
ON THE SIDE

sandwiches

sPECIALITIES

Parties of six or more 18% gratuity 

in the beginning
           to share

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK 
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS.

CURRY DE CREVETTE 
seared prawns, french curry, crispy zucchini,                                  

garlic baguette  10.95

wild Salmon Tartare   
crispy gaufrette potatoes, grated hardboiled egg, capers,                     

shallots, fresh dill  12.95 

Artisan’s plate 
charcuterie, cheeses, pickled vegetables, nuts,                            

grilled toast  16.95

Calamari 
fried calamari served with a pomodoro sauce                         

and capers  10.50

CRABCAKE SANDWICH  
blue crab, ciabatta roll lettuce, tomato, 

bell pepper aioli  13.50

GRILLED CHICKEN SANDWICH 
crispy pancetta, roasted peppers and jack cheese with aioli 

on a ciabatta roll  10.50   
 

CROQUE MONSIEUR
swiss cheese, smoked ham and parmesan sauce grilled on 

country french bread, side of dijon mustard  9.50
 

CROQUE MADAME 
the monsieur with a fried egg on top, side of                        

dijon mustard  10.50 

BRIE ANGUS BURGER 
applewood smoked bacon, housemade dill pickle, 

brioche bun  11.95 
 

BBQ BEEF SHORT RIB SANDWICH 
warm cabbage and blue cheese slaw, brioche bun  11.50

GRILLED  PORTOBELLO SANDWICH 
roasted red pepper, goat cheese, arugula, basil pesto aioli, 

ciabatta roll  9.50

CHICKEN CAESAR WRAP
herb grilled chicken, red onion, romaine, grana padano, 

caesar dressing, warm spinach tortilla  9.95 

soups & salads 
SOUP OF THE DAY

Chef’s daily selection  6.95

local spiny lobster bisque 
lobster and chive quenelle, sherry crème fraîche  8.95

WALDORF SAL AD 
butter lettuce, fuji apples, walnuts, 
gorgonzola, sherry vinaigrette  9.50

canard salad  
duck confit, arugula, toasted macadamia nuts, strawberries, 

orange-balsamic reduction  11.95

 
ORGANIC GREENS SAL AD  

the “House” salad with candied walnuts, dried currants, 
blue cheese crostini,  red verjus vinaigrette  8.50

 
Grilled Romaine Salad   

sun dried tomatoes, pickled pearl onions, feta cheese, 
smoked bacon, white balsamic dressing  10.95  

 
GRILLED WILD SALMON SAL AD  

mixed greens, citrus segments, lemon 
truffle vinaigrette  13.50 

YELLOWFIN TUNA NIÇOISE 
niçoise olives, hard boiled egg, blue lake beans, 

potatoes, red wine vinaigrette  14.50

with choice of:  
shoestring fries, mixed greens or 

truffle potato salad

aDD TO ANY SALAD:

POPCORN  4.95 
thyme fries   4.95

wilted bloomsdale spinach   4.95

grilled asparagus   5.50                                                
garlic and shaved grana padano

chicken breast      	 5.50
beer can chicken  	 4.50
shrimp 		  6.50

B R E A K F A S T 
M O N - F R I :  6 : 3 0 a m - 1 0 a m
S A T & S U N :  6 : 3 0 a m - 1 2 p m

L U N C H
M O N - F R I :  1 1 a m - 2 : 3 0 p m

D I N N E R
M O N - S U N :  5 p m - 1 0 p m

B A R  M E N U
M O N - S U N :  2 : 3 0 p m - 1 2 a m

S A T & S U N :  1 2 p m - 1 2 a m

The fine artwork 
you see is for sale.

Please ask your server 
for details.

MOULES FRITES   
steamed carlsbad mussels, thyme fries                          

with your choice of preparations:                                         
blue cheese gratinee ~or~                                                      

sauvignon blanc, tomatoes & shallots                       
13.95

MACARONI AND CHEESE                                                                                                    
with beer can roasted chicken  13.95 

Lamb bolognese                                                           
hand-cut pappardelle pasta, shaved                                                                           

grana padano cheese  14.95

fall mushroom risotto                                                                      
tempura shiitakes, parmigiano reggiano, micro arugula,                         

white truffle essence  16.95

Duck confit linguine                                                                                  
extra virgin olive oil, roasted garlic and shallots, rocket, 

parmigiano reggiano  17.95


