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Lunch Starters

Soup du Jour
Cup $2.50 Bowl $5

Market Lettuces $5
tossed with strawberries, almonds, gorgonzola and a white balsamic vinaigrette

Artisan Cheese Plate with fruit, nuts and toast $10

Lunch Entrées

Omelette du Jour $6

House Smoked Salmon Salad $9
dilled potato salad, cucumber, red onion, cherry tomato and watercress

Marinated Chick Pea Salad $7
with red onion, cucumber, cherry tomato, spinach, feta and flatbread

Tarragon Mustard Chicken Salad $9
red potatoes, green beans, red onion, cherry tomatoes and spring mix

Trio of Vegetable Crostini $6
English peas with feta on baguette, radish on herb buttered brioche,
and cucumber sandwich with house made aioli on Tuscan

Steak Sandwich $9
grilled hangar steak served with sweet onion relish on baguette

Roast Leg of Lamb $9
with artichoke mint pesto and arugula, served open-faced on toasted Tuscan bread

Benton’s Country Ham $8
on baguette with dijonaise, served with cornichons and jardiniere

Toasted BLT $5 Egg Salad Sandwich $5
both served with jardiniere
. PB&J $3
Side ltems Breakfast Tuesday-Friday 7am to 10am
Jardiniere $2 Lunch Tuesday-Friday 11am to 4pm
Dilled Potato Salad $2 Dinner To-Go  Tuesday-Friday 4pm to 7pm
Egg Salad $3 Brunch Saturday 8amto 5pm &
Seasonal Fruits ~ $4 Sunday 9am to 4pm
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