CHEF’S PICK
LUNCH Menu

P& SALAD

Cobb Salad

Fresh mixed greens topped with diced chicken, boiled egg, tomatoes, bacon, avocado, and
cheddar cheese, served with your choice of salad dressing

$13

Caesar Salad

Hand-torn romaine lettuce tossed with Caesar dressing, Parmesan cheese, and croutons,
topped with your choice of grilled or blackened chicken, mahi-mahi, or grilled salmon

$13

Berry Salad

Fresh field greens tossed with mixed berries, mandarin oranges, candied walnuts, and feta
cheese, finished with a raspberry vinaigrette

$14

Crab and Mango Stuffed Avocado
Fresh avocado halves stuffed with a fresh mango and crab salad

$14

Soup & Salad Combo

House salad with choice of dressing, a cup of fresh soup du jour, and freshly baked bread
rolls and butter

$9

Fresh Soup Du Jour
Cup or bowl of fresh soup du jour

$4/$5.5
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CHEF’S PICK
LUNCH Menu

HANDHELDS AND MORE

Chicken Nuggets
Tender chicken breast bites, served with your choice of dipping sauce and a side
$13
Vegetarian Burger
Grilled veggie burger topped with lettuce, tomato, onion and pickles on a brioche bun
$13
Build Your Own Burger

Fresh never frozen Choice Angus beef grilled to temp with lettuce, tomato, onion and pickles on a brioche bun. Add any
two of the following toppings : American, Swiss, provolone, pepper jack, gorgonzola, cheddar cheese, fried egg, bacon,
fresh avocado, mushrooms, grilled onions, onion rings, and BBQ sauce

$12
Blackened Grouper Sandwich

Fresh grouper fillet , blackened and topped with pepper jack cheese , lettuce, tomato and onion and tartar sauce on
the side

$18
Build Your Own Grilled Cheese

Choose from white, wheat, rye or sourdough bread, then pick from cheddar, swiss, provolone or pepper jack cheese and
then choose from, ham, bacon or tomatoes

$10

Chicken Tender Hoagie

Chicken tenders tossed in choice of sauce chopped and stuffed in a hoagie roll,
topped with shredded lettuce and house pickled onion slithers

$12
Bacon & Bourbon Beef Tenderloin Sandwich

Beef tenderloin chunks sauteed with caramelized %nio%s and mushrooms on a ciabatta sub roll with a bacon and
ourbon jam

$18
Grilled Salmon BLT Sandwich

Fresh salmon filet grilled and topped with a basil aioli, applewood smoked bacon, lettuce, tomato, and cucumber
on a focaccia roll

$18
Grilled Chicken Sandwich
Grilled chicken breast with your choice of cheese on a focaccia roll with lettuce, tomato, onion and a pickle
$13
Tuna Melt
House made tuna salad and swiss cheese, grilled on rye bread
$12
Fried Shrimp Basket
Fried shrimp with french fries and coleslaw
$14
Roast Beef Melt
Sliced roast beef with gouda and horseradish aiali grilled on sourdough bread

$13

All handhelds and more will be served with your
choice of a house salad, cup of fresh soup du jour,
French fries, sweet potato fries, coleslaw, tater




