Lunch Menu




B Soups B

Soups of the Day

Corn Chowder with Yukon Gold Potato and Applewood Smoked Bacon
Minestrone

Bl Salads B

Caesar
Cibatta Croutons, Shaved Parmesan and a Tuscan Caesar Dressing
Add Grilled Chicken
Or
Grilled Shrimp

Cobb
Baby Greens, Maytag Blue Cheese, Applewood Smoked Bacon, Hard Boiled Egg,
Grilled Chicken Breast, Avocado, Cherry Tomatoes and a Blue Cheese Dressing

House
Organic Mixed Green Salad, Baby Tomatoes, Spiced Pecans, Cucumbers and
Choice of Dressing

Caprese
Heirloom Tomatoes, Buffalo Mozzarella, Baby Greens with Pesto Vinaigrette

B Sandwiches B

Sandwiches Served with your Choice of French Fries, House Made Chips,
Fingerling Potato Salad, Pesto Pasta Salad or Celery Root Apple Slaw

Hot Ham and Cheese
Black Forest Ham with Wisconsin Cheddar, Roma Tomatoes,
Tarragon Mustard on a Toasted Pretzel Hoagie

Chicken Salad
Chicken Salad Sandwich with Toasted Cashews, Apples,
Sunflower Sprouts on Thick Cut Marbled Rye

Steak Sandwich
Blackened New York Strip Steak with Caramelized Onions and Peppers,
Mozzarella Cheese, Green Peppercorn Mayo on a French Hoagie

Burger
Grilled 8oz Angus Burger with Lettuce, Tomato, and choice of Swiss,
American, Cheddar or Blue Cheese on a Brioche Bun
Add Bacon or Avocado

Italian Sandwich
“Boars Head” Salami, Sopressata, Ham, Provolone Cheese, Lettuce,
Tomato, Italian Mayo on Country French Bread

Turkey Club
Oven Roasted Turkey Breast with Applewood Smoked Bacon,
Lettuce, Tomato, Pesto Mayo on a Wheat Bread

Tuna Salad
Mediterranean Tuna with Sun Dried Tomatoes, Kalamata Olives,
Watercress on Toasted Sourdough

Reuben
Corn Beef with House Made Sauerkraut, Swiss Cheese,
Russian Dressing on Ciabatta Bread



