
B L A C K E N E D  A T L A N T I C  S A L M O N  *  2 9 . 5
wilted kale, mashed cauliflower, whole grain mustard sauce

S E S A M E  S E A R E D  T U N A * ( M )  3 4
nori aioli, pickled ginger salsa, vegetable stir fry 

C H I M I C H U R R I  S T E A K * ( M )  3 5 . 5
7 oz grilled sirloin, chimichurri sauce

choice of garlic mashed potatoes or side salad

The following items are suggested for guests with gluten sensitivities.  
We understand that sensitivity to gluten can vary, and it’s important to note CIRCA is not a gluten free environment.  

Please inform your server of any allergies so we can make thoughtful recommendations and take necessary precautions in 
the preparation of your food. 

C A E S A R * ( M )  1 2 . 5 
chopped romaine, freshly grated Parmigiano-Reggiano, caesar dressing 

| chicken +12, grilled shrimp +12, salmon* +16

P A R M E S A N  K A L E  ( M )  1 2 . 5 
kale, toasted sunflower seeds, carrots, marinated tomatoes, 

parmesan vinaigrette 
| chicken +12, grilled shrimp +12, salmon* +16

V E G  +  Q U I N O A  B O W L ( M )  1 7. 5
kale, house pickled beets, avocado, marinated tomatoes, 

hummus, quinoa, balsamic onions, sunflower seeds, 
goat cheese, champagne vinaigrette, grilled lemon                                                                          

| chicken +12, grilled shrimp +12, salmon* +16                                                        

B L A C K E N E D  C H I C K E N  M A N G O  2 0 . 5
mixed greens, red grapes, mangoes, marinated tomatoes, dried cranberries, 

cashews, pickled ginger vinaigrette

T H A I  S H R I M P  ( M )  1 9 . 5
sautéed shrimp, mixed greens, napa cabbage, carrots, cucumber, 

red onion, marinated tomatoes, micro cilantro, peanuts, 
Thai peanut vinaigrette

 

S A L M O N  S A L A D *  2 8 . 5 
mixed greens, marinated tomatoes, pee wee potatoes, balsamic onions, 

goat cheese, champagne vinaigrette

S T E A K  S A L A D *  2 9
7oz grilled sirloin, marinated tomatoes, cucumbers, avocado, grilled corn, 

balsamic grilled onions, blue cheese, balsamic vinaigrette

S E S A M E  C R U S T E D  T U N A * ( M )  2 9  
mixed greens, romaine, edamame, red onion, shredded carrots,  

cucumbers, avocado, grape tomatoes, jicama, herbs,  
creamy ginger dressing

S M A L L   P L AT E S 

S A L A D S

E N T R É E S

N O  G L U T E N ?  N O  P R O B L E M .

*THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS

Menu items with a (M)
 
are not as they appear on our other menus. Slight modifications have been made to these dishes in order to accommodate a gluten sensitive diet.

T U N A  P O K E  L E T T U C E  W R A P S  ( M )  1 9 
sesame ginger marinade, wasabi avocado cream, pickled ginger aioli, tobiko  

artisan romaine, sweet soy glaze, roasted nori + sesame seeds
 

B R U S S E L S  +  B L U E  ( M )  1 3 . 5 
sautéed brussels sprouts, applewood smoked bacon, balsamic glaze, blue cheese

G R I L L E D  C H I C K E N  W I N G S  ( M )  1 9
spicy apricot chili glaze, carrots, celery, blue cheese dressing

H U M M U S  ( M )  1 6
za’atar spiced cauliflower with garlic toum and pine nuts

served with sliced cucumbers and carrots

CIRCA  12.17.25

IN RESPONSE TO RECENT WAGE INCREASES FROM I-82, A 5.95% SERVICE FEE WILL BE ADDED TO EACH CHECK. 100% OF THE SERVICE FEE WILL 
GO DIRECTLY TO PAYING THE HOURLY BASE WAGE OF OUR DEDICATED FRONT OF HOUSE TEAM MEMBERS. THIS FEE IS NOT A GRATUITY. YOUR 

UNDERSTANDING HELPS US MAINTAIN THE QUALITY AND SERVICE YOU’VE COME TO EXPECT, AND WE ARE GRATEFUL FOR YOUR CONTINUED SUPPORT.


