
Lunch Menu
Winter 2012

Hours of Operation
Tuesday – Sunday

11am to 1:30pm

Finish
Sweet Bites - $8
	 A sweet combination of ganache topped brownies, apricot
	 cream bars, lemon shortbread bars and pecan bars, all 
	 bite sized, with enough for 2-3 to share 

Vanilla Custard Brulée ala Café 36 - $6
	 Crisp phyllo rounds layered with vanilla custard and a rich 
	 raspberry compote, finished with caramelized raw sugar
	 and a drizzle of raspberry coulis

Chocolate Cream Puff - $6
	 Traditional cream puff filled with rich chocolate pastry cream, 
	 topped with dark chocolate ganache, cardamom creme 
	 anglaise and fresh berries

Glacier Gelato - $3.5
	 A dish of locally produced gelato, available in seasonal flavors 

Beverages
Cold
	 Assorted Pepsi soft drinks (with refills) - $2
	 Iced tea (with refills) - $2
	 San Pellegrino (16.9oz bottle) - $2
	 San Pelligrino Aranciata (can) - $1.5
	 San Pelligrino Limonata (can) - $1.5

Hot
	 Coffee (Serrano’s) $2
	 Hot Tea $2

(Wine and Beer List available upon request)

Café 36 is brought To you by:



Starters
Mediterranean Duo with Grilled Pita - $6
	 Garlic hummus and roasted red pepper muhummara, served 
	 with warm, grilled quarters of pita bread 

Crock of Warm Artichoke Spinach Dip
with Fresh Tortilla Chips - $7
	 Creamy dip folded together with artichoke hearts, baby
	 spinach, spices and asiago cheese, served with our fresh 

	 tortilla chips

Crispy Zucchini and Ciliegine Mozzarella - $8
	 Fresh zucchini lightly breaded with panko flour, fried crisp and  

	 topped with panko fried ciliegine mozzarella, finished with a 
	 sun-dried tomato marinara

Salads
Walnut Pear Chevre Salad - $8
	 Fresh baby lettuce, dried d`anjou pears, toasted walnuts, 
	 crumbled chevre, finished with pear vinaigrette

Spinach Berry Salad - $8
	 Baby spinach leaves with a blend of strawberries and fresh 
	 seasonal berries, almonds and red onion, finished with a 
	 housemade raspberry vinaigrette

Café 36 Garden Salad - $5/$8
	 Baby mixed greens, red pepper, carrot, cucumber and
	 tomatoes, dressed with a roasted red pepper vinaigrette or 
	 housemade balsamic vinaigrette

(Add grilled chicken for an additional $4 and	
grilled mahi for an additional $6)

Daily Choices
Soup Du Jour - $4 cup/ $6 bowl
	 Chef’s choice created daily, served with a fresh roll

Quiche of the Day - $10
	 Deep-dish savory custard made daily, filled with a chef’s 
	 assortment of flavors, served with a fresh garden salad, 
	 choice of roasted red pepper vinaigrette or housemade 
	 balsamic vinaigrette

Sandwiches
Sweet & Spicy Kalua Pork Sandwich - $9
	 Pulled pork with sauteed cabbage, onions, and sweet chili 
	 bbq, topped with grilled pineapple, served on focaccia with 
	 fresh tortilla chips

Pan Roasted Turkey and
Cranberry Cassis Sandwich - $9
	 Roasted turkey breast with cranberry cassis relish, mayo and 
	 spring greens, served on focaccia with fresh tortilla chips

Curry Chicken Salad Sandwich - $9
	 Spice simmered chicken, shredded and mixed with curry 
	 spiced mayonnaise, sliced almonds, cranberries, currants, 
	 raisins, with baby lettuce, served on fresh focaccia with fresh 
	 tortilla chips

	 Or as a Lighter option:
	 Curry Chicken served as a Salad - $9
	 Curry chicken salad served over mixed greens topped with 
	 toasted almonds, with roasted red pepper vinaigrette or 
	 balsamic vinaigrette served on the side

Veggie Rosso Sandwich - $9
	 Roasted red peppers, provolone cheese, roasted eggplant, 
	 field greens, hummus and  balsamic dressing on fresh
	 focaccia with fresh tortilla chips

Flame Grilled Burger - $11
	 Hand-formed black angus burger, grilled and topped with	
	 caramelized onions and white cheddar, baby lettuce and 
	 tomato, served on fresh focaccia with garlic herb french fries
	 (Guacamole can be added for an additional $2)

(For all sandwich entrees, a small salad may be substituted
for an additional charge of $2; french fries may be substituted

for an additional charge of $1.50)

Entrées
Citrus Glazed Mahi Mahi - $14
	 Citrus glazed mahi mahi placed over a mixed lentil and fennel 
	 salad, dressed with a thyme vinaigrette and orange slices

Mediterranean Grilled Chicken - $12
	 Marinated grilled chicken served over a mediterranean white 
	 bean salad, flavored with sun-dried tomatoes, diced
	 cucumber, lemon zest, shallots, fresh herbs and toasted 
	 almonds, on a bed of baby lettuce

Chili-rubbed Steak Quesadilla - $10
	 Chili-rubbed beef tender, monterey jack and asiago cheeses, 
	 in a grilled quesadilla, served with fresh cilantro lime sour 
	 cream and fire roasted salsa on the side.
	 (Guacamole can be added for an additional $2)
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