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LUNCH SELECTIONS

GRILLED CHICKEN CAESAR SALAD
little gems lettuce, pecorino romano, focaccia croutons 20

POKE BOWL*
choice of bluefin tuna or salmon, rice, onions, radish, cucumber,
avocado, carrots, seaweed salad, tobiko, sesame seed, tempura crunch,
citrus soy dressing, spicy aioli 22

CRAB CAKE BLT
bacon, arugula, avocado, tomato, lemon aioli, jicama slaw,
griddled seeded brioche roll with fries 22

FRIED HADDOCK SANDWICH
lightly battered, lettuce, tomato, tartar,
griddled seeded brioche roll, coleslaw, fries 20

BRAISED BEEF POT PIE
red wine braised beef, onions, carrots, potatoes,
beef gravy, puff pastry, mixed greens 20

SWORDFISH MILANESE
panko crusted crispy swordfish,
cucumber, tomato and arugula salad, lemon aioli 24

CHICKEN A LAVODKA
panko breaded and pan-seared chicken breast, san marzano tomato,
calabrian chilis,vodka cream, rigatoni, pecorino romano 22

SHRIMP SCAMPI
shrimp, garlic, white wine sauce, parsley, fresh bucatini, grilled focaccia 24

“This item may be cooked to order. Consuming undercooked food may increase risk of foodborne illness, especially if you have
any health issues. Before placing your order please inform your server if a person in your party has a food allergy
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