18% Gratuity Added to A“ I:oocl & Bevcrage



