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LUNCH

Includes a Caesar, field greens salad or cup of soup, and herbed focaccia bread

POMODORO (ANGEL HAIR)

Fresh tomatoes, basil, garlic in a white wine olive oil
sauce. Served with fresh angel hair pasta. 11.95
Add chicken 3.00 Add prawns 5.00

SMOKED CHICKEN

ARTICHOKE HEART FETTUCCINI

Smoked chicken, mushrooms, artichoke hearts and Roma
tomatoes in a garlic cream sauce tossed with fresh house
made fettuccini. 11.95

ASPARAGUS RISOTTO

Sautéed asparagus, mushrooms, sun dried tomato pesto
sauce topped with roasted garlic, Parmesan, Feta cheese
and a balsamic reduction sauce. 11.95

Add chicken 3.00 Add prawns 5.00

BACON WRAPPED MEATLOAF
House ground filet mignon wrapped in bacon In a mushroom
sherry gravy, green beans and whipped potatoes. 12.95

SEAFOOD RAVIOLI

Seafood ravioli filled with crab, lobster, prawns and cheese
tossed with a lemon garlic cream sauce topped with micro
greens. 11.95

CHICKEN RAVIOLI
Artichoke hearts, mushrooms, tomatoes and basil
cream sauce. 11.95

SPINACH & FETA RAVIOLI

Mediterranean Pomodoro sauce with Roma tomatoes,
kalamata olives, basil and white wine topped with Feta
cheese. 11.95

GRILLED SALMON
Fresh salmon with red potato cake, lemon vermouth butter,
raspberry vinaigrette and sautéed green beans 12.95

SANDWICHES & PERSONAL PIZZAS

Includes a Caesar, field greens salad or cup of soup.

GRILLED CHICKEN SANDWICH

Grilled chicken breast served on Ciabatta bread, topped with
provolone cheese, tomatoes, greens, roasted red pepper aioli
and pommes frites. 11.95

SMOKED TURKEY BLT SANDWICH

Smoked turkey and bacon served on focaccia bread with
provolone cheese, greens and tomatoes with roasted red
pepper aioli and pommes frites. 11.95

HAM AND SWISS CROISSANT

On a toasted croissant with Swiss cheese, Roma tomatoes,
greens served with a roasted garlic aioli and pommes frites.
11.95

CRAB CAKE MELT

Open faced sandwich with provolone cheese, Roma tomatoes,
greens served with roasted garlic aioli and pommes frites.
11.95

MARGHERITA PIZZA

Grilled flat bread topped with basil leaves and Roma tomatoes
topped with fontina and mozzarella cheese. 10.95

Add: Pepperoni .50

WHITE PIZZA
Italian sausage, roasted mushrooms, leeks, and mozzarella
cheese with garlic cream sauce. 10.95

QUATRO FORMAGGIO
Mozzarella, fontina, gorgonzola, and parmesan cheeses
with tomato sauce 10.95

BBQ CHICKEN PIZZA
Chicken breast, red onions, Roma tomatoes, mozzarella and
fontina cheese drizzled with a zesty BBQ sauce. 10.95

APPETIZERS

SEARED AHI
Grill-seared rare and served over seaweed salad with miso
glaze and gari (ginger).9.95

CRAB CAKES
Two crab cakes served with a lemon garlic aioli. 9.95

BRUSCHETTA

Roma tomatoes, roasted garlic cloves, kalamata olives,
artichoke hearts, basil, sun-dried tomato pesto and balsamic
essence accompanied with mozzarella toast points. 7.95

FRENCH ONION TART
Slow cooked sweet onions in pastry, topped with bleu cheese
and walnuts. 6.95

SOUP & SALADS

Add bay shrimp, grilled chicken, smoked chicken 3.00 ¢ Add grilled steak, grilled salmon, grilled prawns or seared ahi 5.00

SOUP & SALAD
Soup of the day, Caesar or field greens salad
and fresh focaccia bread. 10.95

CM’S HOUSE SALAD

Field greens tossed in white balsamic vinaigrette with sun dried
cranberries, crumbled blue cheese and candied walnuts.
Starter 5.50 Entrée 10.95

SALAD OF FIELD GREENS
With a choice of bleu cheese, ranch, or white balsamic
vinaigrette. Starter 5.50 Entrée 10.95

CHOPPED ITALIAN SALAD

Finely shaved romaine lettuce tossed in Italian vinaigrette,
pepperoni, salami, olives, topped with pepperoncini, tomatoes
and mozzarella cheese. Starter 5.50 Entrée 10.95

CHRISTIAN MICHAEL’S

CAESAR SALAD

Tender hearts of romaine tossed with house made Caesar
dressing topped with aged Parmesan cheese.

Starter 5.50 Entrée 10.95

CHARRED ROMAINE SALAD

Chopped romaine lettuce tossed in a jalapeno ranch dressing
topped with grape tomatoes, avocado, kalamata olives and
crumbled bleu cheese. Starter 5.50 Entrée 10.95

SPINACH SALAD

Tender spinach tossed with red onion, pine nuts, bacon,
poached red potatoes, and warm bacon vinaigrette.
Starter 5.50 Entrée 10.95

Corkage Fee $15.00¢Cakeage Fee $2.00 per person *Split Charge $2.00+18% gratuity for parties of five or more
192 E. Third Street *Downtown Chico+894-4005¢www.ChicoChristianMichaels.com



