ExpressLunc!ﬁ at Gitanos’ Supper Club

Salads as Mains
Ncptur\c’s Sca Grccn SalaclH crisP baby greens, red grapes, kiwi, candied pecans, drizzled

with lemon raspbcrrg vinaigrette, topped with Fanco crusted cod $12

Chic‘(cn or 5l‘|rimp Cacsar—~ Romaine, parmesan, croutons and the original clressing with
rilled chicken tenders or jumbo shrimp. $12.
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Asian ]:usion - sPinach and romaine, shredded Ferme], snowpeas, sweet and sour &ressing ,

hints of sesame, toppe& with Asian chicken satay. $12

| unch SPccialtics

Koasted \/cgctablc Cibatta - Balsamic) basil tossed vegetab]es, oven roasted and served
with Provolonc cl‘neesc, sun-dried tomato puree ona gri”cd Ciabatta bun, with house salad

topped with feta and olives. $12

Flattcr Espagnolcwspicy chorizo sausage, Creo]e sauce, salt Fishcakes, baguet’ce for
Clunlcing. $10

At}'lcns Lunch ~ SPanikoPita and E_l (areco Salacl $i2

Fcr[':aps Paris ~ (roissant with chicken and applesj dried cranberries, toasted pecans in

orange scented magonnaise) with orange~a]moncl salad $10

Mediterranean Qucsac!i”a— open faced tortilla topped with secret sauce , sweet peppers,
Kalamata olives, Swiss and [eta, broiled undergri”. $10

Smokecl Salmon Qucsadi||a—smoked salmon, capers, red onion, cream cheese

sauce, Swiss cheese & lemon zest, broiled under gri”. $10



