
LUNCH MENU

STEAK FRIES........................................................................................................................... 10
Calabrian Aioli

SWEET POTATO FRIES................................................................................................... 10
House Ranch

TRADITIONAL FRIES .......................................................................................................... 8
Calabrian Aioli

TRUFFLE FRISE .....................................................................................................................12
Garlic Aioli

SHORT RIB NACHOS ...................................................................................................... 20
Braised Short Ribs, Asiago Cheese Sauce, Roma Tomato, Scallion

CRISPY BRUSSELS ............................................................................................................ 10
Roasted, Flash-Fried, Parmesan, Garlic Aioli

HOUSE SALAD  Mixed Greens, Roma Tomato, Red Onion, Shaved Parmesan, Choice of Dressing.......................................................................................................9

CAESAR SALAD  Romaine, Grated Parmesan, Croutons, House Dressing .................................................................................................................................................................9

WEDGE SALAD  Iceberg Lettuce, Roma Tomato, Duroc Lardons, Egg, Blue Cheese Dressing............................................................................................................... 15

ADD RARE TUNA LOIN* ....................................................................................................................8 .. ADD GRILLED CHICKEN ..............................................................................................7

SOUP DU JOUR  Chef’s Selection ................................................................................................................................................................................................................................................................9

For parties of 8 or more a 20% gratuity will be added to the guest bill.
*Consuming raw or undercooked meats, seafood, shellfish, poultry, or eggs may increase your risk of food-borne illness. 

A SOPHISTICATED CULINARY EXPERIENCE

BLACK AND BLUE BURGER  Chuck and Brisket Mix, Blackened, Blue Cheese, Bacon Onion Marmalade, Brioche Bun .................................................16

CHEESEBURGER  Chuck and Brisket Mix, American Cheese, Calabrian Aioli, Crisp Pickles, Brioche Bun ..................................................................................... 12

SOFT SHELL CRAB SANDWICH  Tempura Blue Crab, House Slaw, Brioche Bun ...............................................................................................................................................16

BLT  Duroc Smoked Bacon, Lettuce, Tomato, Bacon Aioli ...................................................................................................................................................................................................... 12

SUR TURKEY CLUB  Parmesan Crusted Bread, Freshly Sliced Meat, Provolone, Duroc Bacon, Lettuce, Tomato, House Sauce...................................14

SUR CUBAN  Braised Short Rib, Turkey, Provolone, Horseradish Aioli .......................................................................................................................................................................... 15

STEAK SANDWICH  Prime Rib, Caramelized Onions, Melted Provolone, Mixed Greens, Horseradish Aioli ....................................................................................16

SHORT RIB GRILLED CHEESE  Braised Short Rib, Three Cheese Blend, Au Jus ..................................................................................................................................................16

BURGERS & SANDWICHES

STARTERS SHAREABLES

SALADS & SOUP

served with bistro chips | gluten free available +$2

BREAD (GF) ................................................................................................................................7
Demi Baguette, Whipped Herb Butter

BURRATA BRUSCHETTA .............................................................................................. 14
Tomato, Red Onion, Basil, Burrata, Crostini (GF)

CALAMARI .................................................................................................................................17
Lightly Dusted, Garlic Aioli

TUNA POKE* ............................................................................................................................17
Ahi Tuna, JP Sauce, Avocado, Wontons

DUCK WONTON .................................................................................................................. 14
Sweet Chili Sauce

ESCARGOT ................................................................................................................................15
Parsley Garlic Butter, Crostini (GF)

SHRIMP COCKTAIL.............................................................................................................17
Chilled Jumbo Shrimp Served with Housemade Cocktail Sauce

OYSTER(S)* ................................................................................................................................. 4
Shucked to Order, Mignonette Sauce

ENTRÉES

8oz SALMON*  Grilled Asparagus ..............................................................................................................................................................................................................................................................29

8oz SIRLOIN* .............................................................................................................................................................................................................................................................................................................26

FISH AND CHIPS  Ale Battered Cod, Steak Fries, House Tarter, Malt Vinegar.........................................................................................................................................................14

PASTA

PESTO LINGUINI  House Pesto.....................................................................................................................................................................................................................................................................14

CREAMY PESTO LINGUINI  House Pesto, Parmesan, Cream............................................................................................................................................................................................... 15

CHICAGO ALFREDO  Garlic, Parmesan, Cream .............................................................................................................................................................................................................................. 15

Imported Italian Pasta  |  Gluten Free  |  Add Chicken  7


