
For our Guests with food allergies or other health-related dietary restrictions, we are happy to 
discuss and attempt to accommodate your special dietary requests. 

An 18% service charge is added for parties of 6 or more.

Appetizers
The Wave Appetizer for Two  Pepper-seared Tuna on a bed of Napa Cabbage Slaw  

with Chicken-filled Summer Rolls  14.99

Five-Spice Chicken Lettuce Wraps  Water Chestnuts, Shiitake Mushrooms, and Soy  9.49

Lump Crab Cake  Pan-seared with Napa Cabbage Slaw and Ginger Tartar Sauce  11.49

Seasonal Soup with Chef’s Accompaniment  7.99

Pear and Midnight Moon Cheese Salad with Arugula, Frisée, Watercress, and  
Aged Port Vinaigrette  8.49

Avocado and Citrus Salad with Local Greens and Orange Vinaigrette  7.99

Black Bean Chili with Pork Tenderloin and Jalapeño Corn Muffin  6.99

Entrées
Spice-crusted Chicken Salad with Local Greens, Apples, and crispy Polenta Croutons  14.99

e Bodega Lurton Pinot Gris, Mendoza h

Seasonal Vegetable Stew with Multigrain Rice  17.99
e Veramonte Chardonnay Reserva, Casablanca Valley h

Italian Chef Salad  Mixed Greens tossed with Red Wine Vinaigrette served with Prosciutto, Cappicola, 
Provolone, Salami, and Shaved Parmesan  14.99

e Bodega Norton Malbec Rosé, Mendoza h

Grilled Chicken Breast Sandwich  with Arugula, Tomatoes, and Goat Cheese-Herb Spread on  
Multigrain Bread  13.99

e Allan Scott Sauvignon Blanc, Marlborough h

Mediterranean Tuna Salad  Herb-crusted Seared Ahi Tuna with Green Beans, Potatoes, Roasted  
Red Peppers, and Olive Toast  16.99

e Neil Ellis Sauvignon Blanc, Groenekloof h

Classic Reuben Sandwich  Grilled on Grain Bread and served with Napa Cabbage Slaw or Roasted  
Potato Wedges  12.99

Wolaver’s Pale Ale Draft Beer

Angus Chuck Bacon Cheeseburger served on a Multigrain Roll with choice of Napa Cabbage Slaw or 
Roasted Potato Wedges  12.99 

Wolaver’s Pale Ale Draft Beer

Vegetarian Sandwich with Grilled Tofu, Zucchini, Eggplant, Roasted Red Pepper, and Herb Goat Cheese 
served on Grain Bread  11.99

e Turkey Flat Grenache Rosé, Barossa Valley h

Today’s Sustainable Fish with Edamame Stew and Cilantro Chutney  20.99
e Alpha Domus Unoaked Chardonnay, Hawkes Bay h

Non-Alcoholic Specialties
Tinker Bell and Friends or  
Lightning McQueen Raceway Punch
Minute Maid Light Lemonade Punch served  
in a souvenir Fairies or Cars Cup with a glowing  
Tinker Bell or Lightning McQueen Clip-on Light  6.49

Mega-Berry Smoothie
Raspberry Purée and Nonfat Yogurt blended with 
Odwalla Berries GoMega, an excellent source of 
Omega-3  4.69

Milk Shakes
Choose from Chocolate, Strawberry, or 
Vanilla  4.69



Bottled Waters
Evian  750 mL  6.50  Serves Two

Perrier  750 mL  6.50  Serves Two

Specialty Cocktails
Magical Star Cocktail
Light up your celebration with X-Fusion Organic 
Mango and Passion Fruit Liqueur, Parrot Bay 
Coconut Rum, Pineapple Juice, and a souvenir  
Multicolored Glow Cube  10.25

Passion Fruit Mojito
Bacardi Rum, X-Fusion Organic Mango and 
Passion Fruit Liqueur, Lime, and fresh Mint 
topped with Soda Water  8.25

Antioxidant Cocktail
Finlandia Wild Berries Vodka, Chambord,  
Açaí Juice, Lychee, Aloe Juice, and Freshly 
Squeezed Lemon Juice  9.25

Agave Nectar Margarita
Tierras Organic Blanco Tequila, Agave Nectar, and 
Freshly Squeezed Lime Juice  10.25

Vanilla Blossom
Stoli Vanil Vodka, St-Germain Liqueur, 
Agave Nectar, and Freshly Squeezed  
Lemon Juice  9.25

Raspberry Rain
Rain Organics Red Grape Hibiscus Vodka, Chambord, 
fresh Raspberries, Lychee, and Freshly Squeezed 
Lemon Juice topped with Soda Water  9.25

Organic Draft 
Beers
Wolaver’s Certified Organic Ales

Brown Ale
Mild and creamy, deep amber in color, with 
a smooth and luscious taste. A soft beer, 
slightly malty and well-balanced with hints 
of cherry and black currant. Perfect with 
light foods.  7.25

Pale Ale
A classic pale ale. Perfectly balanced; 
creamy and full-bodied, with a rich malty 
flavor, and a distinctive, crisp hoppy finish. 
Delicious with all foods, a great beer for  
all tastes.  7.25

Oatmeal Stout
Full-flavored with hints of coffee, 
chocolate, and roasted flavors. It is  
brewed with an ample supply of locally 
grown, organic rolled oats. A rich, dark, 
velvety stout.  7.25

Organic Beer Flight
Three Samplings, 5-oz each  7.25

Beverages
Organic Colombian Press Pot Coffee  6.29
“Mesa de los Santos” is produced in the eastern  
part of Colombia in the town of Los Santos.

Organic Specialties
Espresso  3.39    Cappuccino or Latte  3.89
Café Mocha  4.39

Whole Leaf Silk Sachet Hot Tea or Coffee  2.19

Discovery Wine Flights
Crispy Sauvignon Blanc
Compare Countries and Regions  17.00

	 Kim Crawford, Marlborough (New Zealand)
	 Neil Ellis, Groenekloof (South Africa)
	 Terrunyo, Casablanca Valley (Chile)

Southern Hemisphere Chardonnay
Compare Countries and Styles  15.00

	 Alpha Domus Unoaked, Hawkes Bay (New Zealand)
	 Green Point, Yarra Valley (Australia)
	 Veramonte Reserva, Casablanca Valley (Chile)

Pinot Noir Discovery
Compare styles from cool to warm climates  17.00

	 Spy Valley, Marlborough
	 Wild Rock, Central Otago
	 Coldstream Hills, Yarra Valley

Australian Shiraz
Compare styles from cool to warm climates  19.00

	 Green Point, Victoria – cool
	 Kay Brothers Hillside, McLaren Vale – moderate
	 Hewitson Ned & Henry’s, Barossa Valley – warm

8893773  CR3421  0909 © Disney


