
 Lunch FOOD & DRINK
       

 
11:30AM - 4PM

TUE - SAT   

Cocktails
miss september- gin collins..........................................................................................................................................................7 3/4 

tanqueray, lime juice, lemon juice, sugar, club soda

miss october - bubble gum cosmo.....................................................................................................................................................7 3/4    
bubble gum vodka, triple sec, lime juice, cranberry 

miss november - sidecar.......................................................................................................................................................................7 3/4 
hennessey, triple sec, lime juice, lemon juice, sugar   

miss december -  cadillac margarita............................................................................................................................................7 3/4 

tequila, grand marnier, triple sec*   
*substitute premium tequila for an additional $2

Executive Chef:  R. Evan Turney

Appetizers & Bar Snacks
pot o’ pickles .................................................................4
house-made pickled vegetables 

duck confit chicken wings ....................... 8
pomegranate molasses-bourbon-chili sauce

steamed mussels & li�lenecks.............10
smoked chorizo, fennel-garlic herb broth, grilled garlic bread

jumbo lump cheese fries .................................9
jumbo lump crab, white cheddar, parmesan 

kobe beef sliders ................................................... 12 
applewood-smoked bacon, caramelized shallots, boursin
house-made onion rings, smoked paprika aioli

truffled mac ‘n cheese ................................... 8
bacon, gruyere, fontina, mascarpone, black tru�es

roasted brussel sprouts................................ 7
aged balsamic vinegar, lemon, parmesan, olive oil

Soup & Salads  
varga salad .....................................................................9
caramelized autumn squash & gala apples, arugula, chayote
shaved parmesan, cider-clove vinaigre�e, toasted pepita

grilled chicken caesar salad..............10 
polenta croutons, white anchovies, shaved red onion
creamy caesar dressing

field greens salad .................................................8
organic greens, endive, red onion, radish, herb vinaigre�e 

house-made chili .................................................... 7
cheddar, horseradish sour cream, chives, warm bague�e

soup of the day .................................................... M/P

Speed Lunch $9 
(soup & sandwich, 30 minflat)
roasted pork loin sandwich
broccoli rabe, sharp provolone, natural jus

roasted portobella sandwich
roasted red peppers, arugula, warm mozzarella, olive oil, basil

kobe chili-cheese dog               
beer braised, house-made chili, shaved pickles, white cheddar 
poppy seed & onion �celle

roast beef sandwich
gruyere, horserasdish creme �aiche

grilled cheese sandwich
gruyere & fontina cheese, toasted brioche                                  

soup & salad
soup of the day, chicken caesar salad, polenta croutons

Sandwiches
beer ba�ered fish sandwich................. 12 
housemade tartar sauce, white cheddar, pickles, �ies

kobe burger ............................................................... 13
aged cheddar, applewood-smoked bacon, caramelized shallot
brioche, heirloom tomato, organic greens, �ies

veggie burger ............................................................ 10
heirloom tomato, english cucumber, spicy avacado-creme �aiche
blue moon organic salad, olive oil & white balsamic

ribeye cheesesteak sandwich............... 12
cheddar cheese sauce, carmalized onions, tru�ed �ies

smoked turkey & warm brie.....................11
cranberry-pear chutney, arugula, organic green salad, 
herb vinaigre�e
 
        

Plates
rigatoni with meatballs & sausage ............................................................................................................................ 15
broccoli rabe, garlic parmesan, olive oil

fish and chips ............................................................................................................................................................................................ 14
housemade tartar sauce, malt vinegar    

herb roasted organic chicken breast ..................................................................................................................... 16
lemon shallot potatoes, sugar snap peas, natural jus 

steak and fries ...................................................................................................................................................................................... 22

not my moms’  “spam in a can”.................................................................................................................................................. 18
country time farm ham, �ies, braised cabbage, orange-bourbon brown sugar glaze

Cocktails
miss may - cadillac margarita ......... 7  1/2

100% blue agave tequila, grand marnier, �esh lime juice

miss june - whiskey collins .................... 7  1/2

bourbon, club soda, �esh lime juice

miss july - daiquiri .......................................... 7  1/2

white rum, simple syrup, cranberry juice

miss august - sugar daddy........................ 7  1/2

vodka, brown sugar, muddled lime

�eld green salad, 


