


FUGALTIS

HANFORD

Appetizers

Steak Appetizer $11.91 Waffle Sweet Potato Grilled Tacos $11.91
Tender bite-size pieces of steak, ' Perfect trio of tacos with your choice of
topped with blue cheese, onion straws, W ijj‘l e rries ey steak, chicken or fish, topped with
served with our delicious horseradish Roasted Garlic $11.91 chipotle sauce, red cabbage, pico salsa

and creamy barbecue sauce

Bacon Wrapped Scallops $11.98

served with chili-lime sauce

Tempura Asparagus $1097

Fresh asparaqus fried and drizzled with our
house made cilantro chili-lime sauce

Portobello Mushroom $11.91

Large grilled portobello mushroom sautéed in an
Asian balsamic reduction, sun-dried tomatoes,
mushrooms, onions, zucchini, artichokes, garlic,
sprinkled with feta cheese and green onion

and shredded mozzarella

Roasted garlic with apples,
caramelized walnuts, cranberries,
melted brie cheese and toasted bread

Brussel Sprouts s10.66

Deep-fried and tossed with olive oil,
applewood-smoked bacon, spiced pecans
and grated parmesan served
with balsamic glaze

Honey Walnut Cauliflower

Coconut Prawns $14.88 $14.57

Jumbo prawns lightly battered
with coconut and special seasonings,
served with a fresh fruit salsa

Tempura cauliflower coated with a sweet
citrus honey glaze served on a bed of
teppanyaki fried rice with bacon

S ig ndt u 7’6’ E n t f'éé’ S Served with House Salad

It is extremely important to us that we use only the finest quality
U.S.D.A. Choice Certified Angus Beef® brand to ensure a
superior steak experience for you every time.

Petite Filet Mignon $28.49
6 oz. filet served with white cheddar mashed potatoes
and a side of our seasonal veggies

Country Style Top Sirloin $20.55

Hickory rubbed 8 oz. sirloin topped with bourbon butter
crispy onions, served with a side of country potatoes and
brussel sprouts tossed in a truffle parmesan cheese

Mediterranean Chicken $18.86

Oregano crusted chicken breast topped with feta caprese salad
served on a bed of garlic quinoa cauliflower rice

Chicken Piccata $17.57

Chicken breast sautéed in a light lemon and caper berry wine sauce
served with seasonal veggies and a side of pasta

Chicken Marsala 1157

Chicken breast sautéed in Marsala wine sauce with mushrooms and garlic
served with a side of Pappardelle pasta and seasonal veggies

Tzatziki Salmon $4.59
8 0z. Atlantic salmon seasoned with lemon, garlicand dill
topped with a house-made tzatziki served with a side of
garlic quinoa cauliflower rice and seasonal veggies

Lunch Salads
Red Organic Quinoa and Kale Salad 1658

This “mother grain”is an extremely nutritious seed with high levels of protein.
We add chunks of blackened chicken, dried cranberries, feta, cucumbers,
bacon, onion straws, cilantro, apples, toasted walnuts, kale,
tossed in a raspberry vinaigrette

Apple and Pecan Salad 41536

Mixed greens tossed in a creamy balsamic dressing with dried cranberries,
feta cheese, smoked turkey, sweet, fresh apple slices and
caramelized pecans top this Fugazzis creation

Pear and Walnut Salad 1536

Sweet, juicy, fresh pear slices and caramelized walnuts top this favorite.
Mixed greens tossed in tangy honey mustard dressing with red onions, feta
cheese, tomatoes, and blackened chicken

Chopped Thai Salad 1536

Crisp greens, chopped with blackened chicken, cabbage,
red onions, peanuts, pineapple, edamame beans and cilantro. Tossed in
a creamy Thai dressing and topped with crispy won ton strips

Bistro Steak Salad with Jalapernio Popper s16.58

Jumbo cucumbers, tomatoes, avocado, cilantro and mint, tossed in a lime olive oil
dressing topped with sliced red onion and our house-made jalapeno popper

Lunch Sandwiches & Wraps

Avocado, Bacon & Turkey Sandwich $15.36

Ripe avocado, hot bacon, hand-sliced turkey breast, tomatoes, provolone cheese,

red onions, lettuce and mayo stacked on a flaky croissant

Grilled Chicken Sandwich 1536

Grilled chicken breast, pesto mayonnaise, provolone cheese,
onions, lettuce and fresh tomatoes on focaccia

California Bistro Sandwich 1658

Thin slices of steak, pepper-jack cheese, lettuce, tomatoes,
avocado, bacon, red onion, and mayo on an asiago roll

Grilled Shrimp Wrap 1658

Blackened shrimp, artichokes, sun-dried tomatoes, rice, black beans,
zucchini, pesto sauce and cheese in a spinach tortilla

Thai Chicken Wrap 1536

Grilled chicken, green onions, red cabbage, carrots, peanuts, rice,
black beans and cheese in a tomato-herb tortilla

Spicy Chipotle Chicken Wrap 1536

Blackened chicken, red bell peppers, edamame beans, rice, fresh mango
and onions in a creamy house-made chipotle sauce in a chipotle tortilla

Lunch Pastas

Shrimp Louisiana $17.68

Blackened prawns served on pasta in a light sauce of garlic and
olive oil with basil and tomatoes

Spicy Chipotle Chicken Pasta $15.23

Blackened chicken, red bell peppers, edamame beans, fresh mango and
onions in a creamy homemade chipotle sauce on penne pasta

Chicken Tequila Fettuccine $16.46

Our chicken fettuccine is sautéed with red bell peppers, red onions, and
fresh cilantro in a creamy tequila-lime jalapeno sauce
with shrimp $19.53

Beef Stroganoff s16.46

Pappardelle ribbon pasta tossed with butter and sherry, beef stock, garlic,

thinly sliced steak, sliced mushrooms, red onion and sour cream with dill

Carbonara $15.24

This delicious penne pasta is sautéed with a bacon medley, edamame beans,
and parmesan cheese in a spicy rich creamy alfredo sauce

Al Pesto Tortelloni $16.58

Cheese-filled tortelloni, grilled chicken, olives and
tomatoes in a rich, creamy pesto sauce

Fettuccine and Spinach $13.%

Fettuccine tossed with spinach, sun-dried tomatoes, artichokes,
and feta cheese in a creamy red bell pepper sauce
with blackened chicken $15.24 with blackened shrimp $16.46

Spicy Shrimp Arrabiata $16.46

Penne with grilled prawns, garlic, red pepper flakes, Canadian bacon,
applewood-smoked bacon, marinara sauce, grated parmesan and fresh basil

¢ 1)
KZd \) M e1U your choice Just $9.83 for our guests 10 years and under

Penne and Marinara Sauce

Penne and Alfredo Sauce

Chicken Bites

served with veggies or fries
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