Artichoke Cafe

424 Central SE Corner of Central and
Edith

Albuquerque, NM, 87102

Starters

WRATREL E)hﬁn&%ﬁjces. %8 MENApSReG e Cratinee  $5
m & goat cheese, bruschetta, $7 595"90 ﬁjog%day. $4
roasted red peppers and extravirgin olive
ail. Lunch Salads

RSV ": ear ¥l Mayta 8&"%8%%&“&@%{/3 baby $13

ue cheese, Tamari pecans, sun-dried spinach and field greens with marinated

cranberries and Asian pears. cucumber and carrot, toasted cashews and
ﬁﬁ’tﬁ%ﬁﬂ.?@r@é&%@ﬁo@éﬂ&' white $8 finished with a curry aoili.
anchovies. Add organic chicken breast &)ﬂ*ﬂ I asted turkey, Maytag BIue$13
for an additional $4. cheese, apple wood-smoked bacon,
ﬁﬂ{ﬁqué&%ﬁ%w fin tuna, new potatoes, $15 %/_pcad(_), har de—tlgoned egg, tomato and
tomatoes, Nicoise olives, capers, hard 1JON VINAIGrette,
boiled egg, artichoke hearts, haricot-vert, @/HI]]I Sﬁjc&{ r?ﬁg t&e@fgga%ﬂgato, capegg,'ﬂ'
anchovies, over mixed greens with Dijon feta cheese and cucumber and grilled
vinaigrette. eggplant with an oregano lemon

vinaigrette



Sandwiches

ﬁﬁ&g?g 9&59@1 kﬁ&'}%}gﬂcﬁgr}g}ﬂgg $12 89 HWB& with choice of an)$ 10

plum tomatoes, grilled red onions and two toppings. Cheddar, Swiss,

black olive tapenade aioli on rosemary Gorgonzola cheeses, local green chili,

foccacia. with red, white and blue potato artichoke hearts, mushrooms, roasted red

salad or french fries ] pegpers. ] ) )

Chef's Sandwich Special Marke 1/2 Sandwich Special with Cup of
Soup $9

Lunch Entrées

g@%ﬂ[ﬁ%ﬁ%%ﬂﬁe&l onions, %]:% %ﬁﬁ%lﬁ% Ik%)%y and W”0$15

; rice with cranberries and walnuts, haricot
carrots, stewed tomatoes topped with vert and lemon olive oil emulsion.

buttermilk mashed potatoes, served with a

side salad with choice of dressing. §t&?‘l§|ﬁ [ rioin steak served with onﬁlS
@/HN %gl 'I%Wp%égql&ssed with pine $14 house fries tossed with gremolata and

nuts and basil, asparagus spears, roasted %ﬁ%gﬁmﬁg’ ;ﬁr‘]’g%c\r,vﬁ ;ed

bell pepper, cherry tomatoes and greens g

with balsamic vinaigrette and parmesan. %}r‘allot red wine %Lgfttir hoice of
r ith your choice 0

soup du jour or seasonal greens salad.
Dressings include house vinaigrette, blue
cheese, or yogurt ranch.

$16

Desserts
@P?IPWa?hLP gtlr%sg Q\?H P{oﬁéj%ni [laice cream $7
%Wéﬁémé%ﬁm@ gn]:—i 95$oary coulis. ﬁ
M&C méfémoan laise $7
Emgﬂé@t\ﬁl%r%gﬁeg éﬁﬁe%ﬂﬁﬂgzel nut shortbread $7

@%’ﬁ%gﬁ%@g @%%@%ﬁ%ﬁd Marcona almonds. $§§

Ideal Protein Diet Selections
Artichoke Cafe is collaborating with Body Language Studios in Nob Hill to offer our
guests menu selections fromtheir Ideal Protein Diet. These items are specifically
prepared without additional fat, seasonings or sauces to accommodate the Ideal Protein

Diet regimen.
ﬁFdi;Qh‘é?B%ﬁkﬁgoi nach, Romaine L ettuce with Lemon Wedge, Olive Oil & Sea Salt $8
E&RY %%Cga% aﬁth Sliced Mushrooms, Red Onion, Chopped Hard-Boiled Egg, Walden $9

Farms Honey Dijon Dressing

EMMOmai ne Lettuce with Walden Farms Caesar Dressing $9
gnl'%@& 't%%jic Chicken Breast over Baby Spinach Salad with Honey Dijon Dressing $12

/ %QI'MIWB% 5 oz. Chicken Breast $12
Ekﬁ*ﬂeafﬂ?f H@{ &r tI%BH?Br Salmon with Bok Choy, Zucchini & Asparagus Marke
%Q&@&W&%@Hﬂ&e Pudding $6
%@Bﬁﬂr%ﬂgﬂon Sorbet $6

20% Gratuity added to parties of 6 or more and to Separate Checks. Thank you.



