


SHRIMP SCAMPI WRAP                
Succulent shrimp lightly sautéed in Fresco 
scampi butter. Tightly wrapped with ORGANIC
arugula, ORGANIC medley tomato, LOCAL 
asiago cheese and white truffle mayo. Served 
with a side Fresca salad. $12

CAPRESE FLATBREAD                
Robust flavors created by the perfect balance of
LOCAL fresh mozzarella, ORGANIC medley
tomatoes, LOCAL basil and ARTISAN pesto. $11

FRESCA SALAD               
ORGANIC romaine and LOCAL arugula blend
topped with pancetta, diced tomatoes, ORGANIC
medley tomatoes, LOCAL asiago cheese and
homemade brioche croûtons. Drizzled with 
Fresco ARTISAN apple basil vinaigrette. $10

BREAKFAST
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FRESCO BREAKFAST                
For BIG appetites! Two ORGANIC eggs cooked to 
any style, two slices of apple smoked bacon, two 
sausage patties, & your choice of 2 pancakes, 2 
slices of french toast, or a half waffle. $13

STEAK AND EGGS               
24 hour rosemary marinated LOCAL sirloin grilled
to perfection. Complimented with two ORGANIC +
LOCAL eggs cooked any style, ARTISAN toast and 
HANDCRAFTED fresco breakfast potatoes. $13 

CLASSIC EGGS BENEDICT
A Fresco classic created with ARTISAN challah
rolls, NATURAL smoked pit ham, ORGANIC eggs
and topped with ARTISAN hollandaise sauce. $10

GREEN EGGS AND HAM
The perfect combination of HOMEMADE pesto
sauce, LOCAL asiago cheese, ARTISAN smoked
panchetta and ORGANIC eggs. $11

TWO EGGS YOUR WAY                
Two LOCAL + ORGANIC eggs served your way! 
Complimented with Fresco breakfast potatoes
and a slice of ARTISAN toast! $8

BISCUITS AND GRAVY
ARTISAN challah rolls topped with ORGANIC 
pork sausage, ALL NATURAL chorizo, and fresh
ORGANIC herbs. Served with a side of homemade
Fresco breakfast potatoes. $11

SUNRISE SKILLET                
Robust flavors created with the perfect balance
of ORGANIC pearl medley potatoes, LOCAL goat
cheese, FRESH exotic mushrooms and
ORGANIC scrambled eggs. $11

CITY MARKET FRITTATA                
The perfect combination of LOCALLY sourced
items mixed into one Frittata. Served with Fresco
breakfast potatoes and garnished with seasonal
fruit. Please ask your server regarding this weeks
City Market Frittata. $12    

CREATE YOUR OWN OMELET       
Create your own omelet $9 plus each topping .75
Includes Fresco breakfast potatoes and toast! 

BACON, ORGANIC SAUSAGE, HAM, SPINACH, TOMATOES,
GREEN PEPPERS, MUSHROOMS, RED PEPPERS, ARTISAN
PESTO SAUCE, LOCAL SWISS, LOCAL GOAT CHZ, LOCAL 
CHEDDAR, LOCAL COLBY JACK, FRESH MOZZARELLA.
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HEALTHY START WAFFLES                
Four thick slices of Belgian waffles loaded with
ARTISAN fresco granola. Topped with vanilla
Greek yogurt, bananas and fresh seasonal berries.
Drizzled with ARTISAN frangelico cream. $12

PIGS ‘N’ A BLANKET                
One jumbo HANDCRAFTED pancake stuffed with
ARTISAN Fresco breakfast sausage! Perfectly 
paired with ARTISAN jalapeño maple butter. $11

NEED      BREAKFAST...A LITTLE
MORE!

