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200 SANDWICH PLATTER
Small serves 8-10  $55.00 • Large serves 15-20 $95.00

Choice of Herb Onion Focaccia or Garlic Cheese Focaccia
Add chips to your sandwich platter $1.25 per bag

CRANBERRY WALNUT CHICKEN SALAD Chilled-grilled chicken
breast, dried cranberries, toasted walnuts, celery, onions and

mayonnaise, topped with sliced fresh Roma tomatoes and
shredded lettuce.

CALIFORNIA CLUB Your choice of chilled-grilled chicken
breast or oven-roasted turkey breast with applewood

smoked bacon, sliced fresh Roma tomatoes, fresh 
avocado, shredded lettuce and mayonnaise. 

ITALIAN DELI Spicy Capicola ham, salami and pepperoni
topped with Mozzarella and Fontina cheeses, basil and shredded

lettuce tossed with our herb-mustard Parmesan vinaigrette.

GRILLED VEGETABLE Sautéed Portobello mushrooms, grilled red & yellow
peppers with melted Fontina and Mozzarella cheeses, fresh field greens, sliced

fresh Roma tomatoes and homemade sun-dried tomato aioli.

GRILLED CHICKEN CAESAR Marinated grilled chicken breast, shredded lettuce, sliced fresh
Roma tomatoes, shaved Parmesan cheese and our Caesar dressing.

LUNCH BOXES
201 THE SANDWICH LUNCH BOX • $11.00
Minimum order, 6 people

INCLUDES SANDWICH, CHIPS AND COOKIE

CHOOSE FROM: CRANBERRY WALNUT CHICKEN SALAD,
ITALIAN DELI, CALIFORNIA CLUB, GRILLED VEGETABLE, 
GRILLED CHICKEN CAESAR

202 THE SALAD LUNCH BOX • $11.00 
Minimum order, 6 people

INCLUDES SALAD, PITA AND COOKIE

CHOOSE FROM: THE ORIGINAL BBQ CHICKEN CHOPPED,
CLASSIC CAESAR, FIELD GREENS

152 PASTA COMBO 
CHOOSE FROM: Chicken Tequila Fettuccine, Broccoli Sun-Dried Tomato
Fusilli, Four Cheese Ravoli, Tomato Basil Spaghettini.
SMALL-2 Pastas, 1 Salad, Small Cookie Platter  • $150.00
LARGE-2 Pastas, 2 Salads, Large Cookie Platter • $195.00

153 PIZZA, PASTA, SALAD COMBO
PASTA CHOICES: Chicken Tequila Fettuccine, Broccoli Sun-Dried Tomato
Fusilli, Four Cheese Ravioli and Tomato Basil Spaghettini.
PIZZA CHOICES: Choose From Any of Our Pizzas on the Menu.
SALAD CHOICES:  Listed above.
SMALL-1 Salad, 1 Pasta, 3 Pizzas, Small Cookie Platter • $135.00
LARGE-2 Salads, 2 Pastas, 6 Pizzas, Large Cookie Platter • $255.00

150 SANDWICH COMBO
CHOOSE FROM: Cranberry Walnut Chicken Salad, 
Italian Deli, California Club, Grilled Vegetable, 
Grilled Chicken Caesar.
SMALL-Assorted Sandwiches,  1 Salad, 
Small Cookie Platter, Chips • $115.00
LARGE-Assorted Sandwiches, 2 Salads, 
Large Cookie Platter, Chips • $215.00

151 PIZZA COMBO
CHOOSE FROM: Any of our pizzas on the menu.
SMALL-5 Pizzas, 1 Salad,  Small Cookie Platter • $115.00
LARGE-10 Pizzas, 2 Salads, Large Cookie Platter • $215.00

COMBOS
Small serves 8-10 • Large serves 15-20

ALL COMBOS INCLUDE YOUR CHOICE OF THE ORIGINAL BBQ CHICKEN CHOPPED, 
CLASSIC CHICKEN CAESAR OR FIELD GREENS SALAD AND OUR ASSORTED COOKIE PLATTER.
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SALADS serves 8 to 10

20 THE ORIGINAL BBQ CHICKEN CHOPPED Chopped lettuce,
black beans, sweet corn, jicama, cilantro, basil, crispy tortilla strips and
Monterey Jack cheese served with homemade herb ranch dressing.
Topped with chopped BBQ chicken breast, fresh diced Roma tomatoes
and fresh green onions.  $45.00 | Add fresh avocado $7.50

