Lunch

Taste Plates

Calamari 8

Flash-Fried / Spicy Chili Aioli / Lemon Caper Beurre Blanc
Shrimp FlambE 8

Oyster Mushrooms / Tomato Tartare / Truffle Pan Sauce
Red Wings 8

Roasted Shallots and Honey / Baked Cajun / Sweet Garlic

Soups

Black Eye Pea 6

Braised Greens / Spiced Ground Pork
Baked Five Onion 6

Croutons / Gruyere

Kobe Chili 7

Aged Cheddar / Sweet Onion

Salads

Cadillac 5

Crisp Greens / Aged Cheddar / Teardrop Tomatoes / Cashews / Mustard-
Garlic Dressing

Tomato Caesar 6

Shaved Parmesan / Romaine / Charred Tomato Caesar Dressing

Goat Cheese and Roasted Beets 6

Black Walnuts / Micro Greens / Toasted Walnut Vinaigrette

Spal? 12

House Made Mozzarella / Tomato Tartar / Black Mission Figs / White and
Dark Balsamic

Frisee and Apples 6

Red Oak / Poached Apples / Hazelnuts / Blue Cheese / Cucumber Riata /
Poached Egg / Peppercorn Dressing

Spicy Lobster Salad 11

Tomato / Grilled Red Onion / Braised Celery

Add Chicken 6 Shrimp 6 Salmon 6



Sandwich Crafts

Ultimate Grilled Cheese 9

Smoked Gouda / Gruyere / Smoked Cheddar / Tomatoes / Herb Salad
Cajun Turkey Steak* 10

Applewood Smoked Bacon / Watercress / Swiss / Baquette

Le Cordon Blue 12

Crispy Chicken / Thin Sliced Ham / Swiss / Baquette

Salmon Sandwich* 10

Thin Cucumber / Sprouts / Herb Mayo

Lobster Wrap 13

Lobster Salad / Crisp Greens / Cucumber / Avocado / Rice Paper
Crispy Fish Tacos 7

Lime Cilantro Aioli / Tomatillo Relish / Shredded Cabbage

Kobe Sliders* 13

Bacon and Cheddar / Grilled Onion and Gruyere / Wild Mushroom and
Blue Cheese

Open-Faced Corned Beef Hash 10

Wigly Corn Beef / Stone Ground Mustard Hollandaise / Caramelized Onion

Shared Plates 5

Smoked Sea Salt French Fries

Mashed Potatoes

Soft Crackling Corn Bread and Crispy Pancetta
Grilled Balsamic Asparagus with Fennel Fondant

*FOOD MAY BE COOKED TO ORDER.CONSUMING RAW OR
UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



