Calamari Fritti
tender fried squid with marinara, chipotle tartar sauce, dijon aioli

Roasted Cauliflower #
herbed tahini and lemon, smoked paprika

Farmer's Vegetable Soup
pesto oil, parmesan

Colossal Fries #
truffle aioli, cheese sauce, mayonnaise

Street Tacos
shredded cabbage, mango salsa, lime
choice of: fish*, chicken, or vegetable on corn tortilla

Thai Spring Roll
deep-fried with minced shrimp, vegetables, peanuts, sweet chili sauce

Passion Fruit Yogurt
mango, granola, chia seeds and mint

Summer Roll
crunchy vegetables in rice paper with creamy peanut dipping sauce

Seafood Saladt @ $19
jumbo lump crab, shrimp and lobster meat, boiled eggs, tomato, asparagus

Lobster Roll*t $14.99
lump lobster with mayonnaise served on a buttery roll, kettle-cooked potato chips

Beef Tenderloin*t $19
6 oz. filet steak, grilled asparagus, scalloped potatoes, cipollini onions

T All food and beverages, including cover charges, are subject to an 18% service charge which will be added to your check.

If you have any food related allergies or special dietary requirements, please make sure to contact only your Restaurant
Manager or the Director of Restaurant Operations. Sun Lunch 2_2024-1-23



Cobb Salad

avocado, lettuce, bleu cheese,
bacon, tomato, eqgg

choice of: grilled salmon* or
vegan chicken strips

Quinoa Salmon Poke Bowl*

corn, black beans, sweet potato, cherry
tomato, bell pepper, red cabbage,
pumpkin seeds, honey-lime dressing

Monte Cristo
pan fried egg-dipped ham, turkey
and cheese sandwich

Club Sandwich

turkey, ham and cheese on sourdough
bread with bacon, lettuce, tomato,
served with coleslaw

Hot Chili Dog
beef hot dog with chili con carne,
cheddar cheese

Signature Burger*

(vegetarian patty available on request)
1/3 lb. patty, gouda and cheddar
cheese, bacon jam, tomato aioli,
arugula, on brioche bun

Plant-Based Schnitzel #
parsley, spinach, breadcrumbs

Mac & Cheese
camembert, cheddar, parmesan,
smoked paprika

Farmer’'s Omelet
ham, onion, green bell pepper, cheddar

Buttermilk Fried
Chicken & Waffles

sauteed greens and maple syrup

Spaghetti Aglio Olio
pasta with olive oil, garlic and red
pepper flakes optional: grilled shrimp*

Beer Battered-Cod
fries, tartar sauce, malt vinegar,
lemon, mushy peas

Tex-Mex Roasted Chicken

Chimichurri
horseradish & ranch sauce

Pistachio Creme Brulée
mspberry macaron

New York-Style Cheesecake

fresh strawberries

Sundae
vanilla ice cream, fudge, chopped nuts, marshmallows, whipped cream

lce Cream
ask your server about our daily offerings

,’ Vegetarian

Gluten-Free

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness, especially if you have certain medical conditions.
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