GREENS & MEDLY’S 

Fresh Garden Tossed Salad ~ romaine & leaf lettuce mix, garden ripened tomatoes, crisp cucumbers, and shredded carrots served with choice of Strawberry Blush Vinaigrette or French Garlic Dressing
Spinach & Strawberry Salad ~ crisp baby spinach and fresh cut strawberries tossed in vinaigrette dressing topped with fresh goat cheese and sliced almonds.

Caesar Salad ~ crisp sweet romaine lettuce tossed with homemade bread crumbs, freshly grated Parmesan cheese topped with a creamy artesian Caesar dressing.

Muslin Salad ~ tender mixed greens with heirloom cherry tomatoes, fresh pears & editable flowers with Moss Ness garlic French dressing.

Fruit & Nut Slaw ~ A variety of cabbage & broccoli slaw tossed with sunflower seeds, white raisins in a sweet mayonnaise dressing. 
Roasted Red Potato Salad ~ Red potatoes tossed in olive oil & kosher salt and roasted. Combined with fresh eggs, onion, spices & mayonnaise. 

Country Macaroni Salad ~ Cellentani pasta loaded with chopped garden fresh tomatoes, onions, bell peppers, radishes & cucumbers with light tuna and a mayonnaise dressing.

Pasta Salad ~ Bowtie pasta tossed with garden fresh cherry & heirloom tomatoes & zucchini tossed with extra virgin olive oil and fresh crumbled feta cheese topped with a slab of crisp bacon.

Caesar Salad ~ crisp sweet romaine lettuce tossed with our homemade bread crumbs, Caesar dressing and freshly grated Parmesan cheese topped with a creamy artesian Caesar dressing.

Citrus Salad ~ tender mixed greens with sliced oranges topped with walnuts & crumbled gorgonzola with fresh citrus vinaigrette.

Broccoli Salad ~ Broccoli crowns tossed with red onion, fresh grated VT cheddar cheese and sunflower seeds in a sweet mayonnaise dressing.  

Strawberry, Pear & Spinach Salad ~ Garden fresh spinach combined with sweet seasonal pears & fresh strawberries topped with walnuts & goat cheese dressed in blush wine vinaigrette
Tomato Mozzarella & Basil ~ sliced fresh tomato; mozzarella and basil layered then drizzled with balsamic glaze.

Broccoli Salad ~ fresh broccoli crowns tossed with sharp cheddar cheese, red onion & crisp bacon in a sweet mayonnaise dressing.

Feta Salmon Salad ~ grilled salmon seasoned with garlic & ginger place on top of a bed of greens, cucumbers & tomatoes then drizzled with red wine vinaigrette

Sweet & Spicy Black Bean Salad ~ black beans & sweet corn combined with cilantro, lime juice, jalapeno, and brown sugar & Dijon mustard.    

Red Bliss Potato Salad ~ Red Potatoes, celery, onion & red pepper with fresh dill in a creamy Dijon mayonnaise dressing.
Yukon Gold & Egg Potato Salad ~ Farm fresh eggs & herbs with Yukon potatoes, red onion, cucumbers, in a sour cream & mayonnaise dressing. 

Fruit Salad ~ a fresh variety of seasonal fruit in a light sugar dressing.

Endive, Pear Walnut Salad~ endive, walnuts, fresh sliced pears in a cider vinegar dressing and gorgonzola cheese.

Zesty Quinoa Salad ~ cherry tomatoes, black beans, cilantro with cumin and lime for a zesty finish.

Black Bean and Chickpea Salad ~ black beans, chickpeas, red onion, tomatoes and avocado with cilantro, olive oil & lime crushed red pepper dressing.

Southwestern Avocado Black Bean Salad ~ romaine lettuce mixed in with corn, beans, cherry tomato, avocado in an olive oil lime, spicy dressing with pepper jack cheese.
Southwestern Chopped Salad with Cilantro Dressing ~ fresh romaine lettuce, with cherry tomatoes, corn, black beans and tortilla strips served with fresh cilantro & garlic lime cream dressing.
Roasted Vegetable Salad with Lemon & Feta Cheese ~  fresh eggplant, zucchini & yellow squash with onions and assorted fresh herbs tossed with our own lemon garlic oil and sprinkled with feta cheese.  
Thai Salad with Cashews ~ cucumbers, carrots & red bell pepper on a bed of spring greens mixed with fresh coriander and basil then topped with cashews and with a sweet and spicy lime, soy, garlic & red chili sauce dressing.   
