Foolish Craig‘s Dinner Menu

~ Starters ~

Frestl Fear Apple Salad ~ sliced pear and aPPie, dried cranberries, red onion,

crumbled feta, cayenne candied pecans, homey lemon vinaigrette
Crab & Sweet Corn Cakes - lemon pickleci red onion, ci'iipotle tartar
bcct & Green Qlive Sliclcrs — three olive taPenacie, horseradish aioli,

Juan’s sweet pan ranchero
Warm Brie ~house Pear~appie marmalacie, toasted baguette

SPinactl Artictloke DiP - artichoke hearts, sPinacti, mixed cheeses, toasted baguette

Ca_jun SPicecl Calamari - lemon aioli
House Macle Soup - cup ($3)/ bowl (54)

SPinach Salacl — fresh mozzare”a, bacon, musiwrooms, tomatoes, shallot vinaigrette
Mixecl Green Dinner Salaci
Hait Cacsar Salaci

~ Entrees ~
BBQFear Stuffed Chicken Breast - brown sugar & wasabi bbq braised pear,

SPiceci pecan coating, Potato shallot masi’n, sautéed brussels sProut

Two Bean \/eggie Burger -open faced, black &garbanzo beans, roasted corn,

tomato, red onion, guacamole, sPinacti salad with sesame-wasabi vinaigrette

Fork Tencierloin ~house Pear~aPPIe marmaiacie, roasted seasonal vegetabies,

potato shallot mash, balsamic gastriciue

Almoncl Festo Kubg Kecl Trout~ almond breaded pan scared trout, roasted

seasonal vegetables, orange braised beet, roasted almond sPinacti pesto

Blackenecl Mahi Mahi over [Fresh [Fruit - house biackening sPice, fresh fruit salad,

Poaci‘neci celery, tione9~ lemon vinaigrette, crumbled feta

Grilled Flatiron Stealc — secasonal vegetables, potato shallot mash,

lemon-balsamic reduction

Crab & Sweet Corn Crusted 5almon - white wine spinacti, roasted brussels sprout,

wtiiPPeci sweet Potatoes, sweet soy reduction

Balsamic Mushroom Fettuccine with Shrimp - Portabeiia and button mushrooms,

roasted gariicj si‘ia”ot, balsamic cream

Vegan Barbecue G]azeci Totu 5tea|<~ brown sugar & wasabi barbecue, blanched
asparagus, bourbon giazeci vegetabies

chctablc Flatc ~black &garbaﬂzo bean cakes, braised beet & feta saiaci,

sauteed seasonal vegetaijies with spinacti, blanched asparagus

~ (Chef Austin | _ee ~



~ Salads ~

add tofu ($2), gri”oc{ chicken ($2), crispy chicken ($%), seared salmon ($4), or shrimp (54)

Cacsar Salacl ~ crisP romaine le’ctuce, house made caesar clressing, croutons, parmesan 8

SPinach and Toastccl Walnut Salacl - sPinaclﬁ & mixed greens, mushrooms, baconj sun-dried

cranberries, red onion, gorgonzo]a) toasted walnuts, champagﬂe vinaigrette 9

Grcck Salacl - mixed greens, red onion, tomatoes, roasted red pPeppers, kalamata o]ivos,

Feta, balsamic vinegar, extra virgin olive oil 9
Scarccl 5a|mon Salad ~ mixed greens, asparagus, tomatoes, gorgonzola, shallot vinaigrette il

Stcak and Gorgonzola Salad — medium flatiron steak, crisp romaine, gorgonzola, hard

boiled egg, parmesan, red onion, shallot vinaigrette i

-~ CI"CPCS -~
Chicken Crcstc“c CrcPc ~gri”ec§ chickon, por’cabo”a and button mushrooms, garlic,
sha”ots, tomato cream sauce, rice, broccoli 12

Koastccl ToFu CrcPc — ’comcu, brocco!i, green peppers, onions, mushroomsJ tomatoes,

peanut sauce, rice i

Pesto Chicken CrcPc - sautéed chicken, onions, sun-dried tomatoes, melted

cheddar cheese, pesto, rice, broccoli i

~ burgers & Sandwiches ~

served with french fries and cole slaw

Boulclcr’s Bcst Burgcr~ lettuce, tomato & choice of cheese 10

Caribbcan Bur er — jamaican jerk & lemon grilled burger, pepperiack cheese, mango chutne i2
ger—| ) g 8en pepper] et Y

Bacon Blcu Chccsc Burgcr—» what else can we say, delicious i2
Bugalo Burgcr— lo’ctucoj tomato & choice of cheese 1o
Turkcg or chgic Burgcr- lettuce, tomato & choice of cheese 9

Girilled Chicken Club - herb mayo, honeg dﬂon, guacamole, bacon,

muenster cheese, Focaccia, sweet Po’ca’co fries i1

Thc Nightshaclc — fried eggplant, sun dried tomato-chili hash, fresh sPinaclﬁ,

house baguotte, sweet Potato fries |

Smokccl 5a|mon BLT~ hickorg smoked and Pu”o& salmonj bacon, lot’cuco, tomato,

chipotle aioli, house baguette, french fries i
Ca_jun Cat{:ish — Pan~seared cat}cislﬁ, house baguet’ce, thousand islanc{, lettuce, tomato 10

Fl‘n"y 5tca|<~ thin sliced sirloin, gri”ed onions, mushroom, bell peppers,

smoked Provo]onej house baguo’cto 10

Rcubcn - corned beef or smoked turi«ty, sauorkraut, thousand islandj SWiss chooso,

gri”ecl house rye 10



