
�  Fromage & Flights
Hand Selected Artisan Cheeses, 
  
Small Cheese Board   (for 2) 
  
Large Cheese Plate   (for 4)                        
                                                                                    
Red Flight  
Jargon Pinot Noir, Terra Rossa Malbec,
Montpellier Merlot, Red Brute Sparkling
Shiraz & "Plungerhead" Zinfandel
  
White Flight  
Tobin James Sparkling, Four Graces Pinot 
Grigio, Ken Forester Chenin Blanc, Nautilus      
Sauvignon Blanc & White Knight Viognier
   
Premium Flight  
Mason Guinot Brut Cremant, Gutzler Rolling 
Hills Riesling, ZD Chardonnay, Faiveley 
Pinot Noir & Silver Palm Cabernet Sauvignon
 Tapas 
Skewered Tequila Shrimp 
Seared & Brushed with Reposado Tequila
Mozzarella Caprese  
Fresh Mozzarella, Heirloom Tomatoes,
Fresh Basil & Balsamic-Port Reduction
Shrimp & Scallop Ceviche 
Served with House-Made Tortilla Chips

White  
Alfredo Style Sauce, Grilled Chicken & Shaved Parmesan 
Meat Lover’s  
Topped with Sausage, Canadian Bacon, Honey Ham & Bacon
Vegetable & Cheese  
Mushrooms, Bell Peppers, Onions, Kalamata Olives, Mozzarella & House Made Marina
Hawaiian  
Topped with Canadian Bacon, Pineapple Chunks & Fresh Mozzarella
Piscado   
Shrimp, Scallops, Tomato Basil & Shaved Parmesan Cheese

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Capellini Pomodoro 
Angel Hair Pasta, Roma Tomatoes, Garlic
Olive Oil & Marinara   
Add Chicken  $2 or Shrimp  $3
 
Shrimp Scampi 
Linguini Tossed in Lobster Sauce with Mexican
Gulf Shrimp, Baby Bella Mushrooms & Bacon
 

Fromage & Flights   
heeses, Meats & Fruits.       Minestrone 

 Soup du Jour 
(for 2)  13 

 Gio Salad 
                        20          Spring Mix, Tomatoes, Mushrooms, Carrots, Celery,

                                                                                    Bell Peppers with a Lemon Vinaigrette
16 Caesar Salad 

Jargon Pinot Noir, Terra Rossa Malbec,  Traditional Caesar Salad with Freshly Made Croutons
Montpellier Merlot, Red Brute Sparkling  Asian Chicken 
Shiraz & "Plungerhead" Zinfandel  Grilled Chicken, Crisp Romaine, Mandarin Oranges,

 Sliced Almonds & 
16 & Spicy Plum Dressing & Crispy Fried Wontons

Tobin James Sparkling, Four Graces Pinot   Southwest Chicken Cobb
Grigio, Ken Forester Chenin Blanc, Nautilus       Grilled Chicken, Crisp Romaine, Black Beans,
Sauvignon Blanc & White Knight Viognier  Grilled White Corn, Pico de Gallo, Avocado, 

 Shredded Jack & Cheddar with Crispy Tortilla 
20 Strips & Our Spicy Chipotle Ranch 

Mason Guinot Brut Cremant, Gutzler Rolling  Black & Blue 
Riesling, ZD Chardonnay, Faiveley   Seared Flat Iron Steak on a Bed of Mixed

Pinot Noir & Silver Palm Cabernet Sauvignon Field Greens with Candied Walnuts & Blue Cheese, 
 Tossed Lightly with Strawberry 

 11 Salmon Paillard
Seared & Brushed with Reposado Tequila  Salmon Filet Pounded Thin, Pan Roasted & Served

8 Over Mixed Greens & Avocado with Lemon Vinaigrette
Fresh Mozzarella, Heirloom Tomatoes, 

Reduction  Chili Rubbed Tuna Salad
 13 Sliced Tomatoes, Iceberg Lettuce, with Jicama Corn 

Made Tortilla Chips  Salsa & Lime Vinaigrette Dressing

 
Grilled Flatbread Pizzas

Alfredo Style Sauce, Grilled Chicken & Shaved Parmesan  

Topped with Sausage, Canadian Bacon, Honey Ham & Bacon 

Mushrooms, Bell Peppers, Onions, Kalamata Olives, Mozzarella & House Made Marina

with Canadian Bacon, Pineapple Chunks & Fresh Mozzarella
  

Shrimp, Scallops, Tomato Basil & Shaved Parmesan Cheese 

Chef Manny’s Featured Lunches

13 New York
Angel Hair Pasta, Roma Tomatoes, Garlic  Twelve Ounce Cut w

 Scallions & Bacon & Vegetables
Add Chicken  $2 or Shrimp  $3 

  
17 Half Roasted Chicken

Linguini Tossed in Lobster Sauce with Mexican  Served with Garlic Mashed Potatoes, Seasonal
Baby Bella Mushrooms & Bacon  Vegetables with a Lemon Mushroom Sauce

  
Fresh Catch   Market Price
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Soup & Salad 
  

  

