
*This item may be served undercooked. Consuming raw or 

undercooked meats, poultry, seafood, shellfish or eggs may 

increase your risk of foodborne illness. Please alert your server 

to any allergies before ordering. Although precautions are taken 

to reduce risks of cross-contamination, we are not a gluten-free, 

dairy-free or nut-free facility and cannot guarantee against it.

LUNCH
sandwiches & burgers . . . . 

choice of side | sub gluten free bread/buns +$2 

M E AT L O A F  S A M M Y 				    1 3 . 9 5
pork, beef, turkey & bacon meatloaf, housemade 

ketchup, crispy onions, swiss, brioche bun

T H E  C U B A N  R E U B E N  GFO			   1 6 . 9 5
pulled pork, ham, swiss, pickles, corned beef, 

vinegar slaw, smoked mustard, 1000 island, rye

T H A I  W R A P  VEG	 				    1 0 . 9 5
carrots, cabbage, peanuts, greens, edamame, 

thai chili & wasabi ginger vinaigrette,  

flour tortilla  

– add chicken +5, shrimp +$6, tuna +$8

T U R K E Y  R A C H E L  GFO				    1 3 . 9 5
roasted turkey, swiss cheese, 1000 island, 

apple slaw, rye

S A L M O N  R E U B E N *  GFO				    1 4 . 9 5
pastrami seasoned salmon filet bites, swiss, 

cabbage, 1000 island, rye

T U R K E Y  AV O C A D O  GFO				    1 3 . 5 0
roasted turkey breast, guacamole, muenster, 

lettuce, tomato, herb mayo – sub fresh avocado +$1

P E S T O  C H I C K E N  C I A B AT TA  GFO			  1 4 . 9 5
grilled chicken, fresh mozzarella, caprese tomatoes, 

greens, pesto mayo, balsamic glaze, ciabatta

P E S T O  PA N I N I  VEG/GFO				    1 2 . 9 5
caprese tomatoes, pesto, fresh mozzarella, 

balsamic glaze, sourdough  

- add ham or roasted portobello +$2

N A S H V I L L E  C H I C K E N  S A N D W I C H  GFO		  1 4 . 9 5
fried chicken breast, brown sugar chili sauce, 

creamy slaw, pickle, brioche

T O A S T  B U R G E R *  GFO				    1 5 . 9 5
1/2 pound beef patty, cheese, applewood bacon, 

greens, tomato, fried onion, fried pickle,  

bbq aioli, brioche bun

V E G G I E  B U R G E R  VEG/GFO			   1 3 . 9 5
southwest black bean veggie burger,  

muenster cheese, guacamole, pico de gallo, 

ranch, greens, brioche bun

B A N H  M I  T U R K E Y  B U R G E R  GFO			  1 4 . 9 5
white meat turkey patty, thai chili aioli, 

pickled vegetables, greens, fresh jalapeño, 

fresh cilantro

T R U F F L E  B U R G E R *  GFO				   1 4 . 9 5
1/2 pound beef patty, muenster cheese, 

arugula, caramelized onions,  

truffle aioli, brioche bun

salads. . . . . . . . . . . . . . . . . . . . . . .  

add: grilled chicken +$5  |  grilled salmon* +$6  

fish +$6  |  veggie burger +$6  |  shrimp +$6

ahi tuna* +$8  |  5 oz steak* +$8 

dressings: ranch, white balsamic,  

wasabi ginger vinaigrette, caesar vinaigrette, 

1000 island, chipotle ranch, bleu cheese

S A L M O N  B LT  S A L A D  GFO			   1 7 . 9 5
fire grilled atlantic salmon, romaine, mixed 

greens, tomato, bacon, red onion, avocado, 

croutons and creamy herb ranch dressing

H A R V E S T  S A L A D  VEG/GF	 			   1 2 . 9 5
spinach, green apple, goat cheese, roasted 

beets, candied pecans, quinoa, roasted sweet 

potato, white balsamic vinaigrette

S O U T H W E S T  S T E A K  S A L A D *  GFO		  1 2 . 9 5
5 oz. steak, cooked to order, over mixed greens 

with black bean & corn salsa, monterey jack 

cheese, pico de gallo, chipotle ranch,  

tortilla strips

T H A I  S A L A D  VEG/GFO				    1 0 . 5 0
mixed greens and crisp cabbage with shredded 

carrots, edamame, crispy wontons, peanuts,

thai chili & wasabi ginger vinaigrette

G R I L L E D  C A E S A R  S A L A D  GFO			   1 3 . 9 5
grilled romaine heart, garlic and basil 

tomatoes, parmesan, croutons,  

caesar vinaigrette

G R E E K  S A L A D  	VEG/GFO				    1 0 . 9 5
romaine, feta, cucumber, black olives,  

red onion, tomatoes, pita croutons,  

white balsamic vinagrette

soup. . . . . . . . . . . . . . . . . . . . . . .  

S H E - C R A B  S O U P  GF				    6 . 9 5 / 1 1 . 9 5
cream, crab, sherry

pizzas . . . . . . . . . . . . . . . . . . . . . . 

10” pizza | sub gluten free crust +$2 

C H I C K E N  B A C O N  R A N C H  GFO			   1 6 . 9 5
grilled chicken, applewood smoked bacon, 

ranch, tomato sauce, mozzarella, green onions

M A R G H E R I TA 	 VEG/GFO				    1 3 . 9 5
sliced tomato, mozzarella, tomato sauce,  

fresh basil, balsamic glaze

F I G  &  P I G  GFO					     1 6 . 9 5
ricotta base, thinly sliced ham, fig,  

arugula, balsamic glaze, parmesan

P E P P E R O N I  GFO					    1 1 . 9 5

C H E E S E  VEG/GFO					     1 0 . 9 5
additional toppings +$1

U P G R A D E  Y O U R  S I D E : 			         A  L A  C A R T E :
mac ‘n cheese VEG +$3.95 $4.95

bacon brussel sprouts GF +$3.00 $3.95

truffle fries VEG GF +$2.00 $7.95 (bucket)

cup she-crab soup GF +$3.95

side house salad VEG GFO +$3.00 $5.00

side caesar salad VEG GFO +$3.00 $5.00

fries VEG GF $3.00

mashed potatoes VEG GF $3.00

creamy slaw VEG GF $2.50

sweet potato tots/fries VEG GF $3.50

black beans VEG GF $2.50

mixed greens VEG GF $2.50

mixed vegetables VEG GF $3.50

sides . . . . . . . . . . . . . . . . . . . . . . . .

I N C L U D E D  W I T H  S A N D W I C H : 		             	      A  L A  C A R T E :

beverages. . . . . . . . . . . . . . . . . . . 

F O U N TA I N  S O D A S  coke products  $2.50

F R E S H  B R E W E D  I C E D  T E A  sweet or unsweet $2.50

S A N  P E L L E G R I N O  served with lemon or lime $5

C A R Y T O W N  C O F F E E  regular & decaf Ethiopian blend $3

L A  C O L O M B E  C A N N E D  D R A F T  L AT T E S  &  C O L D  B R E W  on ice  $5

H O T  T E A  herbal varieties, decaf available  $3


