Stanlers

STEAK BITES* 19
Seared beef tenderloin tips,

pepper jack cheese, pico de gallo,

& avocado crema

SPICY CHICKEN
LETTUCE WRAPS 16

Romaine hearts, vedetable slaw,
chicken, spicy Szechuan barbecue
sauce, fried tortilla strips,

& peanuts

CHIPS & PICO 13

Spicy pico de gallo & queso fresco
Add: guacamole +5

ARTICHOKE DIP 17

Creamed artichoke, spinach,
sun-dried tomatoes, & warm baguette

Salads

DINNER

KOREAN BBQ
STREET TACOS* (3) 19

Marinated seared short ribs,
napa cabbage, mango slaw,
corn tortilla, & sriracha aioli

JUMBO LUMP

CRAB CAKES* 23

2 “crabbies” with three-pickle
aioli sauce

WONTON DUMPLINGS 16

Pan-fried chicken, shrimp, & pork
wontons with gingder scallion chili soy
dipping sauce

BREAD BASKET 5
Baguette with butter

Add: grilled chicken breast +9 | grilled shrimp +12 |
grilled hanger steak* +13 | grilled mahi +14

GREEK SALAD 19

Greens, jicama, fennel, cucumber,
tomato, olives, feta, yogurt, & chipotle
honey vinaigrette

POACHED PEAR &
ARUGULA 17

Pear poached in port wine, bleu
cheese curd, lavender honey
vinaigrette, & candied walnuts

TWIN PINE FARMS

FIELD GREENS 11
Crumbled bleu cheese, dried
cranberries, sunflower seeds, &

lime vinaigrette

CLASSIC CAESAR 11

Romaine hearts & parmesan

Emlhees

AMISH BLEU & PECANS 11
Chopped romaine lettuce, Amish bleu
cheese dressing, red onion, &

spicy pecans

FARMER STEAK SALAD* 25
Grilled hanger steak, quinoa salad,
arugula, citrus segments,

roasted beets, goat cheese, candied
walnuts, heirloom carrots, &
champagne walnut vinaigrette

CHICKEN TZATZIKI
BOWL 23

Grilled marinated Mediterranean

chicken, quinoa, olives, cucumber,

tomato, onions, feta, greens, lemon
turmeric yogurt herb dressing

Black Angus ground beef, romaine lettuce, tomato, & kettle chips

Add bacon, roasted mushrooms, caramelized onions, or cheese
(cheddar, swiss, goat, feta, pepper jack, bleu) +3

French Fries, Fruit Cup, or Green Salad +5

Gluten Free Bun +3

GRILLED FILET MIGNON*

36

Mashed potatoes, tempura onion rings, steamed spinach, & bordelaise sauce

GRILLED MAHI-MAHT*

29

Mashed potatoes, pineapple salsa, & tomatillo bisque

PAN ROASTED CHICKEN

26

Herb ricotta cheese gnocchi, basil pesto, cauliflower, beets, & charred

creamed leeks

BLACK ANGUS BURGER* 17
Brioche roll
THE HILL CHEESE BURGER* 19
Applewood-smoked bacon, queso fresco, guacamole,
& caramelized onions
DOUBLE STACK* 18
2, %1 lb smashed beef patties, American cheese,
steamed onions, pickles, & special sauce
BLACKENED MAHI-MAHI SANDWICH* 23
Brioche roll, napa cabbage mango slaw, & sriracha aioli
Substitute with Quinoa Penne Noodles +3
BBQ KABOB BOWL* 27 PEAS N HAY 22
Featuring your choice of protein: Linguine with housemade Italian
salmon or hanger steak, all set in sausage, sweet peas, caramelized
an ample bowl of coconut basmati onion, & parmesan cream sauce
rice with black beans, corn relish,
mango salsa, & pickled red onions LEMON CAPER
) CHICKEN PENNE 25
SHRIMP DIABLO* 30 Sautéed chicken, asparagus, &
Wild-caught shrimp, linguine, sun dried tomatoes in lemon caper
vodka, tomatoes, basil, & dried chili cream sauce
CREAMLESS ALFREDO 23 RIGATONI
Rigatoni with prosciutto ham, BOLOGNAISE 23
herb cauliflower purée, oven Rigatoni with mirepoix, fennel,
roasted tomatoes, parmesan, & ground beef & pork tenderloin,
fresh spinach bacon, tomato, & pecorino romano
MONGOLIAN PORK CHOP* 30
Grilled durac prime pork chop, stir-fried lo mein noodles, spring peas,
asparagus, mushrooms, & Chinese mustard sauce
VEGETABLE FETTUCCINE 26

Hand-cut noodles, asparagus, spinach, black olives, sweet peas,
feta cheese, & tomato fennel broth

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. | Split plate charge $2

AN

(zeLLevY) HZOTZ NUBN SPOOH SN



1ngredients cafe

Open Monday-Friday 11am-8pm
Saturday 10am-8pm

Order Online for Pick up or Delivery
Ingredientscafe.com

651-426-6611