 
Spring Mix, Tomatoes, Mushrooms, Carrots, Celery,
Bell Peppers with a Lemon Vinaigrette 

  
Traditional Caesar Salad with Freshly Made Croutons
Asian Chicken   
Grilled Chicken, Crisp Romaine, Mandarin Oranges,
Sliced Almonds & Scallions Tossed with a Sweet 

Plum Dressing & Crispy Fried Wontons 
Southwest Chicken Cobb  
Grilled Chicken, Crisp Romaine, Black Beans, 
Grilled White Corn, Pico de Gallo, Avocado,  
Shredded Jack & Cheddar with Crispy Tortilla  
Strips & Our Spicy Chipotle Ranch  

  
Seared Flat Iron Steak on a Bed of Mixed 

Greens with Candied Walnuts & Blue Cheese, 
Tossed Lightly with Strawberry Balsamic Vinaigrette
Salmon Paillard  
Salmon Filet Pounded Thin, Pan Roasted & Served 
Over Mixed Greens & Avocado with Lemon Vinaigrette

Chili Rubbed Tuna Salad  
Sliced Tomatoes, Iceberg Lettuce, with Jicama Corn 
Salsa & Lime Vinaigrette Dressing 

Grilled Flatbread Pizzas 

Mushrooms, Bell Peppers, Onions, Kalamata Olives, Mozzarella & House Made Marina 

with Canadian Bacon, Pineapple Chunks & Fresh Mozzarella 
 

Chef Manny’s Featured Lunches 

New York 
Twelve Ounce Cut with Gorgonzola Cheese 
Scallions & Bacon & Vegetables 

Half Roasted Chicken 
Served with Garlic Mashed Potatoes, Seasonal 
Vegetables with a Lemon Mushroom Sauce 

Fresh Catch   Market Price 

4 
4 

4 
Spring Mix, Tomatoes, Mushrooms, Carrots, Celery, 

4 
Traditional Caesar Salad with Freshly Made Croutons 

10 
Grilled Chicken, Crisp Romaine, Mandarin Oranges, 

12 

13 

Greens with Candied Walnuts & Blue Cheese,  
Balsamic Vinaigrette 

15 
 

Over Mixed Greens & Avocado with Lemon Vinaigrette 

15 
Sliced Tomatoes, Iceberg Lettuce, with Jicama Corn  

15 
 

15 

14 

14 

16 

26 

18 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Sandwiches & Such 

 

Soup & A Half 8 
Turkey, Honey Ham, or Tuna on Your Choice of 
Bread with a Dill Pickle & Soup du Jour  
 
The La Mesa Club 12 
Three Layer Club with Turkey, Crisp Applewood 
Bacon, Lettuce, Tomato & Avocado, Served on 
Your Choice of Toasted Bread  
 
Mt. Helix 10 
Three Layer Parmesan-Crusted Sourdough with 
Grilled Tomato, Avocado, Swiss & Cheddar 
Cheese  
 
The Patty Melt 10 
Half Pound Burger Served on Parmesan-Crusted 
Sourdough with Caramelized Onions, Vine Ripe 
Tomatoes, Swiss & Cheddar Cheese  
 
Grilled Chicken Ciabatta 10 
Roasted Red Peppers, Avocado, Spanish Onions 
& Chipotle Aioli on the Side  
 
Lobster Burger 15 
Ground Maine Lobster with Tartar Sauce & 
Butter Lettuce 
 
Filet Mignon  13 
Tomato & Spring Mix with Dijonaise 

California Turkey Wrap 10 
Lettuce, Tomato, Red Onion, Avocado, &  
Sprouts with Ranch Dressing in a Spinach Wrap  
 
Grilled Shrimp Wrap 11 
Grilled Shrimp, Grilled Zucchini,   Bell Peppers, 
Portobello Mushrooms & Balsamic Vinaigrette 
in a Sun Dried Tomato Wrap    
 
Turkey Melt 10 
Turkey, Grilled Tomato, Cheddar Cheese, Bacon  
& Avocado on Your Choice of Bread  
 
Tuna Melt 10 
Tuna Salad with Cheddar Cheese on Your  
Choice of Bread    
 
Grilled Chicken Avocado 10 
Chicken Breast, Grilled Mushroom, Swiss  
Cheese, Avocado & a Touch of Sour Cream  
on Your Choice of Bread  
 
Fish & Chips  10 
Lightly Battered Atlantic Cod, Fried to a Golden 
Brown, Served with Our Home Made Coleslaw 
 
Fish Tacos   10 
Beer Battered Cod, Topped with House-Made 
Coleslaw & Chipotle Aioli with Rice & Beans 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Gio’s Cheese Burger 
Served With French Fries 

 
Half a Pound of Freshly Ground Angus Chuck Grilled to Order, Served with Lettuce, Tomato, 

Pickle & Onion. Choice of Aged Cheddar, Blue Cheese, American, or Swiss Grilled to Order  11 
 

Try it Bunless with a Small Salad  10 

Village Pounder: Two of our Fresh Patties 13 

Add Caramelized Onions, Mushrooms, Applewood Bacon or Avocado, each $1 
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