MUNCH TIME!

Patio Café
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SALADS
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All salads are served with La Boulangerie baguette
Dressing choices include: raspberry vinaigrette, ranch,
balsamic vinegar and Bari olive oil, creamy bleu cheese,
crumbled dry bleu cheese, honey mustard
All of our salads are a FIT PIK with these salad dressing
suggestions: lemon herb dressing, balsamic vinegar & oil,
raspberry vinaigrette or lemon wedges and fresh salsa
petite
whole
Large Garden
11.99
16.99
mixed greens, a medley of fresh vegetables, homemade
croutons and choice of dressing…add grilled chicken, or
albacore tuna salad for 6.00; add grilled shrimp or salmon for
8.00
Classic Caesar
11.99
16.99
organic romaine lettuce, homemade croutons, shaved
parmesan and fresh tomatoes all tossed with creamy Caesar
dressing…add grilled chicken, or albacore tuna salad for
6.00; add grilled shrimp or salmon for 8.00
Mediterranean Chicken
11.99
18.99
grilled chicken breast, red onions, crumbled Feta cheese,
marinated artichoke hearts, Kalamata olives, sliced
cucumbers and local tomatoes, all atop crisp romaine, finished
with Bari extra virgin olive oil and fresh lemon
juice…substitute salmon for 4.00
Thai Chicken Salad
11.99
18.99
chopped red cabbage, romaine, carrots, red bell peppers and
grilled chicken breast, with toasted sliced almonds, sesame
seeds, and crunchy oriental noodles, finished with oriental
ginger sesame dressing…substitute salmon for 4.00
Waldorf-Stuffed Avocado
11.99
18.99
grilled chicken, crisp apples, celery and walnuts and ripe
avocado all atop spring greens with your choice of
dressing…substitute salmon for 4.00
Steak Fajita
13.99
23.99
crisp greens, grilled red and green peppers and onions, sliced
steak, cucumbers, tomatoes, fresh mushrooms, crumbled
blue cheese finished with balsamic vinegar and Bari olive oil
Crab Cobb
13.99
22.99
lump crab, ripe avocado, crisp bacon, tomatoes, crumbled
buttermilk blue cheese on romaine lettuce with honey Dijon
dressing
Salmon Asparagus Salad
13.99
22.99
organic mixed greens, topped with seasoned grilled salmon,
asparagus and a light sprinkling of crumbled Gorgonzola
cheese, toasted pecans and served with your choice of
dressing

SOUP is On!
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Soup – selections made from scratch daily
Cup (8 oz.)
Bowl (16 oz.)

5.99
9.99

Flaky-Bake Soup!
11.99
an old-fashioned ceramic crock full of your favorite soup from
our daily selection baked in a hot oven with delicate, flaky crust
that billows over the top

SANDWICHES

PATIO Signature
SELECTION
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All sandwiches include choice of small garden salad,
potato salad, fresh fruit or a cup of soup.
Gluten-free bread available!
Half sandwiches available for 12.99

ADD: cup of soup or side salad for 3.99
Portabello Margharita Pizza
17.99
thin, low-carb whole grain crust, topped with fresh tomatoes,
roasted garlic, grilled portobello mushrooms, fresh basil and
mozzarella cheese
Tacos
with crisp lettuce and cabbage served on warm local corn
tortillas choose:
Grilled Shrimp
18.99
with avocado and mango salsa
Grilled Salmon
22.99
with avocaco and pineapple salsa, black beans and pepperjack
cheese
Steak Fajita
23.99
grilled steak sliced with balsamic mushrooms and onions, grillled
peppers and crumbled bleu cheese hand-cut pico de gallo
Crab Cake
23.99
two hand-pressed and flat- grilled crab cakes , topped with
fresh greens, red pepper aioli, tropical salsa, cilantro, avocado
Quesadilla Cubano
18.99
Cuban-seasoned grilled chicken, onions, tomatoes and
avocado, smothered with jack cheese, layered in flour tortillas
and served with Salsa Cubano
Quesadilla Mediterranean
16.99
With melted cheese, basil pesto, artichoke hearts, roasted red
peppers, sun dried tomatoes, baby spinach…add chicken, for
2.00; salmon for 5.00
Turkey, Bacon and Avocado Wrap
18.99
oven roasted turkey breast, crisp bacon, ripe avocado slices
and sweet tomatoes, all wrapped up in a low carb tortilla with
creamy ranch dressing for dipping! Served with soup or salad.
Grilled Chicken Asparagus Wrap
18.99
grilled asparagus spears, lightly seasoned chicken breast,
shaved Parmesan cheese and tomatoes, all wrapped up in
whole grain low carb tortilla with choice of honey mustard or
lemon herb dressing for dipping! Served with soup or salad.

