LEWIS & ELM

MENU

< CHEESE & CHARCUTERIE

Creamy Brie 10

Granny Smith apples served with honey, Crunchmaster
crackers, and a seasonal jam.

Artisinal Cheese & Fruit Plate 14

Focaccia & nuts

Italian Meat & Cheese Plate 16

Fresh bread & olives

Reserve Cheese Plate 18

A rotating selection of premium cheese from around the
world

SALADS

Caesar 9

Crisp romaine tossed in Caesar vinaigrette with crouton
crumbles, pecorino, and pickled onions.

House 8

Fresh arugula topped with goat cheese, cornichons, and
walnuts, finished with a house vinaigrette.

Caprese 10

Cherry tomatoes and fresh mozzarella with basil, finished
with a balsamic reduction.

Smoked Salmon* 12

Romaine lettuce with goat cheese, dill, capers, and carrots,
dressed with extra virgin olive oil.

BRUCHETTA

Traditional 9
Cherry tomatoes with basil, olive oil, and pecorino.

Goat Cheese & Pesto 9
Goat cheese with basil pine nut pesto.

Smoked Salmon* 12

Dill with créme and capers.

SNACKS

Raw Oysters* 18

Six freshly shucked oysters, served to order with chili oil,
citrus vinaigrette, pepper mignonette, and cilantro

Foccacia & Olive Oil 7

Fresh herbs finished with extra virgin olive oil and balsamic
vinegar, served with focaccia.

Pimento Cheese Dip 8
with Crunchmaster crackers
Spinach & Artichoke Dip 7

with Crunchmaster crackers

Mango Salsa 6

With crispy tortilla chips

Dip Sampler 15

pimento, spinach & salsa dip with crispy tortilla chips

Sweet Medjool Dates 12

Creamy Brie, crispy prosciutto, focaccia, and balsamic
reduction

Spicy Chicken Salad 10
Served with crackers and fruit
Olives & Nuts 8

TINNED FISH SELECTION

Served with focaccia, pickles, lemons

DESSERTS 8

Rotating selection of desserts—ask
your server for today's options.

*These items are served raw/ undercooked or contain (or may contain) raw / undercooked ingredients
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illnesses. especially if you have certain medical conditions.



