
ADMINISTRATIVE DAY
3 COURSE LUNCH $20 PER PERSON 

SMALL PLATES 
Choice of One: 

ROASTED VEGETABLE MINESTRONE SOUP 
Ditallini Pasta, Red Kidney Beans, Summer Vegetables, Vegetable Broth

14K SOUP OF THE DAY 
Ask Your Server About Today’s Selection

14K HUMMUS TRIO 
14k Traditional Hummus, Sundried Tomato Hummus, Roasted Red Pepper Hummus, 

Naan Bread Pita Chips, Baby Carrots, English Cucumbers, Greek Olive Mix

SHRIMP BRUSCHETTA 
Bay Shrimp, Vine Ripe Tomatos, Garlic, Red Onion, Basil, Parmesan Cheese

FRIED EGGPLANT 
Warm Goat Cheese, Arugula Salad, Balsamic Drizzle

14K HOUSE SALAD                                                                                                                                            
Vine Ripe Tomato Medley, Cucumber, Red Onion, Grilled Artichokes,  

Artisanal Greens, Goat Cheese, Balsalmic Vinaigrette

LUNCH FARE 
Choice of One: 

GOLDEN BEET SALAD with CHICKEN  
Golden Beets, Green Apples, Pomegranate, Arugula, Goat Cheese  

With Hazelnut Champagne Dressing

PUMPKIN SEED SALAD with CHICKEN 
Baby Spinach, Romaine Lettuce, Chick Peas, Pumpkin Seeds,Dried Cranberries, 

Shaved Fennel, Feta Cheese, Red Wine Vinaigrette

GRILLED CHICKEN COBB 
Artisanal Greens, Tomatoes, Avocado, Eggs, Bacon, Diced Red Onion,  

Diced Chicken, Gorgonzola, Chipotle   Ranch Dressing 

14K MOCKTAIL BEVERAGES 
Choice of One: 

MANGO MULE 
Cucumber, Honey, Mango Puree, Lime Juice, Ginger Beer

CUCUMBER MINT COOLER 
Cucumber, Lime Juice, Simple Syrup, Club Soda, Mint

STRAWBERRY LEMONADE 
Fresh Muddled Strawberries, Lemonade

GINGER PEACH SODA 
Peach Puree, Ginger Beer, Club Soda, Mint

PINEAPPLE COBBLER 
Fresh Lime, Pineapple Juice, Fresh Strawberries, Club Soda

BARCELONA                                                                                                                                            
Grapefruit, Lime, Agave Nectar, Club Soda, Tonic Water

PEACH SPRITZER  
Sparkling Cider, Peach Puree

PARADISE 
Apple, Orange, Cranberry, Fresh Lime

STRAWBERRY CUCUMBER LIMEADE 
Strawberries, Cucumber, Lime Juice, Simple Syrup, Club Soda, Mint 

SPINACH PESTO FLATBREAD 
Garlicky Baby Spinach, Sundried Tomato, Grilled Artichokes,  

Kalamata Olives, Pesto Sauce, Pecarino Cheese

TURKEY MELT 
Sliced Turkey, Applewood Smoked Bacon, Lettuce, Tomato,  

Muenster Cheese, Cranberry Aoli 

GARDEN BURGER 
Marinated Portobello Mushrooms, Roasted Red Pepper, Grilled Artichoke, Spinach, 

Tomato, Onion, Goat Cheese, Balsamic Drizzle, Pesto, Brioche Bun

SPICY GRILLED CHICKEN SANDWICH 
Ghost Pepper Cheese, Siracha Mayo, Applewood Smoked Bacon, Crispy Potato 

Strings, Tomato, Crisp Lettuce, Toasted Brioche Bun

14K’S BURGER                                                                                                                                           
8oz Ground Chuck, Lettuce, Tomato, Onion, Choice Of Cheese 

Add Bacon, Avocado, Or Fried Egg For $1.50 Each

SOFT TACOS (3) STEAK OR FISH 
Seasoned Fish Or Steak, Queso Fresco, Sofrito, Salsa Fresca

DESSERT 
Choice of One: 

RED BERRY DELIGHT 
Vanilla Cake With Layered Raspberry And Marscapone Mousse, Raspberry Gel’ee

PISTACHIO CHEESECAKE 
Caramel Drizzle, Chantilly Cream

DESIRE 
Hazelnut Daquoise, Chocolate Ganache, Grand Marnier, Hazelnut Mousse, Lemon 

Cream Cake Fresh Raspberries With Raspberry Coulis

14K SKILLET COOKIE 
White Chocolate Heath Toffee And Sea Salt Cookie  

With Vanilla Ice Cream And Caramel Drizzle

Consuming raw or under-cooked meats, poultry, seafood 
or eggs may increase your risk of food-borne illnesses.


