Debbie Does Dinner
(415) 468-3323

Side Salads
Please note that (V) means vegetarian and * means can be made vegetarian.

Autumn Greens with Fuyu Persimmons, Pomegranate Seeds, Pepitas and Goat Cheese (V)

Organic Baby Spinach with Nieman Ranch Bacon, Walnuts and Bleu Cheese*
with poppyseed dressing

Romaine and Gorgonzola Salad with Spiced Pecans and Dried Cherries (V)
with Roasted Garlic dressing

Fresh Fruit Salad (V)
with seasonal fruits fresh from the Farmer’s Market

Dijon Pasta Salad*
with Nieman Ranch bacon, red bell pepper, scallions and carrots

Caesar Salad (may add Grilled Chicken or Shrimp)

Chickpeas, Feta and Cherry Tomatoes (V)
with Kalamata olives, scallions and bell peppers in a light red wine vinaigrette

Mixed Greens with Crispy Prosciutto and Green Beans
with hot lemon garlic vinaigrette

New Potato Salad*
with Nieman Ranch bacon, organic peas and hard-boiled eggs

Curried Rice Salad (V)
with artichoke hearts, pimiento-stuffed olives, scallions and bell peppers

Garden Fresh Tortellini Salad (V)
with leeks, bell peppers, broccoli and carrots in a citrus aioli

Organic Mixed Greens with Toasted Hazelnuts, Dried Cranberries and Goat Cheese (V)
with Champagne vinaigrette

Debbie's Specialty Salad (V)
with artichoke hearts, Feta cheese, sun-dried tomatoes and Kalamata olives

Tartar Slaw (V)
red and green cabbage with cornichons, capers, olives, peppers, and carrots

Arugula with Local Pears, Oven-dried Grapes and Roasted Shallot Vinaigrette (V)



Debbie Does Dinner

Entrée Salads

Sesame Ginger Chicken Salad
with carrots and green beans served on a bed of chopped Romaine

Grilled Flank Steak, Kalamata Olives, Roasted Red Peppers and Slivered Red Onions
drizzled with a Caper Vinaigrette

Nicoise Salad
with seared Hawaiian Ahi, Kalamata olives, capers, green beans and hard-boiled eggs

Tarragon Chicken and Apple Salad
served on a bed of organic mixed greens

Cobb Salad
Nieman Ranch bacon, hard-boiled eggs, chicken, avocado and blue cheese

Paella Salad
saffron rice with sausage, prawns, artichoke hearts, bell peppers, peas and tomatoes

DDD Shrimp Louie
Romaine with jumbo shrimp, hard-boiled eggs, cherry tomatoes and Russian dressing

Chef Salad
ham, turkey, cheddar and swiss cheeses, carrots, cucumbers, croutons and hard-boiled eggs

Seared Wild Salmon with Roasted Beets and Goat Cheese
served on a bed of Arugula with pomegranate vinaigrette

Just to name a few...

Due to the seasonal nature of the fresh ingredients that we use,
substitutions may sometimes be necessary.
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