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Lunch Menu ~ August 2015

Soup
Manhattan Clam Chowder .................ovvvveeeeiiiiiii, 4,95

Salads
Soup and Salad ..............c.c..ocovviviviiiiaiiiiiaiiaa, 8.95

A LIGHT AND DELICIOUS LUNCH, SERVED WITH FRESH BAKED BREAD

*Thai Chopped Salad With Grilled Chicken............. 12.50

CHOPPED NAPA CABBAGE, PURPLE CABBAGE, SHREDDED CARROTS, CUCUMBER, RED ONION, BELL PEPPER,
TOASTED PEANUTS AND CRISPY WON-TONS. SERVED WITH A CREAMY PEANUT DRESSING.

*Mediterranean Tuna Salad ................covvvveveieee, 15.50

ALBACORE TUNA, ARTICHOKE HEARTS, BLACK OLIVES, RED ONION, BELL PEPPER AND CELERY IN A
TANGY LEMON-OREGANO VINAIGRETTE. SERVED OVER MIXED GREENS WITH ARTISAN CRACKERS.

*Blackened Salmon Salad .........................c..cceoo...... 16.50

MIXED GREENS, ROASTED CORN, BLACK BEANS, AVOCADO, ROMA TOMATO WEDGES, RED ONION AND
CRISPY TORTILLA STRIPS. SERVED WITH A LIME-CILANTRO DRESSING.

Sandwiches
TUIREY BLT ..., 8.00

THIN SLICED TURKEY BREAST, APPLEWOOD SMOKED BACON, BIBB LETTUCE AND HEIRLOOM TOMATO WITH
GREEN GODDESS AIOLI. SERVED ON TOASTED NINE-GRAIN BREAD WITH A TOMATO CUCUMBER SALAD.

Wrap of the Day............ccocovivivevriiiiieriiiieiairi, 8.00

ASK YOUR SERVER FOR DETAILS. SERVED WITH YOUR CHOICE OF OUR FRESH SIDES.

HOUSE-MADE BURGER BRUSHED WITH BBQ SAUCE AND TOPPED WITH AMERICAN CHEESE, LETTUCE,
TOMATO, RED ONION AND MAYO. SERVED ON A TOASTED CHALLAH ROLL WITH HAND DIPPED VIDALIA
ONION RINGS.

FEntrées
Grilled Polenta and Roasted Vegetables................. 11.50

TOPPED WITH SHAVED DRUNKEN GOAT CHEESE AND SERVED OVER CRUSHED TOMATOES

THIN SLICED ROAST BEEF TOPPED WITH MUSHROOM DEMI-GLACE. SERVED WITH ROASTED GARLIC MASHED
POTATOES

# Grilled CRICREN. ..ot 13.50

TOPPED WITH ARTICHOKE HEARTS AND MUSHROOMS IN A LEMON-BASIL SAUCE

s F1SH CALCA............ooeeeeeeeeeeeeeeeeee it e 16.50

PREPARED BAKED, GRILLED, BLACKENED OR SAUTEED. TOPPED WITH COLOSSAL CRAB IN HERB DE PROVANCE
BUTTER. SERVED WITH RICE PILAF

Please ask your server about our Daily Features and Dessert Specials

PLEASE BRING ANY FOOD ALLERGIES TO THE ATTENTION OF OUR MANAGER
* These items can be prepared gluten-free
PRICES ARE SUBJECT TO 18% SERVICE CHARGE AND 7% SALES TAX. RESERVATIONS ARE RESPECTFULLY

REQUESTED.CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE THE
CONSUMER'’S RISK OF FOOD BOURNE ILLNESS.