21 MISO SHRIMP Shredded Napa cabbage with fresh avocado, 
julienne cucumbers, daikon, edamame, carrots, red cabbage, green
onions, cilantro, crispy rice noodles and crispy wontons served with 
a Miso dressing and topped with shrimp.   $50.00
Substitute chilled-grilled chicken breast for seafood  $43.00

22 CARAMELIZED PEACH Field greens, spinach, warm caramelized
peaches, dried cranberries, red onions, toasted pecans and 
gorgonzola served with white balsamic vinaigrette. $40.00
Add grilled chicken breast $12.00
Add sautéed salmon $13.50 | Add grilled shrimp $13.50

23 ORIGINAL CHOPPED Chopped lettuce, basil, salami, chilled roast
turkey breast, fresh diced Roma tomatoes and Mozzarella cheese
served with herb-mustard Parmesan vinaigrette and topped with fresh
green onions. Chopped garbanzos added upon request. $44.00

24 CPK COBB SALAD Chopped lettuce with applewood smoked
bacon, fresh avocado, chilled-grilled chicken breast, fresh diced 
Roma tomatoes, chopped egg, basil and Gorgonzola cheese with
homemade herb ranch or blue cheese dressing. Fresh beets added
upon request. $46.00

25 CLASSIC CAESAR Crisp Romaine leaves, shaved Parmesan cheese
and homemade garlic-herb croutons served with our Caesar dressing.
$34.00 | Add grilled chicken breast $12.00
Add sautéed salmon $13.50 | Add grilled shrimp $13.50

26 MOROCCAN CHICKEN SALAD Moroccan-spiced chicken breast
with crisp Romaine lettuce, roasted butternut squash, Medjool dates,
fresh avocado, fresh beets, chopped egg, carrots, dried cranberries and
red bell peppers. Served with homemade champagne vinaigrette.
$47.00  Toasted almonds added upon request

27 THAI CRUNCH SALAD Shredded cabbage, chilled-grilled 
chicken breast, julienne cucumbers, edamame, crispy wontons, 
crispy rice sticks, peanuts, cilantro, julienne carrots, red cabbage and
green onions served with lime-cilantro and authentic Thai peanut
dressings. $44.00 | Add fresh avocado $7.50

26 MOROCCAN CHICKEN SALAD

5 SPINACH 
ARTICHOKE DIP

28 WALDORF CHICKEN SALAD Fresh field greens, chilled-grilled
chicken breast, seedless grapes, Granny Smith apples, candied 
walnuts, celery and Gorgonzola cheese. Served with your choice of
homemade Dijon balsamic vinaigrette or blue cheese dressing.
$44.00

29 FIELD GREENS A blend of fresh field greens, pears and candied
walnuts served with homemade Dijon balsamic vinaigrette.
$37.00 | Add Gorgonzola cheese $3.00
Add sautéed salmon $13.50 | Add grilled shrimp $13.50

30 CHINESE CHICKEN SALAD Shredded Napa cabbage, crisp 
iceberg lettuce and crispy wontons tossed with julienne carrots,
red cabbage, green onions, toasted sesame seeds and fresh
cilantro, served with spicy sweet & sour sesame dressing. Topped
with chilled-grilled chicken breast. $41.00

31 THE WEDGE SALAD Crisp iceberg lettuce wedges topped
with blue cheese dressing, applewood smoked bacon, chopped
egg and fresh diced Roma tomatoes. $41.00

32 ROASTED VEGETABLE Roasted artichoke hearts, asparagus,
eggplant, red & yellow peppers, corn and sun-dried tomatoes
served with Romaine and avocado. Served with homemade Dijon
balsamic. $44.00
Add grilled chicken breast $12.00
Add sautéed salmon $13.50 | Add grilled shrimp $13.50

7 TORTILLA SPRING ROLLS Hand-rolled flour tortillas sprinkled
with fresh herbs and baked in our pizza oven.  $28.00
Choose a combination of any three:
MEDITERRANEAN: Sautéed Portobello mushrooms, Japanese
eggplant, sun-dried tomatoes, caramelized onions, Fontina,
Mozzarella and Parmesan cheeses. Served with sun-dried tomato
marinara.
BAJA CHICKEN: Grilled chicken breast, Jack and Cheddar cheeses,
roasted corn, black beans, fire-roasted mild chilies, red onions and
cilantro topped with Parmesan cheese. Served with homemade
guacamole.

THAI CHICKEN: Grilled chicken breast, spicy peanut sauce, bean
sprouts, green onions, carrots, cilantro and Mozzarella cheese. 
Served with authentic Thai peanut sauce.

