- Salads* -

Asian Nood”e. Salad - $104a5

Havana Salad -+5a5

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

- Prawns or Salmon for $5.95

Chinese Chicken Salad - si10a5
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 {'oppeal
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
r orange-ginger dressing topped wif’hseil’ber uith _h:)".{,h gar:f:{as h_' ‘I:;‘IS“ 1
: Chicken ?au?'ee_d.wi{’h peppers mtd 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“b)' SP'.”‘”"h with Greek olives, cucumber, red Toz. skirt steak marinated in Thai savce, Sri”e.d
. onion, and sun-dried Fomatoes f’opped with and served on a bed of tresh greens & crispy rice
shredded nysz'hra cheese and warm spanakoph"a sticks with diced manoo, peanuts, cherry tomatoes,
served with our roasted red bell pepper alressins cvcumbers, carrots and bean sproul’s {'opped with a
- Add ChiPoHe Chicken for $2.95 spiey Szechvan dre.ssfns
=
- 5oup s -
| Add $1.00 each to add cheese, avocado, pico de Sa“o, or sour cream
- Add Grilled Chicken tor $345 - Add Grilled Salmon or Savteed Prawns for $5.95
" Nic_a.msuan Black Bean Soup* or Roasted Corn Chowder cup - $395 | boul - $595
| Soup of the Day cup - $450 | boul - $650
| house baked Eread - $50
i
s - Bor gers -
_. 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 savece, Thai alaze, or tritte savce.
{ Add $5 to substitute a side House Salad, Caesar Salad, Cup of Soup, or Thai Baisl Coleslaw
I The All American Buroer - $2as5 The Kona Buroer - s10as
| with cheddar cheese, l’oma.{%, onions, with a olaze of hoisin and 9ginger with mayo,
o le'H'uc.e, & mayonnaise served on a sesame bun le.H'uc.e.. onion, ')fc.amx & Pineapple. on a sesame bun
. The Serk Boraer - $1095 The Borracho Buroer - ti0as
b Hh : 5 J - m with Firestone DBA BBQ sa.uc.e..d)ac.k cheese, cri spy
with our famous Jerk savee, Jack cheese, lettuce, onions, lettuce, fomato, & Mayo oM 4 sesame bun
l’omd’o, onions, )fc.auua, and Mdy0 OM 4. sesdme bun
i . East Atrican Veoaie Buroer™ - #1145
. The Earth Buroer™ - si04s A veqan atty made of 5#5{»14 Peas,“:{;wee{' potato,
A Grilled veaetarian P“H'Y mode of wots, rice, ')ac.k Sarba.nzo teans. and corn mixed with African spices
M heese ano? spices. Served with tomatoes, lettvce, and enmcrusted with sesame and pumpkin seeds served

and caramelized onion on & sesame bum with sliced porl’a.be”a, lettuce, red onion, and

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

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 fries or Po{'d'o salad

Add $1.00 each for bacon, avocado, mushrooms, Jerk savce, Thai

laze, or Fritte savce

Add $1.00 to substitute a side House Salad, Caesar Salad, QUP of 5oup, or Thai Basil Coleslaw

Roasted Garden Ve_o\e_{'auble.“t - %9495
Seasoned ey lant, roasted ved bell peppers. and
altalfa spro&?rs with avocado, smoked mozzarella,
and herb mayo, on warmed walnot wheat bread

Portabella Tosc_ana* - %9495
Grilled Porf’a.be“a cap served on our house made
herb tocaccia with tomato, AYUSU,A, & Pesf'o mayo

Kinoston Chicken - $1045
Grilled Chicken breast l’oPPed with our famous
Jerk savce and Jack cheese served with mayo,
lettuce, red omion, and )fcama on a sesame bun

Corry Flatbread - 4945
Chicken tossed in a warm yellow corry with
onions and toasted almonds served in a li Hy
toasted Hatbread Ac.c.ompanfed by herbed lentils,

housemade hummus and a spicy cucumber salad

with teta cheese linstead of tries)

