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GRAND AIOLI 26 
a beautiful array of summer market 
vegetables, steamed fingerling 
potatoes, marinated artichokes, 
hard-cooked eggs, olives, crusty 
bread and, of course, zesty aioli.  This 
serves one person as a meal, or four 
people as a starter.  

STARTERS 
 

choose a couple as appetizers for a 
group, or more to make a full meal. 
 

LOVELY CHEESE PLATE  26 

a delicious selection of domestic and 
imported cheeses, with dried fruits, 
rustic bread and pecan-raisin crisps.  
serves 2-4 
 

BURRATA & PROSCIUTTO  14 

local burrata and La Quercia prosciutto 
with basil oil and roasted sweet 
peppers.  serves 2 
 

SPANISH TAPAS PLATE  28 

a wonderful assortment of Spanish 
cheeses and cured meats, served with 
quince paste, spiced almonds, romesco 
and rustic toast crisps.  serves 2-4 
 

SALMON TARTARE 18 

our house-cured gravlax minced with 
capers and red onions and served with 
dill crème fraiche and pumpernickel 
toasts.  serves 2-4 
 

MEXICAN-STYLE SHRIMP COCKTAIL   

zesty and refreshing, with tomato, 
cilantro and avocado.  served with 
oyster crackers. serves 1-2.  7.95 
 

RUSTIC ONION TART   4.95 

with roasted cherry tomatoes, olives and 
feta 
 

DOUBLE DIP SPECIAL  15    serves 2-4 
your choice of two of our delicious dips. 
served with crostini and crudités.   
choose any two:  sun-dried tomato, 
caramelized onion, romesco, hummus, 
pimento cheese 
 

 
 

 

BUILD-YOUR-OWN PICNIC 
 

CLEMENTINE PICNIC IN A BOX 14.50 

Your choice of seasonal sandwich with your choice 
of side baby greens salad, grandma’s potato salad, 
or cous cous and any of our fresh-baked cookies. All 
packed in a convenient and attractive picnic box 
with napkins and utensils. 
 

THREE-SALAD COMBO  11.95 

choose from any of our specialty  salads of the day 
 

GRILLED STEAK PICNIC  25 

 with olive-onion tapenade and your choice of two 
of our specialty or garden salads 
 

GRILLED CHICKEN PICNIC  22 

our citrus-marinated chicken breast with remoulade 
and your choice of two of our specialty or garden 
salads 
 

WILD KING SALMON PICNIC  25 

beautifully poached with fresh herbs and lemon 
zest, served with shallot crème fraiche and your 
choice of two of our specialty or garden salads 
 

COLD MEATLOAF PICNIC  22 

our classic meatloaf made with beef and pork,  
sliced and served with 10,000 lakes dressing and 
your choice of two of our specialty or garden salads 
 

 

 
 
 
 
 
 
 
 
 

ELEGANT MULTI-COURSE DINNERS 
 

GRILLED JUMBO SHRIMP 36 
with spicy aioli and sweet corn succotash  
arugula & endive salad with ruby grapefruit, avocado 
 & citrus vinaigrette 
your choice of dessert  
 

ROASTED JIDORI CHICKEN 26 
half a cold, roasted chicken with lemon and thyme 
grandma's potato salad 
garden-ripe tomato salad 
deviled egg 
your choice of dessert  
 

VIETNAMESE-STYLE GRILLED BEEF & RICE NOODLES 30 
with fresh herbs, nam pla, scallions and peanuts 
mango, jicama, and green apple salad with cucumber, red onion and cilantro  
your choice of dessert  
 

GREEK CHICKEN SKEWERS 28 
with tzatziki sauce  
mediterranean chopped salad 
orzo with green olives, herbs and lemon 
rustic pita bread  
your choice of dessert  
 

DESSERT CHOICES 
Lemon PLemon PLemon PLemon Parfaitarfaitarfaitarfait made with citrus cake, lemon curd and 
mascarpone cream 
PuddingPuddingPuddingPudding  - Chocolate, Butterscotch or Vanilla 
SummerSummerSummerSummer    fruit crispfruit crispfruit crispfruit crisp    
Vanilla bundt cakeVanilla bundt cakeVanilla bundt cakeVanilla bundt cake with house-made strawberry preserves 
DDDDark chocolate truffle torteark chocolate truffle torteark chocolate truffle torteark chocolate truffle torte with passion fruit custard and 
whipped cream 
SSSSummer fruit saladummer fruit saladummer fruit saladummer fruit salad    
AAAAssorted mini cookies and browniesssorted mini cookies and browniesssorted mini cookies and browniesssorted mini cookies and brownies    
[These desserts are also available a la carte] 

 
Please place all orders at least 24 hours in advance.   
We always try to accommodate last-minute orders but 
cannot guarantee availability of all items.  Our picnics 
come packed with everything you need to enjoy your 
meal – utensils and napkins, bread and butter, moist 
towelette, and a candy surprise! 
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BEVERAGES 
 