ROCK CANDY FRENCH TOAST                 
Four thick slices of ARTISAN french toast soaked
in HOMEMADE French crepe batter and rolled in 
ARTISAN cinnamon rock sugar. Perfectly seared 
on both sides to crystallize the rock sugar! $10

BANANA NUT WAFFLES               
ARTISAN Belgium waffle mix complimented with 
FRESH bananas, marshmallow topping, candied 
pecans and ARTISAN pecan maple butter. $12

APPLE SMOKED BACON.................... $4
HICKORY SMOKED HAM STEAK...... $3
SAUSAGE PATTY.................................. $3
FRESCO BREAKFAST  POTATOES... $3

BISCUITS AND HONEY BUTTER....... $4
EVERYTHING BAGEL ......................... $2
FRESCO PARFAIT TOGO    ................ $5
FRESH FRUIT BOWL    ....................... $4
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SWEETTREATS
SWEETEN THINGS UP A BIT

3 DOLLAR ADDITIONS
APPLE SMOKED BACON

ORGANIC SAUSAGE
HICKORY SMOKED HAM

$5 ADDITION - LOCAL SIRLOIN

3 DOLLAR ADDITIONS
ALL NATURAL GRILLED CHICKEN

ARTISAN SMOKED SALMON
SCAMPI SHRIMP

$5 ADDITION - LOCAL SIRLOIN

MEDITERRANEAN VEGETABLE              
A perfect soup balanced with FRESH ingredients
including LOCAL produce, ORGANIC wild 
rice and ALL NATURAL seasonings. $3.5 

SUPERFRUIT SALAD          
LOCAL purple kale, ORGANIC arugula and
romaine blend tossed in ARTISAN lemon honey
poppy seed vinaigrette. Complimented with 
FRESH kiwi, SUPERFRUIT star fruit, blueberries,
watermelon and LOCAL goat cheese. $12

SALAD ADDITIONS
ALL NATURAL CHICKEN............. $4.00
SCAMPI SHRIMP........................ $4.00
LOCAL SIRLOIN.......................... $6.00
CHARBROILED MARLIN.............. $8.00

SOUP OF THE DAY               
A Chef inspired soup created from scratch
daily using the highest quality of LOCAL +
ORGANIC products and produce. $3.5 

APPLE CHICKEN WALNUT                
ORGANIC romaine and arugula blend topped with
walnuts, almonds, celery, red onions, LOCAL +
ORGANIC apples and ALL NATURAL chicken.
Perfectly paired with LOCAL dry bleu cheese and
ARTISAN raspberry vinaigrette dressing. $13

ASIAN CHOPPED SALAD                 
Beautiful Asian flavors HANDCRAFTED with
ORGANIC purple kale, bok choy, water chestnuts,
wasabi peas, bamboo shoots, EXOTIC mushroom
blend and ARTISAN spicy kahuna vinaigrette. $11

LUNCH

GOURMET FRESCO BURGER                
A culinary perfected burger packed with robust
and juicy flavors! Designed with caramelized red
onions, ARTISAN garlic aioli, tricolor pepper slaw
and ORGANIC arugula. Served with ARTISAN fries
and a HOMEMADE pickle. Your choice between
GRASS FED or KOBE STYLE BEEF. $13   

GRILLED CUBAN PANINI               
ALL NATURAL pulled pork combined with LOCAL
pepper jack cheese, ham, ARTISAN pickles,
mustard and mayonnaise create a one of a kind
Cuban. Served with a side of Fresco chips. $12

CRAB CAKE BLT  
An amazing HANDCRAFTED crab cake created
with 100% wild caught blue crab. Topped with
ARTISAN apple smoked bacon, ORGANIC
arugula, tomato and garlic aioli. Served with
LOCALLY created Fresco chips. $13

CHICKEN THAI PITA
ALL NATURAL + LOCAL chicken curry paired with
julienned ORGANIC tricolor carrots, ORGANIC
arugula, HOMEMADE pickled red onion, and sour 
cream. Served with a fresh HANDCRAFTED 
vegetable salad. $11

