z B S Chef: Aaron Whitcomb

SunediStRre Managing Partner: Scott Hornick

SMALL PLATES

FRESH BURRATA [talian buffalo’s milk cheese, roasted tomatoes, truffle balsamic cream, crostini ... 9
CRAB CAKES quinoa, sherry saffron aioli, shaved fennel salad, fennel vinaigrette ... 15*

PESTO CHICKEN PIZZETTA pulled chicken, basil pesto, olives, cheese blend ... 6

BRUSCETTA PIZZETTA basil pesto, fresh mozzarella, roma tomatoes ...6

CHORIZO ARANCINI  chorizo and fennel risotto, pecorino cheese , black truffle aioli ... 7
ANTIPASTO PLATTER assorted daily meat selections, mustard, crostini, olives, caper berries ... 17
HUMMUS & PITA grilled pita and Ya Ya's famous hummus ... 6

MULLIGATAWNY MUSSELS spicy curry cream, apple, golden raisin, basmati rice, pita ... 12
BEEF CARPACCIO goat cheese, white truffle oil, baby arugula, crostini ... 10

CALAMARI “FRITES” calamari steak, gazpacho aioli, agridolce ... 11

CHICKEN PIADINI crispy thin crust, chicken, peppers, feta, hummus, chili oil ... 10

GREENS & SOUPS

ROASTED BEET arugula, oranges, goat cheese, roasted almonds, citrus vinaigrette ... 8*

GRILLED SALMON SALAD crispy potato, walnut, gorgonzola, feta, bacon, cranberry vinaigrette ...15*
NICOISE SALAD grilled chicken, olives, onions, hearts of palm, romaine, herb vinaigrette ...12*

FILET OF BEEF SALAD quinoa, onions, tomatoes, parsley, pepperoncini vinaigrette ...15*

BILL’S CHICKEN SALAD crispy chicken, egg, tomato, artichoke, honey mustard & balsamic vin ... 12
CAESAR SALAD romaine, parmesan, red peppers, croutons, Caesar vinaigrette ... 8 with chicken ... 12
GREEK SALAD citrus vinaigrette, feta, onion, tomato, olives, cucumber ... 8 with chicken ... 12*
SOUP, SANDWICH, SALAD COMBO choose any two (soup, half salad, half sandwich)... 14

YA YA’S HOUSE SOUP  smoked pulled chicken, tomato broth, roasted vegetables, orzo ... 5

CHEF’S SOUP OF THE DAY a fun daily selection using seasonal ingredients ... 6

SIDE SALAD choose either market salad, Caesar salad, or spinach salad ... 6

*Indicates gluten free dishes, other items may be modified to be gluten free, please ask your server



z B s Chef: Aaron Whitcomb

TunrediSTRe Managing Partner: Scott Hornick

BISTRO SPECIALS
ROASTED ORGANIC CHICKEN  crispy potatoes, roasted garlic, chilies, caper berries ... 14*

DUCK CONFIT frisee, persimmon, red onion, pistachio, oregano vinaigrette... 18

TROUT AMANDINE Idaho trout, haricots verts, almonds, garlic couscous, brown butter ... 14
GRILLED SHOULDER STEAK pomme frites, sauce vert, oyster mushrooms, veal demi glace ...21%*

FILET MIGNON  beef tenderloin, Chianti-gorgonzola sauce, potato puree, haricots verts ...24*
~make it a surf and turf with a 3 oz. cold water lobster tail ...32%

PASTA

ANGEL HAIR PASTA sautéed Roma tomatoes, garlic, extra virgin olive oil, fresh basil ... 9
With chicken ... 13 With shrimp ... 15

BAKED LASAGNA [talian sausage, fresh pasta, beef marinara, mozzarella, fresh ricotta ... 13

PENNE PASTA blackened chicken, mushroom cream, truffle, asparagus...15

CHEF’S DAILY PASTA our chefs create fun and unique features daily ... market

WOOD FIRED PIZZA

PEPPERONI jumbo pepperoni, crimini mushrooms, roasted garlic cloves, marinara ... 11
MARGHERITA a blend of provolone, mozzarella, fontina, goat cheese, tomato, onion, basil ... 12
BUTTERNUT SQUASH house made ricotta, grilled pancetta, Fresno chili, sage oil ... 13

BLACK & BLUE filet mignon, blue cheese, creamed spinach, crispy onions, tomatoes ... 16

BETWEEN THE SLICES

ROASTED TENDERLOIN TIPS  mushrooms, crispy onions, tomato, mozzarella, horseradish cream ...15
BOCADILLO shaved Serrano ham, tomato almond pesto, manchego cheese, toasted baguette ...12
SHAVED TURKEY fresh roasted turkey, provolone, bacon, avocado, blue cheese aioli ...11

REUBEN corned beef, marble rye bread, sauerkraut, swiss cheese, Ya Ya's thousand island ...13
TUSCAN CHICKEN grilled chicken, tomato caper-berry relish, fresh mozzarella, balsamic reduction...12
YA YA’S STEAK BURGER fresh ground burger, truffle mayonnaise, Mahon cheese, pickled onions...13

*all sandwiches come with your choice of side salad or fresh cut French fries, substitute fruit for $2

BEVERAGES
REPUBLIC TEA Blackberry Sage, Peach Ginger (decaf), Pomegranate Greene, Raspberry Quince ..4.75

*Indicates gluten free dishes, other items may be modified to be gluten free, please ask your server
Consuming raw or undercooked product can lead to food borne illness Lunch Jan.18.2011



