New Zealand Lamb Chops
Rock of Lomb broiled & seasoned to
perfection with a Mint Jelly garnish.
Pairs well with Colores Del Sol Malbec

Veal Piccata

Tender Medollions of form roised Veal
sauteed in o White Wine, Capers, &
Lemaons.

Pairs well with Penfolds Shires/
Cabernet Blend

Skirt Steak Tropical

Marinoted and Broiled to taste and
garnished with our homemade Apple
Chutney.

Pairs well with Costle Rock Pinot Noir

Chagall's Filet Mignon

8 oz. Filet,Broiled to taste and topped
with our homemade Tomaoto Jam,
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.:M L IFNIF!EEE ARE SERVED WITH
ASSORTED BREADS & DIPFING OIL
SIDE SALAD
CHOICE OF VEGETABLE &
PASTA OR POTATO

accompaniments

Signature 5calloped Patatoes
Chef"s Special Mashed Potatoes
Boked Potato
Mediterranean Rice
Grilled Asparagus
Souteed Spinach
Sauteed Mushroom Cops

entrees

29

26

25

29

Tilapia Francias 22
Broiled in o White Wine, Lemon

& Butter Souce.

Pairs well with Keto Souvignon Blanc

Pesto Crusted Salmon

25
Broifed & topped with fresh Pesto
& Toasted Pine Nuts.
Pairs well with Rosemount Pinot Grigio
Ginger Shitake Salmon 25
Broiled & topped with Red

Peppers, Mushroom & Scollions.
Pairs well with Luis Felipe Edwards
Chardonnay.

Chicken Piccata 23
Tender Chicken Breast sauteed in

white wine sauce, gornished and

seasoned with lemons & copers.

Pairs well with Rosermount Riesling.

Pineapple Chicken 25
Souteed in a Seasoned Pineapple &

Scallion Souce,

Palrg wiell with Louis Felipe Edward

Cabernet

Renoir's Chicken Kabob 24
Skewed Chicken, Onions, Mixed

Peppers & Grape Tomotoes

served on a bed of our fomous

Mediterranean Rice..

Pairs well with Louis Felipe Edwards

Meriot.



Shrimp Scampi (Appetizer Portion)
Troditional Scampi Sauce served over
Arugula

Mango Chutney Baked Brie (smai
Personal Baked Brie smothered with

our Mango Chutney Jam & Cranberries.
Served with toasted Baguette wedges.

Mango Chutney Baked Brie (ierge)

Bruschetta
Our homemode Tomato Bruschetto
served on toasted Boguette wedges.

Tomatoes & Mozzarella Caprice
Sliced Beefsteak Tomatoes & Freshly
sliced Mozzarello & drizzled with our
Balsamic Vinaigrette gornish,

Try one of our Homemade Soups

Homemade Moroccan Lentil Soup
Soup Du Jour

10

10

16

10

10

An 20% Gratuity will be added to parties of 6 or more

What you see today at The Art & Design
Cafe'is most definitely a work in progress.
Your proprietors, Vincent Byrnes & Ginger
Coopersmith, have been Internationally
acclaimed Interior Design Professionals for
over 12 years. With the economy tanking,
the housing market crashing and local
businesses closing by the scores, we felt it
\was time to recreate ourselves and "think
out of he box". We already had a
fabulous high-end Art Gallery & Interior
Design Resource Center filled with cool &
trendy art, furniture and accessories and
a full staff of Artists & Design Professionals.
With alot of retraining and "changing
hats", we were able to stay in business.
We started out with Coffee & Desserts, then
introduced Salads, Panini's and Pastas
to our menu. We listened to our customers
from the onset, and shortly thereafter,
introduced our dinner menu with more
substantial culinary fare.

In keeping with our Design Philosphy of
“recycling” before "buying" we have been
able to offer our Art and Accessories at
affordable prices. Everything is for sale.

We hope you enjoy your Art & Design Cafe’
experience as much as we have enjoyed

ASK LS ABOUT BOOKING
YOUR NEXT PRIVATE PARTY AT THE

RT IG E'



HOT

Coffee

Decaffinated Coffee
Tea

Decaffinated Tea
Herbal Tea
Expresso
Cappuccino

Latte

Sierra Nevada - California

Peroni - Italy

Samuel Adams - USA
Corona - Mexico
Stella Artois - Belgium

house wine

by the glass

FROM THE CALIFORNIA WINERIES
OF SALMON CREEK

7.50
Cabernet Sauvignon
Pinot Mair
Chardonnay
Pinot Griglo
Reisling

Available by the Glass or Bottle

Champagne®?10.00

V)i piabedl

beverage

1.50
1.50
1.50
1.50
1.50
5.00
6.00
6.00

5.00
5.00
5.00
5.00
5.00

Coke
Diet Coke
Sprite
Sweetened Iced Tea
Unsweetened Iced Tea
Lemonade
Perrier

desserts
Mudd Pie

Layers of molst Chocolate Cake,
Fudge & Coffee lce Cream
Baked Alaska

Chocolate Cake with Vanilla,
Chocolote & Strowberry lce
Cream & topped with toasted
Meringue

Cheesecake

Rich & Creamy NY Cheesecake
with o Graham Cracker Crust,
Carrot Cake

Super moist layers of Carrot,
Nut, Spice Cake with cool
Cream Cheese Frosting &
Butter Smoshed Pecans.
Ultra Chocolate Cake
Four layers of deep Chocolate
Cake with silky Chocolote
Ganoche’ & Crispy Belgium
Chocolate Swirls
Strawberry Shortcake
Luscious whole Strowberries in
Syrup, moist Cream Cake &
Strawberry Whipped Cream Top

Dessert Du lour

2.00
2.00
2.00
2.00
2.00
2.00
5.00

9.00

9.00

9.00

5.00

9.00

9.00

7.00















