Duck Tacos (GF) (2)
Pickled turnip & shaved fennel slaw, toasted pine nuts,
pomegranate glaze and a za'atar aioli

Served from 12pm-3pm

All Lunch Items served with choice of house salad,
caesar salad, fresh cut fries or daily soup
$15

Beef Dip
Slow roasted shaved beef in a toasted bun with caramelized
onions, mushrooms, truffle aioli & gouda cheese. Served

Lobster Roll with a demi-glace dip

Arugula, cabbage & cucumber slaw, fresh chilies, lemon

" . ) Mediterranean Gnocchi
aioli & crispy onions

Gnocchitossed with bruschetta mix, mushrooms & spinach
in a basil pesto topped with feta cheese & balsamic

Zuchinni Baguette (V) reduction

Roasted Zuchinni, arugula, red onions, roasted.red

peppers, herb aioli & feta cheese Loaded Gaocchi Supreme

Gnocchi in a cheese sauce topped with bruschetta mix,
green onions, bacon & sour cream

Mushroom, Onion, Gouda Burger

Prime rib burger with caramelized-onions, mushrooms, . ~ Chimi Steak Frites( GF) |
arugula, gouda cheese & a truffle aioli Chimichurri marinated steak, fresh cut fries topped with
chipotle aioli
Lemon Chicken Sandwhich Korean BBQ Pork Ribs (GF)
Lemon hummus, chicken, arugula, candied lemon, roasted Korean BBQ glazed pork ribs on a bed sweet potatoes

red peppers, chilies & feta cheese
Smoked Duck Bao Buns (2)

Korean BBQ glazed smoked duck breast with a 5-spice aioli,

Blackened Salmon Tacos (GF) (2) pickled red onions, cucumber, fresh chilies & crispy fried
Corn salsa, fresh chilies, lemon aioli & crispy onion onions
Roasted Sweet Potato Tacos (GF/V) (2) Bao-Mac Buns (2)

Arugula, pickled red onion, cucumber, feta, maple chipotle Prime rib burger, American cheese, lettuce, onions, pickles &
& sesame seeds "Mac" sauce






