
LUNCH HOUR
P R I X - F I X E  L U N C H  ( $ 2 0 )

C H O O S E  A  S A L A D
Garden  mixed greens, shallots, tomato, cucumber, feta , Italian
vinaigrette (GF)

Caesar  baby romaine, granny smith apples, crispy parmesan frico (GF)

Apple Goat Cheese  mixed greens, frisee, celery, apple, goat cheese
croquettes, apple cider vinaigrette

Greens and Quinoa  greens, red and white quinoa, cucumbers,
candied pecans, mint, feta, cilantro sesame vinaigrette (GF)

C H O O S E  O N E  E N T R É E
American Classic  8 oz prime, topped with cheddar cheese, bib
lettuce, tomato, pickle, onion, secret sauce

Nashville Hot Chicken Sandwich  buttermilk fried, southern slaw,
sweet pickle, spicy frites, aioli

Steak Sandwich  arugula, tomato confit, grilled onion, garlic mayo, *

Taco Flight  Baha Fish, Blackened Chicken, and Jalapeno Chorizo
tacos served on a warm corn tortilla

E N T R É E  E N H A N C E M E N T S
Pesto Linguine  sun-dried tomato, asparagus, pesto cream sauce

Chicken Milanese  arugula, frisee, tomato, goat cheese croquettes,
lemon, champagne vinaigrette

Steak Frites  10 oz prime petite tenderloin, frites, sherry dijon*

Salmon Poele  basil beurre blanc, tomato caper relish, goat cheese
mashed potato (GF)

| Additional $5

| Additional $15

| Additional $10

| Additional $5


