FOR THE EVENING

SOUP
WILD MUSHROOM
A HOUSE FAVORITE

CHICKEN TORTILLA
QuESO FRESCO, AVOCADO AND TORTILLA STRIPS

LOCALLY FARMED SALADS
CAVA HOUSE SALAD

MIXED GREENS, BAcon, TOMATO, CHOPPED EGGS
BUTTERMILK GARLIC DRESSING

CAESAR SALAD
SERVED IN THE TRADITIONAL STYLE

GRILLED CHICKEN, ROASTED SALMON AND SHRIMP

ELT WEDGE
BaBy ICEBERG, BAcoN, ToMATO, ONIONS AND GORGONZOLA
BLEU CHEESE DRESSING

PLATES TO SHARE
CHICKEN CAESAR FLATBREAD
TomaTo TAPENADE AND CHICKEN CAESAR SALAD

3-IVIEAT FLATBREAD
PEPPERONI, SAUSAGE AND CAPICOLA

GCARLIC SHRIMP FLATBREAD
GARLIC-AsIAGO CREAM, LEMON-GARLIC SHRIMP AND PARSLEY

SPINACH & ARTICHOKE DIP
CRUSTY BREAD
ADD CraB
RAV VEGGIES witH HUNMMVILUS AND RANCH
PORTOBELLO MUSHROOM FHIES

BUTTERMILK GARLIC DRESSING

NIBBLES
CRISPY CALAMARI AREABEIATA
Seicy TOMATO SAUCE

BUFFALO SHEIVIP AND CHICKEN
CARROTS, CELERY AND BLEU CHEESE Dip

CLASSIC SHRIMP COCKTAIL
HoRrserADISH COCKTAIL SAUCE

JUMBO LUINMP CHAT CAKES

RoasTED CoRN AND JumBO Lump CRAB CAKES
CELERY HEART AND RADISH SALAD

TomaTo RELISH AND LEMON VINAIGRETTE

SHRIMP CEVICHE
Avocapo & Corn TORTILLA CHIPS

CAVA

ARESTAURANT

44-400 Indian Wells Lane
Indian Wells, Ca 92210
T60-T73-4444
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HEARTY
CHICKEN FRIED CORNIEH GAME HEN
MASHED POTATOES AND GRAVY

WILD SEA BASS
CACCIATORE STYLE WITH MUsHROOM RISOTTO

40-DAY ~AGED NEW YORK STEAK OSCAR
JumBo Lump CRAB, ASPARAGUS AND BLACK PEPPER HOLLANDAISE SAUCE

PORK SALTIIVIBS
PARMA HAM, SMOKED PROVOLONE, SPOON SPINACH AND SAGE DEMI-GLACE

MARKET SALMON
TANDOORI RUB AND SAFFRON RICE

FILET MIGNON
CREAMED SPINACH AND A TWICE-BAKED 3 CHEESE POTATO

WILD SHEIVE
GARLIC- WHITE WINE BUTTER SAUCE AND CHEESY SOFT POLENTA

MUST HAVES

BURGER AND FRIES

8 0z ANGUS BEEF BURGER, CHEDDAR CHEESE AND BAcoN
FRIES

CLASSIC CLUI
ROASTED TURKEY, BAcoN, LETTUCE, TOMATO ON WHITE TOAST
House-BLEND PoTATO CHIPS

CHICKEN O UESADIN
Oaxaca CHEESE AND HouSE CRAFTED SALSA
CAN’T RESIST
§7

SHAMELESS CHOCOLATE CAKE
WARM CHOCOLATE CENTER

MON'S APPLE CRISP
A La Mope
BANANA & CARAMEL CREAN PIE
VANILLA BEAN CREME BROLEE

MIXeD BERRIES

TRES LECHES
A FAMILY RECIPE

CAVA PRIDES ITSELF ON THE RELATIONSHIP WITH OUR PURVEYORS.
PRODUCTS ARE SOURCED REFLECTING THE SEASON AND FROM

LOCAL FARMS WHENEVER AVAILABLE

CAVA

AESTAURANT

44-400 Indian Wells Lane
Indian Wells; Ca 92210
760-773-4444
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