
Lunch Starters

Navy Bean Soup cup 4.95  bowl  6.95
Soup of the Day cup 4.95  bowl  6.95

Carmel Valley Greens 5.95
fresh herbs & balsamic vinaigrette with Feta cheese

Buffalo Mozzarella 8.50
vine-ripened tomatoes, fresh basil & extra virgin olive oil

Spanish Gazpacho Soup 7.25
with roasted tomato, stuffed with goat cheese tapenade

Bruschetta 7.50
Roma tomatoes, garlic, basil & Asiago on grilled cibatta

Spicy Prawns 8.50
tiger prawns sauteed in olive oil with dried chilies & garlic

Grilled Polenta 7.50
with choice of sautéed wild mushrooms, fresh herbs
and demi glaze or pomodoro tomato & gorgonzola

Fried Monterey Bay Calamari 9.95
basil aioli & wasabi

Salads as Entrees

Seasonal Fresh Fruit Platter 9.95
choice of yogurt or sorbet

Village Corner Caesar Salad 7.75
Greek olive tapenade & Asiago cheese
with Chicken 9.95, with prawns & avacado 11.95

Roasted Marinated Beets 10.25
over baby greens with goat cheese, 
almonds & sherry vinaigrette

Nicoise Salad 11.25
fresh fish of the day, hard boiled eggs, scallions,
olives, green beans, tomatoes & red potatoes

Spanish Chicken Tostada 9.95
black beans, cheese, guacamole, sour cream &
house salsa in a flour tortilla bowl

Baby Spinach with Grilled Prawns 10.75
apples, crisp rice noodles & sesame orange vinaigrette

Greek Salad 8.75
crisp romaine lettuce, Feta cheese, kalamata olives, 
tomatoes & cucumbers dressed with lemon juice,
herbs & olive oil

Sandwiches
Greek Gyro 8.95
choice of beef or chicken wrapped in pita bread with 
tomatoes, onions & cucumber dill yogurt sauce

Honey Smoked Turkey 8.75
Swiss cheese, lime chipolte mayo, lettuce
tomato & pickle on choice of bread

Fresh Mozzarella & Portabella Mushroom 9.95
oven dried tomatoes, basil ailoi & arugula on focaccia bread

Mediterranean Veggie 11.75
grilled portabella mushroom, onion, roasted peppers,
olives, pesto & Feta cheese on choice of bread

Club Sandwich 9.95
smoked turkey, bacon, lettuce, tomato, avacado &
chipoltle mayo on choice of bread

Oak Grilled Hamburger 9.95
add grilled onions, mushrooms, avocado,
bacon or cheese - .75 each

Village Corner Philly chicken 9.75   tri-tip 12.25
smothered with bell peppers, onions & cheese on cibatta

Entrees

Crab Ravioli 13.50
Roma tomatoes, pine nuts & ricotta 
with tomato pesto

Penee Pasta with Chicken 14.00
braised radiccio & gorgonzola cream

Oak Grilled Salmon 15.50
cilantro chipolte butter, spinach and 
mashed potatoes

Capellini with Smoked Salmon 14.75
asparagus, sun-dried tomatoes,
arugula in a light cream sauce

Petit Filet Mignon with Gorgonzona
Herb Crust

18.50

sauteed spinach, mashed potatoes

Chicken with Mushroom 
Demi Glaze

12.25

over mashed potatoes with seasonal vegetables

Linguine with Fresh Clams 15.25
garlic, fresh tomatoes, chili flakes & herbs

Wild Mushroom Ravioli 12.75
with arugula & sun-dried tomatoe cream

18% gratuity added to parties of six or more

Cobb Salad 11.75
turkey, bacon, hard boiled egg, romaine lettuce 
& crumbled blue cheese

Steak Salad 12.25
grilled onions, baby greens, crostini & blue cheese crumbles

Blackened Chicken 10.50
lettuce, tomato, avacado & jack cheese on cibatta

Monterey Bay Sand Dab Sandwich 9.75
lemon remoulade, lettuce & tomato on focaccia

BLT 7.75
apple wood-smoked bacon, lettuce, tomato &
chipolte mayo on choice of bread

Linguine Bolognese 13.25
our own slow simmered meat sauce


