LUNCH

Soups

Two daily selections
Se‘r’veol with our signature wild vice bread or Eague’c’ce 6

Salads

Avocado Grapefruit
Avocaolo, g‘r’ape]cr'uit 6—‘ yam, cilantro Dijon vinaigrette — add CanaJian lobster I?/IB

Organic Quinoa

Meolitewanean Quinoa salad with Qatatoui”e vegetaues, lemon vinaigrette
— add marinated pm’I{L skewer IO/I4

Green Salad

Organic greens, local vege’caues, house croutons - vinaigrette or creamy Q

Features

Calories’ Organic Beef Burger

Our own specia| seasonings 6—« organic lJUT’ge‘I” loun, cLeJJa‘r’, muslw’ooms, T’ecl onion, lettuce, tomato,

“pommes ]Er’ites” 6—« your choice o]E homemade aioli or lﬁetclﬁup 13
Organic Chicken

\/o' au \/en’c \X/H:I’1 |oca| squasl’w 6—« organic corn in WL\H:e wine cream sauce 15

Moules Frites

"Moariniere” or  [Qed Curry”, with pommes {rites - aioli or house ketchup 14

Raclette Quiche

House Eacon, organic potatoes anA onions \vitlw Qac'et’ce, siJe sa|aJ 14
Sandwiches

Corned Beef

Organic beef, caramelized onions, banana peppers spread — served warm 12

Muffelata

Smolﬁecl ‘|:U’l”|€eL}, olives, ga’r’lic, paws'eq (S—« provolone 12

California Club

House smoked ham, tomato, bacon, avocado, red onion Ej—( lime jalapeno mayonndise 12

Vegetarian

Cucumber, tomato, lettuce, onion, avocaJo, peppers a—« l'\e*r’becl cream cheese 10

Featured Sandwich

|ease af;|<L ouT server Tor toJa 's seled:ion 10
P y "

Add a cup of soup, side of greens, “pommes frites” to any menu item $3 each

taxes as applicable. For tables over 8, a 15% gratuity may be added.



