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Chasiisschn Doy Crab Calus

asparagus fommed salad, lemon caper alok
"
Artichoke and Spinach Dip

crcamed chooses wath parmesan,
satéed mudioons, grilled (Rabiread

B

Calamari Fritto Misto

with frbeel sascrbeins sl peppers,

Includes romaed

.l; ol sy / ’buul Hlnt;
| Sushi mokes lor o

Fresh Greens

The California Salod ©

minerd greens, grapes, omion,

oucwmber, tomato, caramclised walnuts,
peconng shallol vinaigrene

wde 4.5 /7 dinner 105

: Toscana Salad ©

Sushi Speciols grilled anichoke, bell peppre, onkon, cucumber,
(hef loves coming up ofives, romaine, inshouse cacssr dresing

with now Rolls. wde 5 /7 dinner 1

sk obout todoy's Beussel Sprout and Kale Solod ©
spacial. applde. onion, english cucumber, tomat,
parmesan white Tasamic viaaigreos
wde 6 / dinner 1015
Spinach with Bacon Salod ©
toemates, red onton, bleu choose crumbles,

B howsernuade crontons, hacon visuigretee
SUS"II whe 43 | dimer 105

Colifornia Roll*@ Make your Solod
crabmecal, cucumber, avocado, carm aven more Rwesomel

8
Blue Mesa Tuna Roll with Tobiko *@ mo’m:.s ‘
diced sashinmi grade spcy tuna _

12
Philadelphia Roll*©
covam cheese, mango, salmon, socado
12
Ebi Tempura Roll*
sempura shrimp, avocado, jalapedio
"

Crispy Salmon Roll®
ternyaki marinated salinen, scalbons,
g, tempura battered
12




Burgers-Sandwiches-Tacos

ol selections melnde Hand-Cxt French Foes

Blue Mesa Burger *
lettnee, tomato, exrisp packle, chipotle mayn on booche bun;
chosce of cheddar, swiss, or bleu cheese

12
The SoCal Burger *
homemade guacamode, grlled peppers, monterey jack, bnoche hon

13
Black and Bleu Mahi Sandwich

anch pepper, blew chieese, cecamy Gl Lopping, artcan roll

R

Beef Brisket Sandwich

showsroasted Jean bruker, shaved betiuce, onion, cng pickle,
g make’s barbeque sasce, artisan moll

14

BMG Chicken Sandwich”

chicken breast (gnilled or hghtly heeadied ', fred spisach, red omon,
oo, sheed packle, brioche bun

12
Barbacoa Beef Tacos You con have any
dow cooked hriket, onion, cilantro, salsa Sondwich Gluten Free.
12 | We'll Substitute Lettuce |
Boja Fish Tacos "\ for Breod - Ingenious!
maha, paeapple salsa, shredded kale, mild snirachia sauce 4
12 b
Grilled Seafood
Seared Scallops and Grilled Shrimp *©

shiitake mnhuoom ceotto, sautéed spinach,
thyme reduction
23

Ancho Seared Salmon

vouscous, escabeche, day vegetables, 5
salapeio mfused temon buver - Blue Mesa Favorites
21
Coconut Crusted Mahi®  Dry Aged Sirloin "@
cotiscous, stir fricd vegetables,  petiee steak with seal reduction, mashed potiatocs,
sweet sl e, muango sala day vegetalies
LA
Chesopeake Bay Crob Cakes”™  New York Strip '@
with blackened grilled shrmp, mashed potaioes, garhic butter marinated mushrooms, mashed
day vegetables, lemon caper “";:; potatoes, day vegetables, gnlled tomato
20
Shrimp Scompi®  Spyffed Pork Chop *
sautéod jumbao shamp, white wine gadie sawee, g ed pork chop, sausage and jack cheese stuffing,
fresh Dasil, Neguini, garkic 10as  mashed potatoes, day vegetable, veal reduction
i 2
Thyme Rubbed Chicken Filet '@

mashed potatoes, day vegerable, pan chicken gravy

4
Grilled Chicken Pesto

wndried matoes, parmesan cheesw,
prastn ded arno, gl toas

1

Beef Bolognaisse

clavsic red sauce feataring heel, veal, and prosciviv,
sonsex] with fettsccin, gardic oam

Thank You So Much 17
 Sor dintan‘ah Braised Buffalo Short Ribs
ol b B mashed potatocs, day vegetables,
Blue Mesa Grilll korcansstyle barbeque sauce
19
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Creme Brulee
Smooth vanilla custard topped with
caramelized sugar and berries

7

Triple Layer Chocolate Cake
layered moist chocolate cake baked in house,
covered with espresso mocha ganache, premium
chocolate ice cream, and hot fudge

7

Hot German Blondie

stuffed buttered cookie dough filled with walnuts
and coconut shavings, topped with vanilla
ice cream and a praline cookie

/

Apple Pie a la mode

upside down apple pie with a butter, cinnamon,
and almond crust, served with vanilla ice cream
and drizzled with hot caramel
7

Crunch Pie

snickers and vanilla ice cream pie with a homemade
orco and graham crumbs bottom crust drizzled
with hot fudge and caramel

/




