
WELL 
 

MENU 
 

 
 

Please inform us of any dietary restrictions so we may do our best to accommodate your needs. Prices subject to local sales tax.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical 

conditions.  

1.3.11 (2)     “These nutritional powerhouse foods can help to extend your health span-the extent of time you have to be healthy, vigorous and vital.” 

–Dr. Stephan Pratt, author of SuperFoods Rx: Fourteen Foods That Will Change Your Life 

EAT DINNER SUPERFOODS  
spinach avocado salmon 

berries olive oil broccoli 

turkey tomatoes soy 

 

 

 

Our SuperFoods menu features revitalizing dishes made from powerhouse ingredients rich in nutrients, antioxidants and delicious taste 

that will help to reenergize your day. 
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CHICKEN TORTILLA SOUP  8 

  Sour Cream, Tortilla Strips 

 

 

SOUP OF THE MINUTE 8 
   Crafted Daily 

 

 

BUFFALO CHICKEN WINGS 14ggg 
  Ranch, Classic 

 

 

ROASTED RED PEPPER HUMMUS 14 
  Crudité, Warm Flat Bread  

 

 

GARLIC SHRIMP 14 
  Monte au Beurre  

 

 

TUSCAN FLATBREAD   17 
  Olive Oil Poached Tomato 

  Prosciutto, Baby Arugula 

  Fresh Mozzarella 
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RICK’S SALAD 16 

  Spinach, Blueberries, Avocado 

  Tomato, Cucumber 

  Candied Walnuts, Basil Vinaigrette 
 

 

*ASIAN CHICKEN SALAD 18 

  Chicken Breast, Avocado, Mandarin Orange 

  Candied Walnuts, Asian Vinaigrette 

 

 

ROMAINE and KALE CAESAR SALAD13 
  Chopped Romaine, Kale 

  Parmesan Crisp, Caesar Dressing 

  Grilled Chicken Add 7 or Shrimp Add 9 
 

 

*AHI TUNA NICOISE 20 

    Romaine Lettuce, Kalamata Olives,  

    Fingerling Potatoes, Tomatoes,  

    Haricot Vert, Mignonette Dressing 

 
 

LOBSTER COBB SALAD 22 
  Greens, Bacon, Bleu Cheese Crumbles, Tomato 

  Avocado, Soft Boiled Egg, Ranch Dressing 

 

 

  ROAST TURKEY BLT   16 
  Smoked Bacon, Lettuce, Tomato 

  Lemon Aioli, Sourdough, Kettle Chips 

 

 

*RICK’S BACON CHEDDAR BURGER 16 
    Certified Angus Beef, Iceberg Lettuce 

    Tomato, French Fries  

 

 

*RIB EYE SANDWICH 21 
    Caramelized Onions, Tomato 

    Herbed Aioli, French Fries 
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*SEARED SALMON   29 
   Fingerling Potato 

   Dijon Mustard Sauce 

 

 *BEEF TENDERLOIN FILET 48 
     Truffled Pomme Frittes  

     Steak Butter, Red Onion Marmalade 

 

*RIBEYE STEAK 42 

   Mashed Potatoes, House Dry Rub 

   Red Onion Marmalade, Poblano Demi 

 

SEAFOOD FRA DIABLO 32 
   Jumbo Shrimp, Mussels, Fish 

   Linguine, Spicy Pomodoro Sauce 

 

SUNDRIED TOMATO PASTA 26 
  Penne Pasta, Julienne Vegetables 

  Baby Arugula, Sun-Dried Tomato Pesto 

 

CHICKEN AND SAUSAGE PASTA 28 
   Penne Pasta, Tomatoes, Baby Spinach 

   Garlic Butter Saffron Sauce  

 

BLACKENED MAHI MAHI 32 
   Cajun Lobster Sauce  

 

CHICKEN PAILLARD 29 

   Mashed Potatoes, Baby Arugula 

   Lemon Caper Sauce 

 

 

 

LOBSTER MAC AND CHEESE 12 
 

MASHED POTATOES 8 

    

CHEDDAR MASHED POTATOES 10 

 

GARLIC LINGUINE 8 
 

CREAMED SPINACH 9 
    

VEGETABLE DU JOUR 8 
     

GRILLED ASPARAGUS 10 

 

 

WARM CRANBERRY BREAD PUDDING 9 
  Vanilla Bean Ice Cream 

  Dr. Pepper® Bourbon Sauce  

  

TRIO OF CRÈME BRULEES 9 
  Dark Chocolate, Vanilla, Pistachio 

  Shortbread Cookie Garnish 

 

MILK CHOCOLATE S’MORES CHEESECAKE 9 

  Graham Cracker Crust, Burnt Marshmallow 

  Milk Chocolate Garnish 

 

SEVEN LAYER CARROT CAKE 9 
  Cream Cheese Icing, Candied Walnuts 

  Crunchy Sweet Carrots 

 

PASSION FRUIT GATEAU 9 
  Sponge Cake, Passion Fruit Mousse 

  Coconut Lime Center, Raspberries 

 

FRESH FRUIT WITH STRAWBERRY SORBET 9 

  Lemon Cornmeal Cookie 
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