- Salads* -

Asian Nood”e. Salad - $104a5

Havana Salad -+5a5

Our house salad of mixed greens and arusala Anoel hair Pasl’a. tresh carrots and cucumbers
with Julienned bell pepper, onion, tomatoes and with inger marinated chicken in a wonderful
cucumber in a chili-lime dressins swee_?’ & hot Szechvan alressfns topped with
- Add Chipotle Chicken for $2.95 pea sproof's, cabbase, and sesame seeds

- Prawns or Salmon for $5.95

Chinese Chicken Salad - 41045
Tower Caesar Salad - 4835 | 695 Five-spice marinated chicken, tomato, carrots
A Tijuana style salad of romaine tossed in our and cucumbers on a bed of fresh 2" eens and
crispy rice sticks f’opped with our oney-sesdame

Caesar dressin? with roasted red pepper and

shredded Arsen inean parmesan cheese topped
with house made crovtons and tortilla chips Tostada Torre Salad
- Add Chipotle Chicken for $295 A crisp tostada shell filled with a la.ye.r of

- Frawns or Salwon for $5.95 refried beans, Spam’ sh red rice, and crisp lettuce
tossed with pico de Sa“o. parmesan, and cucumber
in roasted red pepper alressins f’opped with olives,

d.VOC-d.dO, a.nd SOUr cream

dressino, toasted almond slivers & sesame seeds
9

Brazilian Chicken Salad - 1245
Manao and black beans over a bed of mixed

greens with avocado, papaya, red cabbage and our - with Chile Roasted Chicken - $12.95
. oranse—?mser .alressms topped wl.H\ - with Carnitas Rojas - $13.95
Chicken savfeed with peppers and onions or - with Prawns or Salmon - $14.95

Grrilled Chipotle slaze.d chicken - Vese{'arian With pinto beans) - $9.95
The Mediterranean Salad - +a45 Thai Steak Salad - 41295

B‘J’)’ spi nach with mixed Greek olives, cucumber, boz. skirt steak marinated in Thai savce, sri“ed
red onion, and sun-dried tomatoes topped with and served on a bed of fresh greens & crispy rice
shredde.d nyzf’l'hra c_he.e.se. and warm SPA"A,&OPH'A sf'fc.ks ;,)H'h df(_gd MaM 00, Peanu{'s, c,henv)l 'I'OIMJ’OQS.
served with our roasted red bell pepper dressins cvcumbers, carrots and bean sproul’s f'opped with a
- Add Chipotle Chicken for $2.95 spicy Szechvan dre.ssins
- Prawns or Salmon for $5.95

- 5OUPS -

Add $95 each to add cheese, avocado, Pic_o de sa”o, or sour cream

- Add Grilled Chicken for $395 - Add Grilled Salmon or Savteed Prawns for $545

Nica.msuan Black Bean Soup* or Roasted Corn Chowder cup - 4335 | boul - $595
Soup of the Day cuE - 3450 | bowl - $650

house baked bread - $50

- Burse.rs -

All beet buroers are a halt Pound choice Sround chuek with your choice of house cut tries or pof'au"o salad
Add $95 each tor bacon, avocado, mushrooms, Jerk savce, Thai 5‘a.ze, or tritte savce.

& Add $95 to substitute a side House Salad, Caesar Salad, Cop of Soup, or Thai Baisl Coleslaw instead of fries

I The All American Buroer - $2as5 The Kona Buroer - s10as
| with cheddar cheese, Fomato, onions, with a slaze of hoisin and ainaer, mayo,
F letfuce, pickle, and mayonnaise lettuce, onion, jicama and grille pineapple

The Borracho Buroer - t10a5

The Serk Buroer - ¢10a5

K . . J i
'l with our famous Jerk savce, ‘)’ac.k cheese, lettuce, with F';s,'so{:: e{ﬁiﬁf B,L?..i?:ai'nlla:': c;tii?:.e.cn i
tomato, onions, ')ic.ama. and mayonnai se ' ' ' 4
. East Atrican Veoaie Buroer™ - #1145
1 The Earth Buraer - t1045 A veqan a.H'y made of 5#5{»14 peas, Sweet potato,
| teans. and corn mixed with African spices

and emcrusted with sesame and suntlower seeds
served with sliced por{’a.be”a, lettuce, red onion,

) pickle, and roasted red pepper on a whole wheat bun
Make it Jerk, Kona, or Borracho s{'yle tor $95 Make it Serk, Kona. or Borracho sf‘yle. for $95

Grilled vegetarian patty made of muts, rice, Jack 9garbanzo
& cheese an? spices. Served with tomatoes, lettuce,
and caramelized onions on a whole wheat bun

