
LUNCH
E V E R Y  F R I DAY   |  1 1 A M  –  3 P M

L U N C H  P R I X  F I X E  S P E C I A L  - T W O  C O U R S E S  $ 2 6
A D D  D E S S E R T  F O R  $ 8

A P P E T I Z E R S
“BREAD & BUTTER”

Rosemary Foccacia, Autumn Olive Farm Pig Butter, Hot Pepper Jam

         WARM POTATO & LEEK SOUP
Chive creme fraiche, crispy shallots

BUTTERMILK FRIED CHICKEN SANDWICH
Joyce Farms chicken, pickles, lettuce, comeback sauce, hand-cut fries

ICEBERG WEDGE SALAD
Rogue Creamery Smokey Blue, Sungold Tomatoes, Bacon, Anchovy Bread Crumbs

              FISH & CHIPS
   Tempura golden tilefish, hand-cut fries, lemon-caper remoulade

*LOCAVORE BURGER
Black angus beef patty, caramelized onion, aioli, cheddar, hand-cut fries

11

11

19

14

14

18

B O T T L E S / C A N S
Yeungling, Modelo, or Surfside
NA Sierra Nevada Trail Pass
Allagash Belgian Wheat
Potter’s Craft Cider
Minkey Boodle Sour
Narragansett Lager

5
8
8
8
9
6

La Colombe French Press Coffee 
Harney & Sons Tea
Orange Juice
Grapefruit Juice
Iced Tea & Soda
Saratoga Still or Sparkling

10
5
4
5
4
9

 N O N - A L C O H O L I C  B E V E R A G E SD R A F T  B E E R
Brooklyn Brewery Amber Lager
Duck Duck Juice IPA

8
8

*A 20% Service Charge will be added to parties of 6 or more.
*3% surcharge will be added for credit card payments.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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CRISPY PORK CROQUETTES 9
Swiss cheese, comeback sauce

SMOKE IN CHIMNEYS TROUT DIP

19

Duke’s mayo, dijon, lemon, sea salt crackers

STUFFED KOGINUT SQUASH
Anson Mills Farro, Sungold Tomatoes, Romesco Sauce

18

18RIGATONI BOLOGNESE
Classic Bolognese sauce, Parmigiano

M A I N S


	LUNCH EVERY FRIDAY  | 11AM – 3PM LUNCH PRIX FIXE SPECIAL -TWO COURSES $26 ADD DESSERT FOR $8
	APPETIZERS
	“BREAD & BUTTER”
	Rosemary Foccacia, Autumn Olive Farm Pig Butter, Hot Pepper Jam

	ICEBERG WEDGE SALAD
	Rogue Creamery Smokey Blue, Sungold Tomatoes, Bacon, Anchovy Bread Crumbs

	WARM POTATO & LEEK SOUP
	Chive creme fraiche, crispy shallots

	SMOKE IN CHIMNEYS TROUT DIP
	Duke’s mayo, dijon, lemon, sea salt crackers

	CRISPY PORK CROQUETTES
	Swiss cheese, comeback sauce


	MAINS
	BUTTERMILK FRIED CHICKEN SANDWICH
	Joyce Farms chicken, pickles, lettuce, comeback sauce, hand-cut fries

	FISH & CHIPS
	Tempura golden tilefish, hand-cut fries, lemon-caper remoulade

	*LOCAVORE BURGER
	Black angus beef patty, caramelized onion, aioli, cheddar, hand-cut fries

	RIGATONI BOLOGNESE
	Classic Bolognese sauce, Parmigiano

	STUFFED KOGINUT SQUASH
	Anson Mills Farro, Sungold Tomatoes, Romesco Sauce


	DRAFT BEER
	NON-ALCOHOLIC BEVERAGES
	Brooklyn Brewery Amber Lager Duck Duck Juice IPA
	8 8
	La Colombe French Press Coffee  Harney & Sons Tea Orange Juice Grapefruit Juice Iced Tea & Soda Saratoga Still or Sparkling
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	Yeungling, Modelo, or Surfside NA Sierra Nevada Trail Pass Allagash Belgian Wheat Potter’s Craft Cider Minkey Boodle Sour Narragansett Lager
	5 8 8 8 9 6
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