Malaysian Chicken - #9495
Grilled Chickén breast f‘opped with a 5la.ze of
hoisin and 9ginger with mayo, letfuce, red onion,
)fc.aua and Sri“ed Piueapple on a sesame bun

Cuban Fork - 41045
Slow roasted pulled pork in Cuban spices laye.real
with sliced ham, Swiss cheese, onion, bell epper.
and pickles served in a pressed F renc.i rorl

Tower Tuna Melt - $1045
Albacore tuna mixed with celery, onions, mayo and
spices served on toasted house made focaccia
with cheddar cheese and avocado

N Kari Samosas - 41095
Putt Pasf‘ry stutted with diced carrof, Pof’af’o,
onion, and peas mixed with a savory ye.“ow curry

Pasf'e. then baked to a solden brown

- Eutrees -

Chile Relleno” - #1195
Stuffed with Monterey jack cheese, pine nuts,
currants, & cilantro f‘op ed with pico de sa“o
& sour cream. Served wif’i Spa.ni sh red rice and
pfnf'o beans

Carnitas Rojas - 41395
Polled pork, slow roasted in spices with an achiote
and citrus marinade served with pim"o beans, red
rice, pico de 36.“0, sour cream, & tlour tortillas

Thai Green Curry - $1245
Savteed chicken breast in areen curry with
coconut milk, asparagus, bamE’oo. bell peppers,
carrots, peas, tomatos and Thai basir served
with steamed Jasmine rice & {'oppe.d with fresh

cilantro

- Add $2.95 to sub Thai Steak or Savteed Prawns

Koh Tao Cn’spy Fish - $13a5
Fresh tillet of Basa seasoned then \"e.mpura. tried

and served over a bed of fresh spinach with a
Thai <hili and tamarind savce and
steamed Jasmine rice

Florentine Ravioli” - $izas
Jumbo raviolis stutted with spinach & ricotta
cheese, ’l'oPPe.d with our Panzotti savce -
a white wine Pe.s{’o cream savce - served with

cherry tomatoes, savteed spfna.c.h and mushrooms
- Add Chicken tor $2.95 or Prawns for $595

Enchiladas Torre - $i1z4s5
Two chile roasted chicken enchiladas to Pe.d with
Jack cheese and your choice of roasted red chile
and tomato savce or salsa verde served with
Spanish red rice and whole anf’o beans

Santa Fe Salmon - 1445
Pan seared, red chile crusted Atlantic salmon
placed over yellow pepper and Manop savce served
with savteed baby spinach and wild mushrooms
4‘0015 with tresh Pes{'o orzo

oV
N damaican derk Chicken - 4125
Chicken breast marinated in |18 spices, chiles,
citrus Jvice and seasonings rilled and served
with sweet potato in coconup milk, an orange-
Jicama, slaw, and a side of Jerk Savce.

Piao s Steak - $1as
8 oz. skirt steak marinated in sarlfc, ginger,
hoisin, and plom savce then orilled and served
with steamed asmine rice, savteed baby bok
c.hoy & bell peppers alons with two savces:
chili soy and cool spice

Tower Linovini™ - #1325
Fresh salmon savteed with cherry tomatoes,
cilantro, white wine and lemon butter tossed with
linsuini and topped with parmesan cheese and

tresh herbs
- Add $| to substitute Jumbo Prawns

- Vese.f’an' ans sub Asparasus and Mushrooms

N Prikino Prawns - 1345
Te.mpura battere h’ser prawns tossed with
green beans and bell pepper in a spicy red

curry pas{'e.. Served with steamed Jasmine rice.

Tower Fish & Chfps - 31195
Fresh Cod in a panko batter served with house
cut French tries, Thai basil coleslaw, and two house

made savces: tartar and miso chile

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