
CLASSIC GRILLED BURGER   
Fresh Ground Angus Beef, Tomato, Lettuce, Grilled Onion with Cheddar

CALIFORNIA BURGER
Fresh Ground Angus Beef  with melted Jack, Avocado, Arugula
and Red Onion

Choice of: Mixed Greens or French Fries with Burgers  

MARGHERITA PIZZA–CHEF’S SPECIAL CRUST
Fresh Tomato Marinara, Garden Basil, Mozzarella

FRENCH PIZZA-“FLAMEKUCHE”
Créme fraiche, bacon, onions

 All Produce is Organic from Verified Farms

 All Fish are Wild Caught, Beef  is locally and Naturally raised, Poultry is free range 
TODAY’S SIMPLE GRILLED FISH
Filleted in house daily, served with seasonal Vegetable

TODAY’S PAN FRIED FISH
Served with Tartar and Seasonal Vegetable
BLACKENED MAHI MAHI w/Chef ’s Sauce of  Day
Served with seasonal Vegetables
GLAZED BLACK COD – CHEF SIGNATURE DISH
Marinated – JD Royal Secret Sauce and Sweet Mashed Potatoes

STUFFED PACIFIC HALIBUT  w/SALMON MOUSSE
SHRIMP and SPINACH
Chardonnay Sauce and Rice Pilaf
BONE IN PRIME RIBEYE STEAK
Served with Bernaise Sauce and Potato Gratin

PAN SEARED PEPPERCORN FILET MIGNON
Served with Classic Mashed Potatoes

ORGANIC ROTISSERIE HALF CHICKEN 
French Fries & Mixed Greens 

CRISPY SEVEN HOURS LEG OF LAMB
Crispy wrapped Demi-Glace with Classic Mashed Potato

BRAISED SHORT RIBS 
Pearl Onion, Carrots, Celery, Garlic Mashed Potato

Our Beef  is Naturally Raised, House Ground for today’s service 

MIXED GREENS
Cherry Tomatoes w/House Vinaigrette

“LA SCALA” CHOPPED SALAD, TRIBUTE TO “JEAN-LEON”     
 Lettuces, Mozzarella, Salami, Marinated Garbanzos, Special Dressing

NAPA CHINESE SALAD….Add Chicken 5
Sesame Seeds, Fried Wonton & Asian Dressing

WARM “DAILY SELECTED” SPINACH SALAD
Walnut, Apples & Warm Creamy Goat Cheese Dressing

CAESAR “TRADITIONAL SALAD”….Add Chicken 5
Crisp Romaine with Parmesan Reggiano, Rustic Croutons

SALAD NICOISE 

ICEBERG WEDGE
Bacon, Blue Cheese Crumble and Dressing

Garfield’s is named in honor of  Sir Garfield Sobers, Knighted by Queen Elizabeth II on the playing fields of  Barbados in 1975. Sir Garfield is
considered the greatest all-around Cricket player of  all time. We, at Garfield’s, emulate that Spirit with our Lakefront, casual, cool vibe and

Healthy dining for the whole Family.  Executive Chef  Jean-David Groff-Daudet , “Chef  JD,” invites you to join him for the Freshest, Organic,
Farm-to-Table cooking while enjoying the lake’s model Sailing regattas, black and white Swans, Turtles, and Ducks. As you sample our wide array

of  dishes… Enjoy and “Eat Royally”!

We use Vegatable Broth  – No Dairy

SUN
MON
TUE
WED
THU
FRI
SAT

Onion Gratinée
Green Vegetable
Lentil
Roasted Pumpkin
Tomato Bisque
Potato Leek
Lobster Bisque

FRIED MOZZARELLA with Marinara Sauce
CRAB CAKES with  Mustard Sauce
FRIED SHRIMP CAKE with Aioli Dip
BEIGNET OF CALAMARI, Tartar Sauce
“FIRE” GRILLED ARTICHOKE with Garlic Dip
MEAT & CHEESE BOARD

IDAHO ORGANIC POTATOES
Baked, Mashed, Gratin or French Fries

RICE:
Brown, White and Pilaf
SEASONAL VEGETABLES SAUTEED 
Spinach, Asparagus, Green Beans, Broccoli

 

CHEF’S SPECIAL RAVIOLI  
with Chardonnay Sauce

GNOCCHI with VEAL DEMI-GLACE              
Potato Dumpling, Fresh Tomato

SPAGHETTI MARINARA OR BOLOGNESE                                            

CLASSIC LASAGNA, BOLOGNESE SAUCE 
Fresh Homemade Pasta, Fresh Tomato, Zucchini, Onion,
Garlic, Mozzarella and Homemade Meatsauce

HOMEMADE ICE CREAM & SORBET

LEMON TART with Raspberry Coulis

WARM TART TATIN, homemade Vanilla Ice Cream

PISTACHIO MACAROON with Raspeberry Sorbet

BREAD PUDDING with Delicious Dark Chocolate Sauce

“ROYAL” COOKIE PLATE

Fresh Squeezed    7

PINEAPPLE
ORANGE
GRAPEFRUIT 

ILLY’s COFFEE, CAPPUCINO & ESPRESSO 

“ROYAL TEA” ORGANIC SELECTION

Choose from Still or Sparkling, per table 

We use Only Organic Fruits and Dairy

18% Gratuity Included for Parties of  Five or More

Please notify us of  any food allergies
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BRIE & WALNUT TART with Mixed Greens

4

HOT CHOCOLATE SOUFFLE, with Vanilla Sauce 12
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Starters & Sides
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15

ALL DAY OMELETTE....Ask your Server 13

www.specialteashoppe.com

Choice of  three items, served with Mixed Greens 

Daily Signature Soup: Red Pepper & Basil

APPLE JUICE
CRANBERRY JUICE
LEMONADE

4
4
4

Albacore, Green Beans, Olives, Hard Boiled Egg, Tomato, Onion
Capers and Mustard Vinaigrette