8 KOREAN BBQ STEAK TACOS Korean steak, Napa cabbage,
Romaine, onions, scallions and cilantro with corn tortillas. Served
with spicy chili sauce and sesame seeds. $34.00

10 MEDITERRANEAN PLATTER Our original recipe of Tuscan
white bean hummus, Feta cheese and a Greek salad with 
cucumbers, red onions, fresh Roma tomatoes and Greek olives 
in our homemade lemon-herb vinaigrette.  Served with our 
traditional pizza-pita bread.  $29.00

11 WHITE CORN GUACAMOLE & CHIPS Fresh avocado, sweet
white corn, black beans, jicama, green onions, red bell pepper,
cilantro and Serrano peppers served with blue & white corn tortilla
chips.  $25.00

12 AVOCADO CLUB EGG ROLLS A fusion of East and West 
with fresh avocado, chicken, tomato, Monterey Jack cheese and
applewood smoked bacon, hand-wrapped in a crispy wonton roll.
Served with homemade rachito sauce and our homemade herb
ranch dressing $32.00

APPETIZERS serves 8 to 10

1 DYNAMITE SHRIMP Lightly fried shrimp tossed in spicy sweet
chili sauce with scallions and toasted sesame seeds. $28.00

2 TUSCAN HUMMUS Our original recipe of Tuscan white beans
puréed with sesame, garlic, lemon and spices. Garnished with Italian
parsley, fresh Roma tomatoes, basil and garlic. Served with warm
pizza-pita bread, your choice of traditional or honey-wheat with
whole grain. $28.00

3 SPICY CHICKEN TINGA QUESADILLA Hearth-baked with lime
chicken, Queso Quesadilla and Enchilado cheese, chipotle sauce,
caramelized onions, roasted bell peppers, black beans and cilantro.
Served with homemade ranchito sauce. $22.00

4 SESAME GINGER CHICKEN DUMPLINGS Topped with sesame
seeds and scallions. Served with soy-ginger chili sauce.  $25.00

5 SPINACH ARTICHOKE DIP Served hot with blue & white corn
tortilla chips.  $32.00

6 LETTUCE WRAPS Minced chicken and/or shrimp, wok-seared 
with Shiitake mushrooms, water chestnuts and green onions in a 
soy-ginger sauce. Served on a bed of crispy rice noodles with a side 
of spicy chili-ginger sauce.  With chicken  $30.00
With shrimp $35.00  |  With chicken & shrimp  $41.00
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PIZZAS
ANY OF OUR PIZZAS CAN BE SERVED ON A 

THIN CRUST FOR AN ADDITIONAL $1.50

OUR HONEY-WHEAT WITH WHOLE GRAIN CRUST
IS AVAILABLE UPON REQUEST FOR ANY PIZZA.

40 THE ORIGINAL BBQ CHICKEN Our most popular pizza, 
introduced in our first restaurant in Beverly Hills in 1985. Barbeque
sauce, smoked Gouda and Mozzarella cheeses, BBQ chicken, sliced
red onions and fresh cilantro. $13.00

41 THE HAWAIIAN BBQ CHICKEN Fresh pineapple, BBQ chicken,
smoked Gouda and Mozzarella cheeses, barbeque sauce, sliced red
onions and fresh cilantro.  $13.50

42 BBQ CHICKEN WITH APPLEWOOD SMOKED BACON BBQ
chicken, applewood smoked bacon, smoked Gouda and Mozzarella
cheeses, barbeque sauce, sliced red onions and fresh cilantro.  $14.00

43 HABANERO CARNITAS Slow-roasted pulled pork, red onions,
cilantro pesto, Mozzarella and Queso Quesadilla cheese with SPICY
habanero salsa. $13.00

44 VEGETARIAN WITH JAPANESE EGGPLANT Mozzarella cheese,
fresh baby broccoli, grilled Japanese eggplant, roasted corn, sliced red
onions, fresh mushrooms, sun-dried tomatoes and our tomato sauce.
Recommended on honey-wheat with whole grain crust. $12.00
Add mild goat cheese $1.50

45 JAMAICAN JERK CHICKEN Grilled jerk-spiced chicken breast
with our spicy sweet Caribbean sauce, Mozzarella cheese, applewood
smoked bacon, mild onions, roasted red & yellow peppers and fresh
green onions. $13.00

