
  
  

BBEESSTT  HHAAPPPPYY  HHOOUURR  IINN  OORRAANNGGEE  CCOOUUNNTTYY  
 

DAILY FROM 5:00 TO 9:00PM 
SERVED IN BAR AND LOUNGE 

 
$5.95 TAPAS MENU 

 
SMOKED SCOTTISH SALMON 

WARM BLINI, LEMON AIOLI, CAPERS, DILL, ONION 
 

GRILLED LAMB CHOP 
POTATO PUREE, MUSTARD SAUCE  

 
CUP OF TODAY’S SOUP 

 (RECITED DAILY) 
 

CAST IRON SEARED QUAIL 
 SCALLION PANCAKE, ASIAN BBQ GLAZE 

 
ROASTED RED BEETS 

GOAT CHEESE, ENDIVE, WALNUTS  

 
“AUTOSTRADA” SLIDER 

BASIL PESTO, MOZZARELLA, PROSCIUTTO, SALAMI 
 

BEEF CHUCK SLIDER 
BACON, AVOCADO, TOMATO 

 
LOBSTER SALAD SLIDER 

HAAS AVOCADO 
 

 

SLICED BEEF SIRLOIN 
ROQUEFORT BLUE CHEESE LEEK FONDUE 

 
CHICKEN CHOP-CHOP SALAD 

ASIAN SLAW, SPICY SESAME DRESSING 

 
GREEK SALAD 

FETA, TOMATO, OLIVE, CUCUMBER 
 

FUSILLI “CARBONARA” 
BACON, PARMESAN 

 
RARE TUNA 

ROASTED PEPPERS, OLIVE TAPENADE 

 
MEDALLION OF VENISON 

NECTARINE, SPICED RED WINE SAUCE 
 

CRAB CAKE 
SOFT HERB CABBAGE SLAW, CHIPOTLE AIOLI 

 
BRESAOLA (AIR DRIED BEEF) CARPACCIO, 

WILD ARUGULA SALAD, PARMESAN

 
  

$6 MARTINIS 
APPLE     COSMPOLITIAN     PEACH     WATERMELON     ISLAND PUNCH 

 
                                                                         

$6 KENWOOD ‘YULUPA’ CHARDONNAY AND AVALON CABERNET 
 


