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Lunch Menu 

 
Soup 

New England Clam Chowder……………………….……………….4 
 

Salads 
Soup and Salad…………………………………..……………..……….10 
A LIGHT AND DELICIOUS LUNCH, SERVED WITH FRESH BAKED BREAD 

Chicken Broccoli Salad……………………………………..……...…13 
✫Shrimp Louie Salad……………………………………….……….…14 
SERVED IN A PINEAPPLE BOAT WITH FRESH FRUIT AND A HOUSE MADE MUFFIN 

✫Smoked Salmon Salad………..………………………………….…15 
WITH CHOPPED EGG, RED ONION, CAPERS, TOMATOES AND ARTICHOKES. SERVED WITH A CUCUMBER DILL 
DRESSING AND A TOASTED BAGEL 

Sandwiches 
Sandwiches  Served With Your Choice  Of 

White  Truffle  French Fries ,  Hand Made Onion Rings,  Fresh Fruit ,  
Vegetable  Du Jour or  Coles law  

 

Egg Salad Sandwich………………………..…………….…..………..8 
SERVED ASIAN STYLE WITH MISO DRESSING 

Hot Turkey Sandwich .......................................................... 9 
WITH CRANBERRY SAUCE, DRESSING AND ONION GRAVY. SERVED ON WHOLE WHEAT BREAD 

 
Entrées 

Chicken Scaloppini ............................................................. 14 
WITH OLIVES, LEMON, BUTTER AND WHITE WINE 

Crispy Shrimp ...................................................................... 13 
SERVED WITH CHIPOTLE MAYO AND SWEET CHILI SAUCE 

Sliced Roast Beef ................................................................ 15 
WITH SAUTEED ONIONS, MUSHROOM DEMI-GLACE. SERVED WITH MASHED POTATOES  

✫Szechuan Salmon ........................................................ 16 
SERVED WITH JULIENNE VEGETABLES AND STICKY RICE 

✫Fresh Catch ....................................................................... 17 
SAUTEED WITH TOMATOES, FRESH ARUGULA AND ARTICHOKES 

 
 
 
 
 

✫  These items can be prepared gluten-free  
PRICES ARE SUBJECT TO 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. 
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