46 PEPPERONI Pepperoni, Mozzarella cheese and our tomato 
sauce. $12.00

47 MUSHROOM PEPPERONI SAUSAGE Fresh mushrooms, 
pepperoni, sweet Italian sausage, Mozzarella cheese and our tomato
sauce.  $13.00

48 HAWAIIAN Fresh pineapple, Canadian bacon, Mozzarella cheese
and our tomato sauce.  Substitute pepperoni for Canadian bacon
upon request. $12.25

49 ROASTED GARLIC CHICKEN Roasted garlic, grilled chicken,
Mozzarella cheese, mild onions and fresh Italian parsley with a white
wine and garlic-shallot butter sauce.  $12.25

50 THAI CHICKEN  Grilled chicken breast marinated in a spicy
peanut-ginger and sesame sauce, Mozzarella cheese, fresh 
green onions, bean sprouts, julienne carrots, cilantro and roasted
peanuts. $13.00

51 CALIFORNIA CLUB  Applewood smoked bacon, chicken and
Mozzarella, hearth-baked then topped with tomatoes, avocado and
chilled lettuce tossed in mayonnaise. $13.00

52 THE MEAT CRAVERS A combination of sweet Italian sausage,
pepperoni, Canadian bacon, spicy Capicola ham, julienne salami,
Mozzarella cheese and our tomato sauce. $13.75

53 THE WORKS Sweet Italian sausage, pepperoni, sautéed 
mushrooms, Mozzarella cheese, mild onions, green peppers, black
olives and our tomato sauce. $13.50

54 WHITE PIZZA A combination of Mozzarella, Fontina, Ricotta,
Parmesan and Pecorino Romano cheeses with sautéed spinach and
garlic. $11.50 | Add applewood smoked bacon $1.50

55 CHIPOTLE CHICKEN Spicy chipotle sauce, chicken, mild chilies,
Mozzarella and Enchilado cheese. Topped with roasted corn & black
bean salsa, cilantro and lime cream sauce. $12.25

56 WILD MUSHROOM A selection of fresh Cremini, Shiitake,
Portobello and white mushrooms, Fontina and Mozzarella cheeses
with a wild mushroom walnut pesto. Garnished with chopped fresh
Italian parsley. $12.00  Add grilled chicken $1.50

57 FIVE-CHEESE & FRESH TOMATO Fresh sliced Roma tomatoes,
basil, fresh Mozzarella, Monterey Jack, smoked Gouda, Mozzarella 
and shaved Pecorino Romano cheeses. $10.75

58 TRADITIONAL CHEESE Mozzarella cheese and our tomato
sauce. $9.75

59 BLT PIZZA Applewood smoked bacon and Mozzarella, hearth-
baked and topped with sliced tomatoes and chilled lettuce tossed in
mayonnaise. Recommended on honey-wheat with whole grain crust.
$11.00

60 TOSTADA Southwestern black beans, Cheddar & Monterey Jack,
hearth-baked and topped with chilled lettuce, scallions, tortilla strips
and homemade herb ranch. Served with roasted tomato salsa. $11.50
Add lime chicken $1.50 

61 THE GREEK Mediterranean chicken and Mozzarella, hearth-
baked then topped with a chilled Greek salad. Served with Tzatziki
sauce. $12.25 | Vegetarian option: Substitute avocado for chicken

62 PEAR + GORGONZOLA Bosc pears, Gorgonzola, Fontina,
Mozzarella, caramelized onions and hazelnuts. Topped with field
greens tossed in Gorgonzola ranch. $12.50

THIN CRUST
63 ROASTED ARTICHOKE + SPINACH Artichoke hearts, sautéed
garlic spinach, Fontina, Mozzarella and Parmesan with spinach 
artichoke sauce. $13.00 | Add chicken $1.50 

64 PESTO CHICKEN Pesto chicken, onions, Mozzarella, sun-dried
tomatoes, basil pesto sauce and toasted pine nuts. $13.50

65 SICILIAN Spicy marinara with italian sausage, spicy Capicola ham,
salami, Fontina, Mozzarella and Grana Padano Parmesan. Topped with
herbs. $14.00

66 MARGHERITA Italian tomatoes, Mozzarella and fresh Mozzarella
topped with basil and Parmesan. $12.50

67 FOUR SEASONS Italian tomatoes, artichoke hearts, salami, 
mushrooms, onions, Mozarella and fresh Mozzarella topped with
herbs and Parmesan. $14.00

68 TRICOLORÉ SALAD PIZZA Carmelized Parmesan pizza crust
topped with chilled arugula, baby red leaf lettuce, radicchio, tomatoes
and shaved Grana Padano Parmesan tossed in homemade Dijon 
balsamic vinaigrette. $12.50 | Add grilled chicken $4.00 | Add grilled
shrimp or sautéed salmon $4.50 
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PASTAS & SPECIALTIES 
serves 6 to 8

Substitute multigrain penne for any pasta upon request.

