The Connected Cactus
Lunch

Startcrs
SOUP of Thc clag $3 cup $4 bowl

Signaturc! Tortilla SOUP $4cup-$5 bowl

Roasted corn, chicken, Posole, peppers, avocaclo,Jack cheese, tortilla confetti

SPinach Souffle $9

Spinaclﬂ, ar‘ticlﬁoke, serrano pepper, onion, parmesan-gruyere fondue

Grilled ciabatta bread, drizzled with sun dried tomato infused ol

Polenta [Fried Calamari $10

Folcnta, capers, bistro aioli, Maﬂgo Fico de ga”o and marinara

Girilled Prawn Tapas $10
Girilled prawn with seared Napa cabbage, gri”ec{ potato cake

Hybric{ spicy sauce, Pesto and tortilla tuille

Southwcst Cacsar $8

Romaine Iettuce, parmesan, sun dried tomato crouton, (_aesar c{ressing.

Iron gri”ecl breast of chicken or slﬁrimp add $3

Chop Housc Salacl $8

Julienne lettuce, turkcg, salami,Jack & cheddar cheese, tomato

Homing, cracked pepper, Tortf”a confetti and creamy balsamic dressing

Fusion Salad $8

Mescu!n, endivc, tart ap ,les, caramelized pecans
PP P

ChoPPecl bacon, cranberries, bleu cheese, map[e vinaigrette

[Hearts of Romaine Salad $8

Komaine hcarts, grape tomato, cucumbcr, goat cheese

T oasted walnuts, red onion,Jalapeno—ranch dressing

Asian Chicken Salad $9
Light!y fried breast of chicken, Asian noodles, nuts, field greens

Koma tomato, cucumber, sesame—l‘noneg~grain mustard



Iccbcrg chlgc Salacl $8

CrisP Iceberg Iettuce, Bermucla onions, bleu clﬁeese, croutons

Roma tomato, choppcc{ bacon and retro creamy parmesan c{rcssing

Organic Bibb Salad 58
f"l\gc{roponic Blbb Icttucc, candied walnuts, granny smith aPP]cs
Teardrop tomato, b!ueberrg, gorgonzo|a and raspberrg gastriquc clrcssfng

Grcat Grccns Salacl $8

Iccbcrg and romaine lettuce, wild mesculn, sPinach, radicchio, chevre

Strawbcrrg, raspberrg, toasted almonc]sj balsamic strawfaerrg vinaigrette

Sandwiches

(Choice of fries, seasonal fruit, cabbagc slaw, crispg tobacco onions, side salad

ChoP House Burgcr $9

Our signature burgerl [Half Pound, with lettucc, tomato, red onion
Served on a whole wheat bun with cEiPotIe mayo

Jron Girill Blcu Turkcg $9

Smokcd turl«ty breast, bleu cheese, mozzare”a, tomato, Prosciutto

Sun dried tomato crusty bread withjalapeno ranch dressing

Chicken Ciabatta $8

lron Grill chicken breast, meltedjack cheese, avocado

fﬂickory smoked bacon, on a ciabatta bun, with chipotle mayo

Grilled Reuben $8

Thinlg sliced corned beeﬂjack cheese, gri”ec{ sauerkraut,
Served on gri”ecl T exas farmers rye with 1000 isle dressing

Steak BLT $9

Girilled Siroin, gri”ed onions, hickorg smoked bacon, lettuce and tomato
Scrve& on gri”ccl Poblano—cormpucblo brcacl, horse radish aioli

Cuban Sandwich $9

Tl’n’nlﬂ sliced ham, roasted P,ork loin, salami, Jack cheese,
Dﬂon mustard, gri”ec’ tomato~mozzare”a~Parmesan }Jaggctt



Southwcstcm Club $8

Ham, turl«iy, chcdc{ar,Jack chccsc, hickorg bacon, Icttucc, tomato
Crustg sourdoug]ﬁ cheddar with pesto aioli

Tur‘ccg Burgcr $8

Girilled western s’cglc turl(eg,_jack cheese, onion, lettuce and tomato

Servedona whole wheat bun with pesto aioli

Gri”ccl chctablc Sanclwich $8

Gri”cc{ zucchini] roasted red pepper, avocado, lettuce and tomato

AlFalFa sProu’cs, served on wheat berrg bread with c!’;iPotle mayo

[ ntrée’s

Served with house salad and seasonal vcgctablc

Prosciutto Chicken $15
Grilled breast of chicken with fried sage, thin|3 sliced Prosciutto

i:resl’; mozzare”a, saffron risotto cake, leek fondue and Panjus

Berkshire Pork ChoP $18

Organic gri”ec{ cl’rop, vani”a~5picewooc{ lﬁOHCH Poacl’rec{ pear
Organic Quinoa cake and blackberry port wine reduction

Bccf Two Ways $22

[Flash pan seared tenderloin medallion, gri”ecl FFlat iron steak
Yukon golC{ mashed Potatoes, red sage butter and aPPIe brancly glace

Firebird Chicken $14
Gri”ecl breast of chicken with raspberry, strawberry, granny smith aPPIe

Tcardrop tomato, wild mesculn salac{, blueberr5~Pomegranate vinaigrette

ToP Sirloin Stcak $2%
Chargri”ec{ 1202 (JOSDA choice cut, tobacco onions
Yukon-red bliss mashed potatoes, Shiraz reduction

[Hill Countrg Cornish FHen 519

Organic il Countrﬂ Cornish hen, rosemary-citrus slow roasted
Seared Wild rice cake, cranberrg-sca”ion coulis, Shiner Bock reduction



Chilean Sea Bass $22

Chilcan sea bass, seared baby sPinach
Fotato gratin, micro greens, Chabli&Mgcr lemon beurre blanc

Salmon $19
Girilled Atlantic salmon filet, seared babg spinacl’l

Fotato gratin, micro greens, sauce of shellfish gastriquc

Spaghcttini $18
Spaghctti al dente, roasted Pu”cc{ chicl«in, Plum tomato
Sun dried tomato, gar!ic, spinaclﬁ, asiago, (Chablis, Crostini

Dcsscrt
Chocolate Volcano $7

FIOUFIESS ChOCOIatC ca‘(c, cascac{ing Iava Fuclge, strawberrg COmPOtC

Fool of amaretto anglais, chocolate{spresso dust

T uaca Pread Fuclcling $7

Tuaca |iqueur~vani”a butter sauce, chocolate dust with cinnamon ice cream

APPle Torte T atin $6
5Picecl apples ina honey wheat tortilla, Iightly fried, maple sugar dusted

(Caramel and chocolate sauce with cinnamon ice cream

Pecan Crcpes $6

White chocolate-rum-ricotta Fi”ing, caramelized pecans

CarameLchocolate accents, cinnamon ice cream

Consumer Advisory Disclosure
Consuming raw or undercooked, meats, seafood, shellfish or eggs
May increase your risk of food borne illness
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