SPRING SPeCIALS

AT NAIN QTREET

O START
SESAME SEARED AHI TUNX

Served over sweet and spicy asian slaw with cris,
and wasabi cream. 8%

THAI CHICKEN CREPES
Roasted chicken and veggies in an eggroll wi
steamed, served over sweet chili sauce. 7°°

SEARED AHI SALAD

Seared Ahi Tuna, diced bell peppers, carrots, tomatoes and chives
over mixed greens. Served with a cilantro vinaigrette and garnished
with crispy wontons. 119

MEXICAN STEAK SALAD
Grilled and sliced Colorado steak atop mixed greens with pico de gallo,
avocado and tortilla chips. Served with choice of dressing. 10®

SEARED AHI TUNA

Served over spicy cashew and chive rice with sauteed snow pe
a mango beurre blanc. 15%

CILANTRO LIME CHICKEN

Grilled and sliced over rice pilaf with sauteed broccolini and topped
with pico de gallo. 11%

TERIYAKI BEEF STIRFRY

Peppers, onions and mixed vegetables topped with grilled, sliced Colora
Steak served over steamed rice 14%

i

KeY LIME CHEESECAKE

Creamy home made cheesecake with a tangy key
with a chocolate graham cracker crust and toppea
cream. We dare you to stop at one bite. 5%

i dsor's
MAIN STREET GRILL
44D BAT S UN S H ' N € WH GAT Refreshing local brew

( ‘ Y€ LLOW TAIL PINOT C N G 10 Light, fruity and crisp
1 CH E m B LO S S 0 M Skyy ginger, sprite, bitters and grenadine