71 CHICKEN PICCATA Thinly pounded chicken breast, sautéed in a
creamy lemon-caper sauce. Served with spaghettini pasta. $47.00

73 ASPARAGUS & SPINACH SPAGHETTINI A light pasta with
sautéed asparagus, spinach, fresh tomatoes, basil, garlic and
Parmesan cheese.  $44.00 | Add grilled chicken breast $16.00
Add sautéed salmon $18.00 | Add shrimp $16.00

74 BROCCOLI SUN-DRIED TOMATO FUSILLI Fusilli with fresh
baby broccoli, garlic, sun-dried and fresh Roma tomatoes, fresh thyme
and Parmesan cheese. $44.00  | Add mild goat cheese $6.00
Add grilled chicken breast $16.00

75 TOMATO BASIL SPAGHETTINI Italian tomatoes, garlic and basil.
$39.00 | Add grilled chicken breast $16.00 | Add goat cheese $6.00

76 GARLIC CREAM FETTUCCINE Garlic-Parmesan cream sauce
with parsley. $40.00 | Add chicken $12.00 | Add shrimp $16.00
Add chicken & shrimp $26.00 | Add sautéed mushrooms $4.00

77 FOUR CHEESE RAVIOLI Ravioli with fine herbs, imported Asiago,
Mascarpone, Ricotta and Parmesan cheeses sautéed in a creamy
Pomodoro sauce with fresh basil. $48.00  | Add sautéed 
mushrooms $4.00

90 ASSORTED COOKIE PLATTER

Small $18.00 (1.80) 3 each variety   
Large $28.00 (1.40) 5 each variety

Chocolate Chunk • Snickerdoodle
Oatmeal Raisin

91 ASSORTED SWEETS PLATTER

Small $22.00 (2.20) 21 pieces
Large $40.00 (2.00) 35 pieces

Toffee Blondie Bar • Brownie 
Pecan Bar • Chocolate Chunk Cookie
Snickerdoodle  Cookie • Oatmeal Raisin Cookie

74 BROCCOLI SUN-DRIED TOMATO FUSILLI

79 KUNG PAO SPAGHETTI

CAKES AND PIES
92 Red Velvet Cake $55.00 (6.75) 12 slices
93 Tiramisu $38.00 (6.75) 6 slices
94 Key Lime Pie $37.00 (6.25) 6 slices
95 Butter Cakes $50.00 (6.25) 12 slices
96 Chocolate Souffle Cake $6.25 per slice
97 Apple Crisp $5.75 per slice. 

SOUPS
120 SEDONA TORTILLA  Garnished with tortilla strips.
Bowl $6.00 | Cup $4.00 

121 DAKOTA SMASHED PEA & BARLEY  Garnished with scallions.
Bowl $6.00 | Cup $4.00 

122 TWO IN A BOWL  Combine any two of our soups, served side
by side in the same bowl. $6.50

79 KUNG PAO SPAGHETTI A classic Kung Pao sauce with garlic,
green onions, peanuts and HOT red chilies. $40.00 | Add 
chicken $12.00 | Add shrimp $16.00 | Add chicken & shrimp $26.00 

80 SPAGHETTI BOLOGNESE Traditional meat sauce, grated
Parmesan cheese and fresh Italian parsley. $50.00 
Add sautéed mushrooms $4.00

81 JAMBALAYA Blackened chicken and shrimp in a spicy Jambalaya
sauce with crawfish, Andouille sausage and Tasso ham served on 
linguini fini and topped with fresh green onions.  $62.00

82 CHICKEN TEQUILA FETTUCCINE Spinach fettuccine with 
chicken, red, green & yellow peppers, red onions and fresh cilantro 
in a tequila-lime and jalapeño cream sauce. $52.00 

83 BABY CLAM LINGUINI Linguini fini and baby clams with garlic,
fresh Italian parsley, Parmesan cheese, white wine and red peppers
flakes tossed in your choice of light lemon cream sauce or imported
Italian tomatoes and fresh basil.  $56.00

85 TRADITIONAL MAC ‘N’ CHEESE  Fusilli in a light creamy cheese
sauce.  $40.00

SMALL SERVES 8-10 • LARGE SERVES 15-20DESSERTS