Please inform your server it you have a food a“e,rsy. " Tudicates items that either are or can be made ve,se{'a.n'an.
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- Sandwiches -

Sandwiches are served with your choice of house cut tries or Po{'an‘o salad
Add $95 each tor bacon, avocado, mushrooms, Jerk savce, Thai olaze, or Fritte savce

Add $95 to substitute a side House Salad, Caesar Salad, Cop of Soup, or Thai Basil Coleslaw instead of tries

2 Roasf‘ed (:mrdlen Veo\e{'a&* - %1095 Malaysian thc.ken - 4995
Roasted Pon"abe“a and red bell pepper A‘O"S )

with alfalta sProu'l’s, avocado, smoked mozzarella &
herb mayo on toasted suntlower multi grain bread

Grilled Chicken breast f’oppe.d with a slaze. of
hoisin and 9ginger with mayo, lettuce, red onion,

Jicama and 5rf”eal pineapple
Kinoston Chicken - +1045

Grilled Chiclljen breast \Loppe.d with our famous Tower TU"“ Me”‘ - #1095
Serk savce and Yack cheese served with mayo, Albacore tuna mixed with c.elery. onions, olives,
lettuce, red onion, and *),-C_A,M mayo and spices served with cheddar cheese and
avocado on sri”e.d sa.rlic.—c.healdar bread
Curry Flatbread - $9:95 o
Chicken tossed in a warm yellow corry with A Monte Cristo - ¢i11a5
onions and toasted almonds served in a liohtl Our Famous French Toast sandwiched around sliced
toasted tlatbread ace_ompa.nie_d by herbed lentils, ham and Swiss cheese then baked, dusted
housemade hummus and a spicy cucumber salad with powdered sugar and served with chipo’He
with teta cheese (instead of tries) raspber ry yam

- Entrees -

Chile Relleno” - #1135 Santa Fe Salmon - 1145
Our tamous, c.rfspy Pasilla chile stufted with Pan seared, red chile crusted Atlantic salmon
Mom"ere.y Jack, pine nots, currants, and cilantro placed over yellow pepper and Manop savce served
served with pico de sa.”o and sour cream with savteed baby spinach and wild mushrooms
accompanied by red rice and pinto beans alons with fresh pesto orzo
Carnitas Rolas - 41335 Jamaican Jerk Chicken - 41295
Polled pork, slow roasted inlspic.es with an achiofe A laroe chicken breast marinated in 18 spices,
and citrus marinade served with pinto beans, red chiles, citrus Jvice and seasonings rilled and
rice, pico de SA“D, sour cream, & tlour tortillas served with sweet Pm"au"o in coconu?‘ milk, an
orange-jicama slaw, and a side of Jerk Savce.
Thai Green Curry - t1235 p
Savteed chicken breast in a mild areen curry N Trish Beet Stew Bowl - ti1as
with coconut milk, asparagus, bamboo, 1e“ peppers. Choice Niman Ranch chuck roast alons with
carrots, peas, tomatos and Thai basil served with carrots, onions, sa.rlic.. and H\yne in a rich Lrish
steamed ')asmfne. rice stout savce served in a sourdovoh bread bowl
- Add 4295 to sub Thai Steak or Savteed Prawns - Start with a side salad tor $295
Florentine Ravioli” - 1zas Tower Linovini" - 41335
Jumbo raviolis stufted with spinach & ricotta Fresh salmon savteed with cherry tomatoes,
cheese, {'opped with our Panzotti savce - cilantro, white wine and lemon butter tossed with
a white wine Pes{'o cream savce - served with lfnsuinf and \Lopped with parmesan cheese and
Che.rry +°"d-+oe.s, S&U{'e.e.d stnd.Ch d.nd "Ushrooms #re.sh he.rbs
- Add Chicken tor $2.95 or Prawns for $545 - Add $a5 to substitute Jumbo Prawns
- Vesel’arians sub /’fspamsus and Mushrooms
Enchiladas Torre - #1245
Two chile roasted chicken enchiladas \"oPPe.d with Tower Fish & ChfPS - $1195
Jack cheese and your choice of roasted red chile Fresh Cod in a panko batter served with house
and tomato savce or salsa verde served with cut French tries, Thai basil coleslaw, and two
Spanish red rice and whole me"o beans house made savces: tartar and miso chile

Prikino Prawns - $1395
Tempura battered h’ger prawns {'oésed with Vg{'een beans and bell pepper in a

spicy red curry Pas{'e.. Served with steamed Jasmine rice.

Please intorm your server it you have a food a”ersy. " Tndicates items that either are or can be made vesel’a,rian
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