LUNCH

MENU

soup + salad starter

DAILY SOUP CUP 6 | BOWL T WHIPPED FETA  *veg 19
farmer’s market pickles + imported olive oil

SOUP I SALAD I BREAD COMBO 19 naan + pistachio gremolata

bistro salad, cup of soup & bread v . 2

trout cake + 7 | chicken + 8 | steak + 10 | salmon + 12 SHRIMP CEVICHE of 0
avocado + fresno + citrus + agave + summer corn

BISTRO SALAD *gf | *veg 17 shaved asparagus + blue corn tostada

:nazeilnuf + blood orange + chevre + orange vin CHICKEN DRUMMIES (4) 20

%2 bistro salad 9 mango habanero or jerk dry rub

trout cake + 7 | chicken + 8 | steak + 10 | salmon + 12 add one + 5

THE WEDGE 18 BEER BATTERED ONION RINGS 16
mustard seed aioli

bibb lettuce + creamy caper “tonnato”dressing

tomato dusted croutons + onion jam PARMESAN FRIES 1

trout cake + 7 | chicken + 8 | steak + 10 | salmon + 12 parmesan cheese + fresh herbs + aioli

MELON & PROSCIUTTO 20 Al | 8
house butter + 2 | pesto + 2 | house jam + 2

arugula + torn basil + ovalini mozzarella + pecorino

agave + imported olive oil + marcona almonds CHARCUTERIE BOARD 30

trout cake + 7 | chicken + 8 | steak + 10 | salmon + 12 cured meat + artisan cheese + local bread
spreads + veggies + nuts + dried fruit

sandwiches
served with french fries | sub onion rings, soup or bistro salad + 4 | sub gluten free bun + 4

SRF CLASSIC BEEF BURGER* 22 DUCK REUBEN 24

8oz patty + white cheddar + lettuce pastrami + duck breast + brussel slaw + fried

tomato + pickle + onion + 1000 island onions + gruyere + chipotle aioli + 460 wheat

PESTO CHICKEN 20 BRAISED PORK DIP 22

prosciutto + arugula + boursin + onion pulled pork shank + sofrito + wilted rainbow chard

roast tomato + aioli + 460 ciabatta provolone + braising jus + 460 hoagie

HOT HONEY BLT 19 GRILLED MAHI MAHI 22

nueske’s pork belly + sweet potato aioli house bun + old bay spice rub + lettuce + tomato

bigwood bakery sourdough roasted garlic + lemon + pickle tartar

VEGGIE TACO  *gf| *veg 18 LOBSTER ROLL 28

buffalo cauliflower + gorgonzola crumbles
corn tortillas + green onion + cucumber
chicken + 8 | steak + 10 | salmon + 12

tail & claw meat + creamy lemon dill dressing
460 hoagie + butter leaf + fresh tomato
purple potato chips + crispy capers

*GF= gluten free *DF = dairy free *veg = vegetarian | please mention dietary request prior to ordering

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
20% gratuity may be added to parties of six or more guests




