CHEF M

LUNCH MENU
SOUPS & SALADS

VELIA’S TORTILLA CHILI SOUP OF THE MO-MENT 3% /6
ADD CHICKEN 2
Salads Feature Mo-Made Dressings
CRANBERRY CHAMPAGNE VINAIGRETTE BALSAMIC GARLIC VINAIGRETTE
AVOCADO LIME CILANTRO VINAIGRETTE  CREAMY CUCUMBER GORGONZOLA
ADD PULLED CHICKEN, TUNA, OR TURKEY 2

MO’S BABY SPINACH, ROASTED CORN, DRIED CRANBERIES, SMOKED BACON, CANDIED WALNUTS, GORGONZOLA,
CRANBERRY CHAMPAGNE VINAIGRETTE 7

HOUSE MIXED GREENS, RED ONION, CARROT, CUCUMBER, ROASTED ROMA TOMATO, FETA CHEESE, CHOICE OF DRESSING 5
ROASTED VEGETABLE MIXED GREENS, MARKET VEGGIES, GREENS, FETA CHEESE, BALSAMIC GARLIC VINAIGRETTE 7

CAESAR SALAD CHOPPED ROMAINE, ARGENTINE PICORINO ROMANO, BRUSCHETTA, MO-CAESAR DRESSING 7

HOUSE SPECIALTIES

SPECIAL OF THE MO-MENT
PASTA OF THE DAY (GLUTEN FREE AVAILABLE)

FAVORITE WRAP BLACK BEAN HUMMUS, MIXED GREENS, PICO DE GALLO, CHIPOTLE REMOULADE, CHEDDAR CHEESE,
SERVED WITH CHOICE OF SIDE 7

MOUNTAIN FIESTAS’ CRUSTLESS QUICHE FARM FRESH ORGANIC EGGS, MARKET FRESH VEGGIES, CHEDDAR CHEESE,
SERVED WITH CHOICE OF SIDE 7

VEGETARIAN POT PIE (GLUTEN FREE) CARROTS, CELERY, PEPPERS, ONON, GARLIC, PEAS, CORN, VEGETABLE STOCK
GRAVY 8

REUBEN OF THE MO-MENT THOUSAND ISLAND DRESSING, SAUERKRAUT, SWISS CHEESE, WHOLE WHEAT, MEAT OF THE
DAY 10

ENCHILADAS (2 PER ORDER) MUSHROOMS, GREEN ONIONS, CILANTRO, TOPPED WITH MO’S SPECIAL BECHAMEL SAUCE
AND CHEDDAR CHEESE 6

SPECIAL RECIPE BURGERS & SANDWICHES

Served on Mo-Made Focaccia with Choice of Side

SIDE CHOICES HOUSE SALAD, MO’S SPINACH SALAD, ROASTED VEGETABLE SALAD, FRESH FRUIT, SOUP,
ORZO SALAD, FIRE ROASTED CORN & GARBONZO SALAD, FRENCH FRIES, POTATO SALAD

GRILLED CHICKEN BREAST MIXED GREENS, TOMATO, ONION, CHIMI CHURRI, SWISS CHEESE 10
ROASTED CHICKEN PULLED CHICKEN, TOMATO, ONION, ROASTED PEPPERS, SUN DRIED TOMATO AIOLI, CHEESE 7
SMOKED TURKEY BREAST THINLY SLICED TURKEY, MIXED GREENS, TOMATO, ONION, AVOCADO AIOLI, CHEESE 7

BLACK BEAN BURGER MO’S SPECIAL BLEND OF GRAINS & FRESH HERBS, MIXED GREENS, TOMATO, ONION,
SUNDRIED TOMATO AIOLI, CHEESE 6

57 PORTO MARINATED PORTOBELLO MUSHROOM, MIXED GREENS, CARAMELIZED ONIONS, ROASTED PEPPERS,
SUNDRIED TOMATO AIOLI, CHEESE 7

ROASTED VEGETABLE MARKET FRESH VEGGIES, BLACK BEAN HUMMUS, PICO DE GALLO, CHEESE 6

MO’S BLACKENED PRIME RIB OPEN FACED, HORSERADISH AIOLI, RED ONION 8

THE GRAND JACK BURGER % LB BEEF BURGER, MIXED GREENS, TOMATO, ONION, CHEESE 8

MOM’S MEATLOAF ALL BEEF, SWEET & SPICY TOMATO SAUCE ON TOP 8

SALMON BURGER WILD SALMON, MIXED GREENS, TOMATO, ONION, CHIPOTLE ROMALAUDE, CHEESE 9
MARKET FISH PAN-FRIED OR BLACKENED FISH OF THE DAY, MIXED GREENS, ONION, TOMATO, MO-TARTAR 10

TUNA SALAD WHITE ALBACORE TUNA, ONION, CELERY, EGGS, MIXED GREENS, MO-MAYO, CHEDDAR CHEESE 7

20% Gratuity Added to Parties of 6 or More
Please let your server know if you would like Chef Mo
to make adjustments to compliment your dietary needs.
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