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APPETIZERS
DAILY SOUP CREATION
WELLINGTON COURT PATE ON DRIED FRUIT BREAD WITH PEAR COMPOTE
FRIED CALAMARI WITH SAFFRON YOGURT, CHILI AIOLI AND LEMON CANDY
WELLINGTON COURT CAESAR SALAD

FARMERS SALAD GREENS, HONEYED RED WINE VINAIGRETTE,
SHAVED PARMESAN

SANDWICHES
ALL SANDWICHES COME WITH A HOUSE SALAD

RARE ROAST BEEF ON CROISSANT WITH HORSERADISH CREAM, BOSTON
LETTUCE AND FLEUR DE SEL

SMOKED TURKEY “BANH MI" PICKLED VEGETABLES, FRESH PATE, MINT
AND FRESH CORIANDER

THREE TOP SIRLOIN SLIDERS —BLACK BEAN SALSA AND CHEDDAR — PORCINI
MAYO AND TRUFFLED MUSHROOMS — RIOPELLE AND MAPLE SQUASH PUREE

COACH HOUSE ROASTED VEGETABLE PANINI WITH GOATS CHEESE, AND
PUMPKIN ALMOND PESTO

GRILLED CHEESE SANDWICH, WITH WHITE AGED CHEDDAR
, SMOKED PROVALONE ANDCHARRED ONION

... ADD SWEET POTATO FRENCH FRIES

FEATURES
PIZZA CREATION CHANGES DAILY

SPAGHETTI WITH SAUCE BOLOGNAISE, FLAT LEAF PARSLEY,
GRANAPADANO AND ORGANIC GREEK EXTRA VIRGIN OLIVE OIL

CRUNCHY ICEBERG SALAD, GRILLED CHICKEN, CHOPPED HARD BOILED
EGG, CHICKPEAS, BUTTERMILK DRESSING , RAW VEGETABLES AND CROUTONS

RICH VEGETABLE CURRY, BROWN RICE, CRISP POPADOM AND
CASHEW EMULSION WITH RAITA, CHUTNEY AND MANGO SALAD

ANGEL HAIR AND FRESH SAUSAGE FRITATTA, TOMATO JAM VINAIGRETTE,
FRESH FENNEL AND GREENS WITH OLIVE OIL AND LEMON

GRILLED STRIP LOIN OF BEEF, GARLIC MASHED POTATOES,
RED WINE SAUCE AND SEASONAL VEGETABLES
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