Lunch

APPETIZERS & BAR SNACKS

POT O’ PICKLES 4
house-made pickled vegetables
DUCK CONFIT CHICKEN WINGS......ccurvecunn. 8

pomegranate molasses-bourbon-chili sauce

STEAMED MUSSELS & LITTLENECKS.......... 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 ..o 8
bacon, gruyere, fontina, mascarpone, black truffles
ROASTED BRUSSEL SPROUTS.....cccoomvvrrrrerssirrrn 7

aged balsamic vinegar, lemon, parmesan, olive oil

Soup & SALADS

VARGA SALAD 9
caramelized autumn squash & gala apples, arugula, chayote
shaved parmesan, cider-clove vinaigrette, 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 vinaigrette
HOUSE-MADE CHILI 7
cheddar, horseradish sour cream, chives, warm baguette

SOUP OF THE DAY M/P
COCKTAILS

Foop & DRINK

ar 11:30AM - 4PM
; PAR ;

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 ficelle

ROAST BEEF SANDWICH
gruyere, horserasdish creme fraiche

GRILLED CHEESE SANDWICH
gruyere & fontina cheese, toasted brioche

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

SANDWICHES

BEER BATTERED FISH SANDWICH.............. 12
housemade tartar sauce, white cheddar, pickles, fries

KOBE BURGER 13

aged cheddar, applewood-smoked bacon, caramelized shallot
brioche, heirloom tomato, organic greens, fries

VEGGIE BURGER 10
heirloom tomato, english cucumber, spicy avacado-creme fraiche
blue moon organic salad, olive oil & white balsamic

RIBEYE CHEESESTEAK SANDWICH.............. 12
cheddar cheese sauce, carmalized onions, truffled fries
SMOKED TURKEY & WARM BRIE......... 11

cranberry-pear chutney, arugula, organic green salad,
herb vinaigrette

MISS SEPTEMBER- GIN COLLINS

7 3/4

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

MISS OCTOBER - BUBBLE GUM COSMO

73/4

bubble gum vodka, triple sec, lime juice, cranberry

MISS NOVEMBER - SIDECAR

73/4

hennessey, triple sec, lime juice, lemon juice, sugar

MISS DECEMBER - CADILLAC MARGARITA

73/4

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

Executive CHEF: R. EvaAN TURNEY



