
LUNCH MENU   

LIGHTER FARE 

WINGS & FRIES 
Dry-Rubbed Chicken Wings / House-Made Calabrian Pepper Hot Sauce / House-Made Fries   20 

FOCACCIA 
House-Made Sourdough / Tomato Oil   10 

Add Roasted Garlic Bulb with Oil & Balsamic +4 

ROASTED MUSHROOMS 
Seasonal & Locally Foraged Mushrooms / Thyme Cream Sauce / Balsamic Reduction   18 

HOUSE SALAD 
Spring Greens / Berries / Feta Cheese / Balsamic Vinaigrette 

Small 10 / Large 16 
Add Chicken +8 / Add Salmon +15 

CAESAR SALAD* 
Anchovy / Parmesan / Focaccia Croutons / Crisp Romaine / House-Made Dressing 

Small 13 / Large 22 
Add Chicken +8 / Add Salmon +15 

SANDWICHES & MAINS 
All Sandwiches Served on a Brioche Bun with Tallow Fries 

HOUSE BURGER* 
5oz Beef Patty / Cheddar / Applewood-Smoked Bacon / Chipotle Aioli   23 

BACON BLEU CHEESEBURGER*
5oz Beef Patty / Gorgonzola / Applewood-Smoked Bacon / Chipotle Aioli   24 

HOUSE CLUB 
Sliced Turkey & Ham / Bacon / Swiss & Cheddar / Lettuce & Tomato / Garlic Aioli   15 

HALIBUT & CHIPS 
Bodhizafa-Battered Halibut / House-Made Fries / Coleslaw / Wicked Tartar Sauce   30 

TORTELLINI PISELLI 
Cheese Tortellini / Prosciutto / Mushrooms / English Peas / Cream Sauce   23 

PASTA PRIMAVERA 
House-Made Cassarecci Pasta / Parmesan / Spring Vegetables / Garlic Sauce / Fennel Seed   24 

HOT DOG 
All Beef Hot Dog with Chips   12 

*Please make your server aware of any food allergies or dietary restrictions
* Consuming raw or undercooked meat may increase the risk of foodborne illness. 


