Rubaigat Menu

L7AN Book of Verses underneath the Bough,

A \Jug of Wine, a | oaf of Pread--and T hou
Beside me singing in the Wilderness-

Oh, Wilderness were FParadise enow!®
~Kubaigat of Omar Klﬂamjam

:jta rters

@ 5ummer CaPrese 8.95

Local tomatoes, fresh mozzare”a,

local basil, balsamic drizzle

Lamb Bruschetta 9.95
Driptless rﬂills lamb, red onions,

local summer squash & zucchini,

ricotta cheese, fresh mint

Tiger Shrimp WraPs 8.95
Rice noodle wrap; mango

wasabi &ipping sauce

w [ummus of the Dag 6.95
Served with vegetables & blue corn chiPs

e Koas’ced Sweet Com Dip 7.95
Served with warm Pita points

E_ntrccs

Soup & Salac!

E_ach entrée comes with your

choice of one of the Fo”owing:

A]a carte 4.95
Take home any dressing 4.95
SOUP of the Daﬂ ~ changes clai|3

[House Salad- changes dailg using the

freshest ingredients; our own vinaigrette

(Caesar Salad- romaine, parmesan,

croutons, our own Caesar dressing

Lettuce Weclge~ iceberg lettuce,
bacon, tomatoes, hard boiled egg,

homemade bleu cheese dressing

(A” entrees are served with your choice of house salad, Caesar, lettuce wcc}ge, or soup)

Fasta Rubaigat ]9.95

Our signature pasta c{ish; shrimp, sca“ops, & crabmeat

served over lemon Parsleg linguini with our homemade alfredo sauce

(Citrus Rubbed Salmon 19.95
Orangc rub, panko tarragon crust, Greck feta 5ogur’c; rice mec”eg

Spicg Gumbo 19.95
Kic}gc’cop Acres Pu”e& c%ickenj andouille sausage, shrimp, peppers & okra overrice

»FPan Seared Duck Preast 21.95

| eck & rasterrg feta sauce; rice mecﬂeg



»(Chicken Farmesan Rouille 18.95

Roastec; red pepper, basil & siracha sauce, shaved parmesan; smashed potatoes

2 FPork, Pork, Pork 20.95

FPork loin stuffed with Pine nuts, cream cheese, spinach, & |talian sausage,

bacon & smokecl goucla cream sauce; rice mec”eg

Carilled Groupcr 20.95

Saﬂta ]:e cous cous salad; local steamed vegetables

Fizza of the Da9 ]2.95
Changes c}ailg; ask your server for details

Pacon Wrapped Stuffed Jumbo Shrimp 20.95

(_rabmeat & mushroom stuﬁcing, lemon basil cream; rice mec”eg

r Gri”ed Angus BCCF Medal]ions w/ Lobstcr 2%.95

Fink peppercorn ho”andaise; smashed Potatoes

e *Koc;é Ccdarﬁancﬁ Burger ]4.95

SWiss cheese, bacon, French FriedjalaPenos, black bean & cilantro mayo; steak fries

Summer Sausage Sca]oppini 18.95

ltalian sausage, local summer sciuash & zuccl'xinij red onions; olive oil red sauce

Garclen \/egetarian Fasta 16.95
AsParagus, artichoke hearts, sun-dried tomatoes, red onions,

local summer squash & zucchini, roasted red peppers; garlic, white wine, & olive oil sauce

5P//t p/a te c/mf(‘ge $6.95. 7—/7/5 includes sa/aaf starch, and vegctazé/@.

% Signifies gluten free or can be prepared gluten free menu item

Flease advise your server of any food a”ergies.
We cannot be rcsponsible for medium well or well done entrees.

*Consuming raw or undercooked meats, Poultrg, seamcooci, she“]cish, or eggs may causc a food borne illness

An 18% gratuity will be added to Parties of eight or more to ensure qualitg service.

As a small busincss, we greatlg aPPrecia’ce payment via cash or clﬂeck; lﬂowever, we g|ac”3 accept

Visa, Master(_ard, and American Express. Thank youl

We would like to thank the local farmers that we have built a relationship with:
Rock Cedar Ranch, River Root [Farm, Patchwork (Green [Farm,
Riclgetop Acres, Wapsie FProduce, Driftless [Hills Farm,
Rolling [Hills, GGrown | ocal, and the Decorah [Farmers Market.
7 hank you for su/D/Dort/ng this /oca//ﬂ owned business and we look forward to seeing you again soon!



