
   ~ Lunch Menu ~ 

Plates and Salads 

We would like to thank 
~our local farms & artisans~ 
for much of  our ingredients 

Lunch Salads 

Country Pâté   Local  Greens, House Pickle 8.95 

Pint of Shrimp  Spiced Shrimp, “Classic” Cocktail Sauce 11.95 

Ploughman’s Board   Farmhouse Cheddar, Stilton,  
         Country Pâté, Pickled Vegetables, Coarse Mustard, Confit  

12.95 

Local Lettuces  Shallot Vinaigrette 7.95 

Hearts of Romaine  Caesar Dressing, Hard Boiled Egg,    
       Parmesan, White Anchovies (vegetarian available)  

8.95 
 

Watermelon Salad  Feta Cheese, Arugula, Olives  
      & Lemon-Oregano Vinaigrette 
 

9.95 

Grilled Chicken Arugula, Shaved Fennel & Tomato Confit   10.95 
                               w/ Romesco Vinaigrette 

               Grilled Salmon  or  Shrimp    12.95 
               Grilled Striploin                 13.95 

Grilled Chicken Caesar  Hearts of Romaine,           10.95 
                                       Hard Boiled Egg, Parmesan & White Anchovies 

                     Grilled Salmon or Shrimp    12.95 
                 Grilled Striploin                  13.95 

Steak Frites  Grilled Strip Loin, House-Cut Fries & Salad 14.95 

Corn Risotto  Local Corn, Parmesan & Basil Salad 19.95 

1/2 Grilled Boneless ChickenLocal German-style Potato Salad 19.95 

Fish & Chips   English-Style Batter & Rémoulade Sauce 14.95 

Lunch Plates 

   ~ Lunch Menu ~ 

 

~ Market Soup of  the Day ~  
~ always 3 soups ~ 

Cup  4.00    Bowl  6.50 

Sandwiches—all 10.95 

All sandwiches served with choice of 
French Fries or Local Salad Greens or Cup of Soup 

The Burger  Sun-dried Tomato Aïoli                    13.95 

             add Cheese (Stilton/Cheddar) or Bacon   2.00  

Special Sandwiches 

 

Steak Sandwich “Au Poivre”        11.95 
Brandy-Black Peppercorn Onion Jam, Horseradish Aïoli & Gruyère Cheese  

 

All sandwiches served with choice of 

French Fries or Seasonal Salad Greens or Cup of Soup 

Grilled Cheese   Farmhouse Cheddar, Taleggio & Tomato 
                            Add  Bacon   $1 

Croque Monsieur  Gruyère Cheese & Ham 
               Madame (2 Fried Eggs)  add  $2 

Italian   Speck, Sopressata, House-made Mozzarella 
                w/ Focaccia & Arugula Pesto 

Pate Baguette    Pâté, Sliced Pears, Frisée Lettuce, Cheddar & Dijon 

Open-faced Shrimp Salad  Wild Maine Shrimp, Celery Hearts 

Hummus Sandwich House-made pita, baby greens, feta 
                                          roasted red peppers & olives 

Triple Decker BLT   Bacon, Lettuce & Tomato  
                                          w/ Heaps of Mayo! 

Grilled Chicken Avocado Club Bacon, Lettuce, Tomato & Mayo 

 

BBQ Pulled Pork Sandwich         11.95 
House-made BBQ Sauce, Pickled Red Onions & Scallions 




