
LUNCH 

(Served from 11:30 am to 4pm) 

STARTERS 

SOUP OF THE DAY 6.                                   GUACAMOLE & CHIPS 9. (V) (GF)          

BEEF CHILI W/ TORTILLA CHIPS 12. (GF)           VEGGIE CHILI W/ TORTILLA CHIPS 12. (GF)   

MAC & CHEESE 8.  Add bacon 3                       DEEP FRIED ZUCCHINI 9.                                                           

SALAD  

KALE SALAD 13. (GF)                                BEET SALAD 13. (GF)   

Add grilled chicken 4 / steak 5 /grilled salmon 6            Add grilled chicken 4 / steak 5 / grilled salmon 6 

kale, avocado chunks, rainbow quinoa, cherry tomatoes           arugula, mesclun, beet, bacon, almond, goat cheese          

& shaved parmesan w/ lemon vinaigrette                             & roasted red peppers w/balsamic vinaigrette                                                        

HUMMUS SALAD 14. (V)  Add grilled chicken 4    GRILLED SALMON SALAD 20. 
cherry tomatoes, cucumbers, black olives                                 grilled salmon, romaine, kale, tomatoes,  

chunks avocado, radish, homemade hummus                            cucumber, red onions, bell peppers, feta cheese, 

& warm pita bread                                                                black olives with red vinaigrette. 

CESAR SALAD 11.                                  SALAD NICOISE 16. (GF) 
Add grilled chicken 4 / steak 5                                           lettuce, spinach, potatoes, green beans, black 

Romaine lettuce, hard-boiled egg, parmesan                            olives, turmeric tuna, hard-boiled eggs, tomato, 

Cheese, toast bread with Cesar dressing                               anchovy & red wine vinaigrette 

SANDWICH / BURRITO All sandwiches with side salad or French fries 

CHICKEN SANDWICH 14. Add avocado 3              PORTOBELLO SANDWICH 13. 

grilled chicken, lettuce, red onions, tomatoes,                           grilled Portobello, basil pesto, spinach, 

bacon & basil mayo.                                                                red onions, red peppers & provolone. 

TBLT 14. Add avocado 3                               TURMERIC TUNA SANDWICH 14. 

roasted turkey breast, bacon, lettuce,                                     croissants, turmeric tuna, red onions,  

tomatoes, provolone & chipotle mayo.                                       provolone, apple & raspberry compote.                                                                                                                                                                                                                                                                                      

VEGGIE BURGER 13.                               TOSTI’S BURGER 15. Add bacon 3 

veggie patty, guacamole, arugula, onion,                                   beef patty, lettuce, tomatoes, cheddar, 

tomato pesto & honey mustard mayo.                                      pickle, sriracha mayo on a brioche bun.                           

STEAK SANDWICH 17.                             BULGOGI ROLL 16.                            
marinated hanger steak, mixed greens, red onion,                    thin sliced rib eye beef bulgogi, onion, mozzarella,              

pickles and sriracha mayo.                                                      piceo de gallo and chipotle mayo on a toasted roll 

    SPICY FRIED CHICKEN BURGER 14.  
Fried chicken with sweet & spicy Korean sauce (gochujang), provolone, pickles, chipotle coleslaw on a brioche bun 

VEGGIE BEAN BURRITO 15. (V) Add veggie chili 3 / guacamole 3 / chicken 4 / steak 5  

cilantro rice, lettuce, red bean, corn salsa, Pico de Gallo & red salsa on side with side salad or French fries  
 



TOSTI’S SIGNATURE BOWLS  

 SANTA FE BOWL 16. Add guacamole 3 / chicken 4 / steak 5 

  cilantro rice, lettuce, corn salsa, red bean, Pico de Gallo, green pepper, onion, montery jack cheese & sour cream 

 SALMON BOWL 22. 

  Marinade grilled salmon, cilantro rice, quinoa, spinach, mango salsa and sliced almond  

 GRILLED VEGGIE BOWL 14. Add grilled chicken 4                      

  asparagus, Portobello, roasted red peppers, spinach, poached eggs & whole wheat toast                                         

 SHRIMP CHILI 16. 

 chef’s special spicy tomato sauce with cilantro rice, pepper, onion and shrimps with cheese 

 CHICKEN POT PIE 15. 
  Savory pie filled with cooked chicken, onion, carrot, mushroom, corn & green peas in a creamy sauce 

 TACOS All tacos with side salad or French fries 

 CHICKEN TACO 14.                                    

  grilled chicken, lettuce, cilantro, Pico de Gallo & sriracha mayo                             

 SPICY SHRIMP TACO 15.                                
  spicy marinated shrimp, lettuce, cilantro, Pico de Gallo, sriracha mayo & sour cream                                           

 KOREAN STEAK TACO 16.                          
  Korean style marinated hanger steak, lettuce, red onion, cilantro & chipotle mayo 

 VEGGIE TACO 13. (V) 
portobello mushroom, onion, spinach, roasted red pepper & basil pesto   

 FISH TACO 15.  
 fried tilapia, lettuce, cilantro, pineapple salsa, chipotle mayo & sour cream     

SEASONAL CHEF’S SPECIAL                                                             

VEGGIE WRAP 14. 

 Mixed green, carrot, cucumber, avocado, tomato, fresh mozzarella & honey mustard mayo  

 with side salad or French fries 

 Add veggie chili 3 / hummus 3 / tofu 3 

FRESH MOZZARELLA & TOMATO TARTINE 13.                                                                                       

sour dough, basil pesto, spinach, fresh mozzarella, tomato and balsamic reduction 

 

BYOB - ENJOY BRING YOUR OWN WINE & BEER 

20% Gratuity will be added to parties of 6 or more. 

 

Talk of the Town! 

Write a review on Yelp or Google and get a FREE small 

Chips & Guacamole after you show it to your server. (one free per table) 