HOT CHOCOLATE we’ll fill your 
thermos or refillable coffee mug with 
our homemade hot chocolate and 
marshmallows. [priced according to size 
of container] 
HOMEMADE CHAI our delicious chai 
can be served cold or hot with your 
choice of milk or soy.  [priced according 
to size of container] 
GINGER-LIMEADE [pint/quart] 3/5 
ICED TEA [pint/quart]  2.75/4 
ARNOLD PALMER [pint/quart] 3/5 
BOTTLED WATER/SODAS  1.50-3 
 

SWEETS & SNACKS  
 

COOKIESCOOKIESCOOKIESCOOKIES    
gingersnap  1 
snickerdoodle 1.25 
chocolate-covered cherry 2.50 
german chocolate  1.65 
chocolate chip  1.65 
mrs. miller’s chewy coconut raisin  1.50 
peanut butter sandwich 1.50 
 

BROWNIES & BARSBROWNIES & BARSBROWNIES & BARSBROWNIES & BARS    
chocolate brownie with pecans  2.75 
butterscotch brownie with walnuts 2.25 
peanut butter dream bar  3 
choc-o-nut chew  2.25 
nanaimo bar   2.75 
plum streusel bar  2.75 
lemon bar  2.50 
apple turnover  3.95 
citrus cake  2.50/slice 
clementaschen  cherry/aprium/plum  4.25 
 

AND MORE AND MORE AND MORE AND MORE . . . . . . . . . . . .     
Spiced nuts [2oz/8oz] 1.95/6.95 
Knudsen’s Caramels 1 
Bruttles 1.25/5.75  [bag of 5] 
Modjeskas 1/5.95 [bag of 6] 
 

 

See our Build-Your-Own Picnics on the 
first page, then choose from the 
seasonal items listed here to create your 
perfect evening at the Bowl! 

 

SPECIALTY SALADS 
 

COUS COUS 
with curry-roasted cauliflower, flame raisins, 
cilantro, scallions and lemon vinaigrette 
 

GRANDMA’S POTATO SALAD 
made the old-fashioned way with mayo and hard-
cooked eggs 
 

SICILIAN PASTA SALAD 
with roasted sweet peppers, wilted spinach, pine 
nuts, currants and ricotta salata 
 

BELUGA LENTILS 
with roasted beets, goat cheese, shallots and 
balsamic vinaigrette 
 

ROASTED ORGANIC CARROTS 
with fried leeks, mint, dill and sherry vinaigrette 
 

SPECIAL THAI SLAW 
with cucumber, jicama, mango, nappa cabbage, 
cilantro, mint, thai basil, peanuts, scallions and spicy 
vinaigrette with lemongrass and nam pla 
 

SWEET CORN AND MIXED BEANS 
with bacon, scallions & balsamic vinaigrette 
 

GRILLED ORGANIC SUMMER SQUASH 
with fresh herbs and basil vinaigrette 
 

SUMMER CHICKEN SALAD  
with sweet corn, haricots verts, cherry tomatoes, 
cucumbers, feta and zesty vinaigrette 
 

EDAMAME & WILD KING SALMON 
with scallions and herbs 
 

THE ‘OTHER’ CHICKEN SALAD 
with radicchio, celery, scallions and whole-grain 
mustard dressing 
 

 

 

GARDEN SALADS 
BABY GREENS 
with balsamic vinaigrette and whole grain croutons 
 

THE FRESHEST COBB 
with chicken, avocado, bacon, egg and blue cheese with  blue 
cheese vinaigrette 
 

GREEK SALAD 
with feta, hearts of palm, cucumber,  chickpeas and olives with 
oregano vinaigrette 
 

BUTTER LETTUCE SALAD 
with ruby grapefruit, roasted beets, avocado, toasted walnuts 
and citrus vinaigrette 
 

SANDWICHES 
 

RARE ROAST BEEF 
with horseradish mustard dressing, marinated onions and 
arugula on rustic bread 
 

SMOKED TURKEY 
with roasted tomato mayo, avocado and iceberg lettuce on 
country white bread 
 

SUMMER CUCUMBER 
with luscious cream cheese spread and radish sprouts on 
potato dill bread 
 

GRILLED MUSHROOMS 
shiitake and portobello mushrooms,  with herb pesto, roasted 
onions and sautéed greens on whole grain bread    
 

BASIC TUNA 
with onions, pickles and roasted tomato mayonnaise topped 
with iceberg lettuce on country wheat bread 
 

GRILLED CHICKEN BREAST 
with remoulade and watercress on semolina bread 
 

EGG SALAD 
a touch of red onion, topped with watercress and cornichons 
on country white bread 
 

COLD MEATLOAF  
with caramelized onions, iceberg lettuce and our special 
10,000 lakes dressing on country white bread    