LIBERTY LAMB SLIDERS               
ALL NATURAL New Zealand lamb braised in
white wine, ORGANIC herbs and garlic. Nestled 
between ARTISAN asiago onion sliders and
complimented with tomatoes, red onion, ORGANIC
arugula and HANDCRAFTED tzatziki sauce. $12

CARIBBEAN SALMON TACOS  
Caribbean inspired tacos designed with FRESH 
blackened salmon, ARTISAN jicama slaw, LOCAL 
goat cheese, and HANDCRAFTED roasted corn
and tomatillo pico de gallo. $13 

PORTOBELLO MUSHROOM               
A perfect HEALTH conscious creation! Balsamic 
marinated portobello mushroom, zucchini, red 
and yellow pepper, eggplant and tomato. Served 
with a side of ORGANIC Fresca salad. $11

CHICKEN PRETZEL ROLL               
Classic culinary perfected flavors designed with 
ORGANIC red swiss chard, ARTISAN stone ground
mustard, FRESH vine ripe tomatoes, red onion, and 
ALL NATURAL + LOCAL chicken. Served with
LOCALLY created Fresco chips. $11
 

CHICKEN VERA CRUZ                 
ALL NATURAL + LOCAL chicken sautéed with
FRESH kalamata olives, dried black olives,
white wine, FRESH lemon juice and ORGANIC
medley tomatoes. Served with ORGANIC wild
rice and ORGANIC + LOCAL micro greens. $15

CHARBROILED MARLIN                
FRESHLY caught marlin charbroiled to perfection
and topped with HANDCRAFTED tequila lime
butter. Served with ARTISAN blue corn jalapeño
polenta and roasted corn tomato pico. $16
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LARGE PLATES
NEED      LUNCH...A LITTLE

MORE!

HANDHELDS...

ARTISAN FRESCO FRIES................... $3
SPICY BOK CHOY SLAW..................... $4
GOURMET SIDE SALAD...................... $6

FRESCA SIDE SALAD     ..................... $4
ROASTED VEGGIES     ........................ $4
FRESH VEGGIE SALAD....................... $4
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BRUNCH
SOUTH BEACH BAGEL

The perfect combination of fresh flavors!  An amazing dish created with ARTISAN 
smoked salmon, FRESH cream cheese, thinly sliced red onion and ORGANIC

arugula. Served with a side of FRESH seasonal fruit $11
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EARLY START SANDWICH                
ORGANIC scrambled eggs topped with LOCAL
sharp cheddar cheese settled between a FRESH 
everything bagel. Pick between ARTISAN apple
smoked bacon, smoked ham or sausage patties.
Served with a Fresco seasonal fruit cup. $10

BREAKFAST BURRITO
Amazing breakfast flavors perfectly balanced with
ORGANIC eggs, ORGANIC medley tomatoes, 
LOCAL cheddar jack cheese, ORGANIC arugula,
sour cream and roasted corn tomato pico. Served 
with a Fresco seasonal fruit cup. $11

CALIFORNIA COAST                
A half pineapple, scooped out and filled with
strawberries, pineapple, blueberries and
ARTISAN crunchy granola. Topped with FRESH
vanilla Greek yogurt and seasonal berries. $10

BRUNCH-ITIZERS
ROASTED CAULIFLOWER
A true nutrition overload created with FRESH 
oven roasted purple cauliflower florets, ORGANIC
arugula, medley tomato and ORGANIC wild rice. $7

CEVICHE
Culinary perfected flavors designed with FRESH
market seafood, cilantro, avocado, lime juice, red
onions and ORGANIC medley tomatoes. $9

SWEET CHURROS
Lightly fried puff pastry strips complimented
with Fresco cinnamon sugar and topped with
ARTISAN chocolate topping. $6

CRAB CAKE FRITTERS
Epic flavors packed into ARTISAN bite size crab 
cakes complimented with HANDCRAFTED
garlic aioli. $11 
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