
 

The Business Buffet 
Cold Items & Soup 25. 
Complete Daily Selection 30.  
Seafood Friday’s 35. 

Appetizers 
Soup of the day 7.  
Seasonal 

Onion Soup 8. 
Gruyere Cheese 

Tortilla Soup 8. 
Avocado, Cheddar Cheese & Grilled Chicken 

Buffalo Mozzarella 12. 
Vine Ripened Tomatoes, Basil & Extra Virgin Olive Oil 

Blue Crab Cake 16. 
Tomato Pepper Coulis 

Jumbo White Shrimp 17. 
Avocado & Cocktail Sauce 

Salads 
Beefsteak Tomato Salad 11. 
Maui Onions, Watercress & Virgin Olive Oil 

Crispy Sonoma Green Salad 9. 
Micro Herbs & Sundried Tomato 

Spinach Mizuna Salad  9. 
Marinated Tofu & Miso Apple Pear Dressing  

Arugula Fennel Salad  10. 
California Artichoke & Roasted Garlic Balsamic Vinaigrette 

Caesar Salad 10. 
Hearts of Romaine & Shaved Parmesan Reggiano served with 
or without White Anchovies 
Add Grilled Chicken 14. 
Add Grilled Shrimp 16. 

California Cobb Salad  15. 
Iceberg, Romaine, Tomato, Eggs, Cheddar Cheese, Bacon & Chicken 

Free Range Chicken Salad 14. 
Tomato, Maui Onions & Avocado   

*We ask that cellular phones and pagers be muted in the dining room. A 15% gratuity will be added for a 
party 

 of 6 or more. All menu items are cooked to order. Anything served raw or rare, including meats, 
 poultry, seafood, shellfish or eggs, may increase your risk of food borne illness. 



 

Sandwiches 
American Wagyu Beef Burger* 14. 
Portobello Mushrooms & French Fries  

Grilled Turkey Sandwich 12. 
Cole Slaw, Swiss Cheese & Thousand Island Dressing on Rye 

Tuna Sandwich 12. 
Albacore, Egg, & Dill Aioli 

Traditional Reuben Sandwich 14. 
Corned Beef, Sauerkraut, Swiss Cheese & Thousand Island on Rye 

Prosciutto and Mozzarella Sandwich 16. 
Micro Herbs & Radicchio on a Baguette 

Circa Club Sandwich 14. 
Roasted Turkey, Bacon & Avocado   

Chicken Focaccia Sandwich 15. 
Herb Marinated Chicken Breast, Arugula, Artichoke & Garlic Puree  

From Our Grill 
Grilled Prime New York Steak* 10 OZ 26. 

Seasonal Vegetables  

Grilled Colorado Lamb Chops* 32. 
Garlic French Beans & Grilled Tomatoes  

Grilled Breast of Chicken 21. 
Grilled Artichoke, Endive, Aged Balsamic, Olive Oil & Roasted Pine Nuts 

Features 
White Hickory Smoked Atlantic Salmon 24. 
Served on a Mediterranean Salad with Lemon Olive Vinaigrette 

Sauteed Filet of Alaskan Halibut 25. 
Grilled Aromatic Vegetables & Roasted Garlic Tomato Herb Salsa 

Seared Ahi Tuna*  28. 
Asparagus Tempura & Sherry Soy Wasabi Sauce 

Penne Pasta 16. 
Eggplant, Zucchini & Shitake with Light Cream of Tomato, Basil & Lemon 

Spaghetti 14. 
Choice of Marinara or Bolognese 