COLD
Valley Vagabond Veggie
16.99
lettuce, tomato, onion, organic micro greens, black olives, wax
peppers, avocado, provolone, Swiss, Herbs de Provence,
mayonnaise and whole grain mustard on a baguette
Absolutely Albacore Tuna Salad
18.99
housemade Albacore tuna salad, lettuce, tomato, onion, organic
micro greens, black olives, wax peppers, mayonnaise and
mustard on sourdough bread
Holiday Ham
17.99
Black Forest ham, cheddar, Swiss, lettuce, tomato, onion,
organic micro greens, black olives, wax peppers, Herbs de
Provence, mayonnaise and mustard on sourdough bread
Time-Off Turkey
18.99
house-roasted turkey breast, pepper jack cheese, lettuce,
tomato, onion, organic micro greens black olives, wax peppers,
avocado, Herbs de Provence, mayonnaise and mustard on whole
wheat bread
Café Club
18.99
turkey breast, cured ham, smoked bacon, jack and cheddar
cheeses with lettuce, tomato, onion, organic micro greens,
black olives, wax peppers, dressed with Dijon and basil-garlic
aioli on toasted wheat bread

HOT
Fancy Grilled Cheese with Egg on Top
17.99
melted Gruyère, cheddar and jack cheese on Parmesan-grilled
French bread with pomegranate jalapeño jelly and topped with
a fried egg
Pastrami Pastime
18.99
delicious pastrami stacked high and lean with Swiss, lettuce,
tomato, onion, mayonnaise, Dijon mustard on marbled rye
Chicken Bliss Avo Grill
18.99
grilled chicken with provolone, avocado, lettuce, tomato, onion,
Herbs de Provence, Dijon mustard on a baguette
Tuna Melt
18.99
freshly made tuna salad, grilled on whole grain organic wheat
bread with melted jack cheese and sliced tomatoes…add fresh
California avocado for 4.00
Grilled Salmon Melt
22.99
grilled salmon on herbed-grilled sourdough with housemade
pineapple salsa, melted pepper jack cheese, avocado and red
pepper aioli
Crab Cakes B-L-T-A
23.99
housemade, hand-pressed fresh crab cakes, applewood bacon,
avocado, crisp lettuce, tomato on grilled sourdough
Fig Garden Steak
23.99
garlic-buttered toasted baguette, topped with sliced steak
and bernaise sauce served with oven roasted wedge potatoes

BEVERAGES

FIT PIK: Choose a lettuce wrap instead of a tortilla!

menu option
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EAT WELL!
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Patio Café sources the freshest grown produce from locally
owned and operated farms – great tasting and nutritionpacked goodness!
Burroughs Family Farms, Denair
Galpin Farms, Reedley
Harvest Fields Organic Farms, Fresno
Mary’s Chicken, Sanger
Wilgenburg Greenhouses, Dinuba

From the Barista Bar
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Hot Milk Chocolate
3.99
Soft Drinks (Coke, diet Coke, Sprite, root beer)
3.99
Organic Iced Tea (tropical green or black)
3.99
add flavor: raspberry, passion fruit or peach
.60
Patio Palmer
4.99
half iced tea, half fresh squeezed lemonade
Fresh Squeezed Lemonade
5.99
add flavor: raspberry, passion fruit or peach
.60
Fresh Squeezed-to-Order Orange Juice,
or Pomegranate Juice
small 4.99 / large 5.99

Apple, Cranberry, Tomato Juice
small 3.99 / large 4.99
San Pelligrino
4.99
Fresh Fruit Refresher
6.99
made with organic Langers unsweetened, naturally flavored
bubble water with fresh berries, citrus and basil

Ask Your Server About…
Craft Beer, Wine Selections, Hard Kombucha and Seltzers!

Fair trade organic espresso , prepared to order with milk choices
including local producers whole or 2% milk, milk substitutes: Califa
almond, oat or soy
Custom and Locally Roasted Coffee
4.00
Swiss water decaf
Enjoy Hot or Iced:
Espresso
single 2.99 / double 3.99
Cappuccino
single 3.75 / double 4.50
Latte
single 3.99 / double 4.99
Mocha
single 4.50 / double 5.50
White Chocolate Mocha
single 4.99 / double 5.99

A 18% service charge for all parties of six or more.

