
Bread service available upon request.  20% Gratuity added for parties of six or more & on split checks. There is a $3 split plate charge.  Special orders welcomed, at additional cost.  
Visit us at www.tastedining.com  Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

402.884.3175  |  www.tastedining.com

SMALL PLATES
»» Soup of the day - market inspiration  $4 
»» Sweet potato french fries - basil aioli  $5.75 
»» Edamame - soy dipping sauce  $4.75 
»» Shrimp havarti - garlic butter, melted cheese, baquette  $10 
»» Hummus - peanut butter, hint of honey, flour chips  $5 
»» Chicken satay - marinated grilled skewer’s of chicken breast, thai »
peanut sauce, scallions  $8 

»» Crab cakes - Chef Glenn’s special mustard sauce  $12
»» Chef’s special pizzette - roasted pears, bacon and bleu cheese  $8 
»» Thai chicken pizzette - sweet chili sauce, peanut sauce, cilantro  $9 
»» Bruschetta - marinated tomato, mozzarella cheese on baguette »
and balsamic glaze  $6 

»» Southwestern chicken quesadilla - onions, black beans, cheese and »
chipotle aioli  $7 

»» Chef’s market cheese plate - three cheeses served with red onion »
marmalade, quince paste and baquette  $10 

»» Artichoke and caramelized onion dip - flour chips  $6.75
»» Margarita pizzette - tomato and fresh mozzarella  $8.5

salads
»» Tomato and mozzarella - fresh mozzarella, tomatoes, fresh basil and »
balsamic glaze  $5.50

»» Panko salmon - stuffed with creamy artichokes, spinach and caramelized »
onion with a sweet chili glaze  $12 

»» Sesame seared salmon - hoisin and hot mustard glaze  $10
»» Seared tuna - hoisin and hot mustard glaze  $11.75 
»» Fried coconut chicken - topped with strawberry–pineapple sauce  $9.5 
»» Greek salad - lemon oregano vinaigrette, olives, onions, tomato, feta cheese »
topped with fried falafel or gyro meat and tzatziki sauce  $9.75 

»» House mixed greens - honey balsamic, feta, craisins and almonds  $4.5

pastas
»» Shrimp with homemade pasta - smoked gouda cheese sauce topped »
with tomato and basil  $13 

»» Beef tips with penne pasta - tossed with a porcini mushroom sauce  $12 
»» Chicken picatta - white wine butter sauce, capers, olives, tomatoes, »
grilled asparagus  $12.75

»» Southwestern vegetarian mac and cheese - gouda cheese sauce, soyrizo, »
red peppers, asparagus tips $10

chef inspired plates
»» Bistro steak frites - grilled flat iron steak, french fries, house steak sauce  $13 
»» Seared sea scallops - bacon and cheddar cheese risotto, chive crème fraiche  $16 
»» Grilled salmon filet - kaffir lime glaze, thai sweet chili rice  $13
»» Seafood bouillabaisse - shrimp, scallops, mussels and bell peppers in a »
saffron-citrus broth  $17

»» Fresh rainbow trout - seasoned french green beans, caper brown butter sauce, »
toasted almonds  $12.5

»» Six hour braised pork roast - caramelized onion mashed potatoes, maderia »
pork jus  $12 

»» Charbroiled Jamaican jerk chicken breast - black beans and rice, mango - »
coconut sauce  $10 

»» Mussels - tomato, basil, capers, onions, white wine sauce, baguette  $11.5
»» Steak kabob - marinated beef skewer, sautéed peppers and onions, white rice  $13 
»» Mushroom risotto - assorted mushrooms, sweet peas, parmesan cheese  $10 
»» Asian noodle bowl - soba noodles, scallions, mushrooms, carrots, miso broth

 available with grilled chicken $10 / with shrimp $12

DINNER MENU

JOIN TODAY!
Members receive notice of upcoming events, »
plus a free dessert or glass of wine on your 

birthday and anniversary. 
Visit tastedining.com to register.

a sweet finish
»» Creme brulée with fresh fruit  $5 
»» Bananas foster  $5 
»» Double chocolate brownie »
with ice cream  $5 

»» Cheesecake of the day  $5 
»» Chocolate lava cake  $6

it’s

all

good



www.tastedining.com

4 COURSES

     for $22
soup - salad or appetizer
choice of entree - dessert 
MONDAY - THURSDAY»

- DINNER ONLY - 
*some restrictions apply* 

402.884.3175
DINE IN  |  TAKE OUT  |  CATERING
ONLINE ORDERING  |  DELIVERY 

Celebrating Five Years, it’s all gooD

JOIN US FOR
VINE TIMES

Start your week off right 
with Vine Times at Taste. 

Join us Monday and Tuesday for half-price 
wines from 5 p.m. to close on a select »
list of bottles. Known for our extensive »

wine list, Taste is the perfect spot to take 
your colleagues for drinks or to enjoy »

a healthy and delicious meal with »
friends and family.

*Not to be combined with any additional offers.
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Visit us at www.tastedining.com  Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.
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