BISTRO

LllIlCh LUNCH IS SERVED FROM 1AM - 2PM, MONDAY THRU FRIDAY

French Onion Soup 7
melted gouda — fresh baugette

Artisinal Cheese Board 14
three local cheeses — spiced nuts — poached figs — baguette
Baked Flat Bread Pizza 12
pesto — feta — olives — tomato — roasted red peppers — mixed greens
Nacho Crisp 10
NY sharp cheddar — jalapenos — black bean corn salsa — avocado — cilantro — sour cream
MAIN EVENT
The Chef’s Table Luncheon a trio of flavors that change monthly 16

SPICE FOCUS: Mint

coursel POTATO, LEEK & MINT PEA SOUP
course 2 TOMATO & CUCUMBER SALAD
course 3 DARK CHOCOLATE MINT MOUSSE

We recommend pairing with:

Sheldrake Point Vineyard Waterfall Chardonnay 6/gls-
FEATURED ENTREES
Zesty Turkey Club 12
oven roasted turkey — toasted wheat roll — lemon mayonaise — swiss cheese — bacon
sprouts
Dill Chicken Salad 14

pulled roasted chicken — fresh dill — tomatoes — cucumbers — sprouts
lemon thyme vinaigrette — pita

Tuna Salad 12
albacore tuna — red onions — tomatoes — avocado — lemon thyme vinaigrette
sprouts — pita

Ham Sandwich 13
sliced country ham — gouda cheese — carmelized red onion — pineapple salsa
cracked pepper aioli — mixed greens — toasted pretzel roll

Garden Salad 12
mixed greens — red onions — tomatoes — cucumbers — hard boiled egg — feta

olives — sprouts

Add Ham or Turkey 4

Build Your Own Simply Sandwich with a side 11
choice of > white, wheat or rye bread  choice of > ham or turkey
choice of > swiss or cheddar  choice of > lettuce, tomato, onion, mayo or mustard

S
Fresh Fruit Salad 2.5 Mixed Green Salad 2.5
Cucumber Salad 2.5 Dirty Potato Chips 2.5

~ sandwiches served with choice of one simply side ~



