
TASTE OF UTC
April 1-15

3 Course Dinner | $34 per person
Appetizer
Choice of:
SPINACH ARTICHOKE DIP Served hot with blue & white corn tortilla chips

AVOCADO CLUB EGG ROLLS Hand-wrapped crispy wonton rolls filled with avocado, chicken, tomato, 
Monterey Jack, and Nueske’s applewood smoked bacon. Served with ranchito sauce and herb ranch.

Entrée
Choice of:
BBQ CHICKEN CHOPPED SALAD Black beans, sweet corn, jicama, fresh cilantro, basil, crispy corn 
tortilla strips, Monterey Jack, and our herb ranch. Topped with tomatoes and scallions. Full size. 

THAI CRUNCH SALAD A CPK classic. Crisp veggies and fresh cilantro with grilled chicken and the crunch 
of roasted peanuts & wonton strips. Tossed in our Thai peanut dressing and served with fresh lime. Full size. 

BBQ CHICKEN PIZZA Created here in 1985. Our legendary BBQ sauce, smoked Gouda, red onions, and 
fresh cilantro transform this original to iconic.

CARNE ASADA PIZZA Tender marinated steak charred on our grill with cilantro pesto, shaved poblanos, 
yellow onions, Mozzarella, Monterey Jack, and fresh cilantro. Served with roasted salsa verde.

WILD MUSHROOM PIZZA Shaved cremini mushrooms, extra virgin olive oil, fresh garlic, with Romano, 
Parmesan & Mozzarella, slivered scallions, and cracked black pepper

CHICKEN TEQUILA FETTUCCINE Our creamy jalapeño lime sauce with spinach fettuccine, red onions, 
bell peppers, and fresh cilantro.

SHRIMP SCAMPI ZUCCHINI PASTA Our lighter spin on a traditional recipe. Zucchini ribbons sautéed 
with lemon, garlic, and white wine, tossed with fresh Italian parsley, Parmesan, and a touch of fettuccine.

TOMATO BASIC SPAGHETTI Flame-kissed Italian tomatoes, garlic, and basil. Grilled chicken on top.

Dessert
Choice of:
BUTTER CAKE Trust us...just try it! Served warm with whipped cream. 

RED VELVET CAKE Frosted with hand-whipped vanilla bean cream cheese and white chocolate curls.

- ADD vanilla Häagen-Dazs for an additional $3.25


