
LUNCH 

 
 
 
 

 

SOUP, SALAD, STARTER 
Soup  
butternut squash, roasted pumpkin seeds, pumpkin seed oil 

$9 

Muss els   
shallots, white wine, tomatoes, garlic  

$13 

Mixed Gr ee n  
cherry tomatoes, roasted butternut squash, cranberries, candied walnuts, 
goat cheese, balsamic vinaigrette 

$8 

Caesar   
romaine hearts, croutons, parmesan, white anchovies, caesar dressing 

$8 

Frisèe  Sa lad  
poached eggs, applewood bacon, mushrooms, mustard vinaigrette 

$10 

Wedg e Salad  
tomato, bacon, onion, blue cheese  

$10 

Fried Gr ee n Tomatoes  
bacon, crème fresh, arugula 

$10 

Calamari  
crispy fried with marinara sauce 

$10 

Spring Rolls   
duck confit, sweet chili sauce, mesclun 

$10 

Tartare  
ahi tuna, avocado, mesclun, potato chips, salmon roe 

$13 

SANDWICHES & SALADS 
Burger  
L.T.O., cheddar, mayonnaise, frites 

$12 

Chicken  
roasted tomato, lettuce, bacon, cheddar, herb mayo on ciabatta 

$13 

Crab Cak e  
coleslaw, tartar sauce, fried green tomato, frites 

$15 

Reu be n  
corned beef, swiss cheese, thousand island, sour kraut, rye, frites 

$14 

Autumn H arvest  Wrap  
sundried tomato tortilla, portabella mushroom, eggplant, grilled squash, 
zucchini, red peppers, goat cheese 
- with chicken 

 
$12 
 
$15 

Cobb Sa lad  
grilled chicken, bacon, avocado, hardboiled egg, tomato, blue cheese,  
mozzarella cheese,  over romaine and spinach with mustard vinaigrette 

$14 

Ahi  Tuna Nicoise  
pan seared , haricot verts, hardboiled egg, tomato, capers, olives, red onion, 
potatoes, black olive vinaigrette 

$16 

THREE COURSE PRIX FIXE $25 

STARTE RS  

Soup  
butternut squash,  roasted pumpkin seeds, pumpkin seed oil 

Mesclun   
cherry tomatoes, roasted butternut squash, cranberries, candied walnuts, 
goat cheese, balsamic vinaigrette 

Calamari  
crispy fried with marinara sauce  

ENTRÉE S  

Idaho Trout   
haricot verts, almonds meunière 

Steak  
grilled 8 oz flat iron steak, frites, mixed greens, red wine sauce  

Pasta  
tagliatelle with chicken, sausage or shrimp with tomatoes, garlic, basil, 
white wine 

DESSERT  

Gala Appl e  Beign et   
salted caramel w/pralines + Virginia maple syrup 

Poached Pear  
with vanilla ice cream 

Chocolate Souf flé   
vanilla ice cream and chocolate sauce 

Brownie Su nda e  
warm brownie chunks with your choice of ice cream 

ENTRÉES 
Gril le d Salmon  
grilled beluga lentils, applewood bacon, sauce beurre rouge 

$17 Fish  & Chips  
fresh coleslaw, tartar sauce malt vinegar   

$14 

Idaho Trout  
haricot verts, almonds meunière 

$15 Pasta  
hand crafted tagliatelle with tomatoes, garlic, basil, white wine 
- with chicken 
- with sausage 
- with shrimp 

 
 
$12 
$16 
$17 
$18 

Steak  
grilled 8 oz flat iron steak, frites, mixed greens, red wine sauce 

$18 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,  
  especially if you have a medical condition 

LUNCH


