Chef’s selections - May 14-18
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BAKERY
C A F E

($15.95)

Roast turkey breast drizzled with chipotle sweet chili sauce. Topped with
an avocado salsa & crispy bacon bits. Served on a bed of mixed greens &
garnished with diced trio peppers, broccoli florets, orange segments, dried
cranberries, toasted almonds, strawberries, onions, fresh herbs, pea
sprouts, carrot ribbons, shaved red cabbage, tomato wedges & cucumber

Cajun cornmeal crusted White fish “Chef salad” - topped with an apple
herb slaw & crispy proscuitto. Served on a bed of mixed greens &
garnished with pea sprouts, avocado, julienne red/green peppers, crisp
green beans, orange segments, onions, broccoli florets, toasted almonds,
strawberries, carrot ribbons, shaved red cabbage, tomato wedges &
cucumber

Spinach & cheese stuffed Ravioli in a black pepper herb chévre cream sauce
with diced bacon, leeks, mushrooms, sundried tomatoes, spinach &
parmesan. Topped with grilled BBQ Chicken & a roasted pepper salsa

Z0oé’s grilled spicy BBQ Beef “BIG WRAP” filled with crispy bacon, glazed
cheddar, grilled onion rings, roasted potato hash, avocado, fresh herbs,
sundried tomatoes, julienne peppers, carrot ribbons & greens (lightly
drizzled with basil aioli)

Blackened Salmon fillet - topped with a Mediterranean olive/roasted pepper
salsa. Served on a bed of mixed greens & garnished with crispy proscuitto,
grilled onion rings, marinated artichokes, sundried tomatoes, julienne
red/green peppers, crisp green beans, broccoli florets, carrot ribbons,
shaved red cabbage, tomato wedges & cucumber

Spicy Thai chili Turkey Burger - topped with crushed toasted almonds,
crispy bacon, grilled onion rings, charred red peppers, avocado, herb apple
slaw, pea sprouts, carrot ribbons & greens (lightly drizzled with basil aioli)

Penne Arabiatta in a spicy red wine tomato sauce with julienne proscuitto,
roasted peppers, charred red onions, kalamata olives, capers, eggplant,
marinated artichokes, cherry tomatoes, bocconcini & parmesan. Topped
with grilled basil Chicken



