Lunch Menu

Starters & Salads

Soup du Jour
The soup of the day
5

Grilled Chicken Caesar Salad Arugula Salad

Baby red romaine, garlic crouton,
Parmigiano Reggiano

10

Baby arugula, peaches, hazelnuts,
Blue cheese, Riesling vinaigrette

7

Grilled Asparagus Pizza

Marinated tomatoes, caramelized onions, Parmigiano Reggiano

9

Steamed Prince Edward Island Mussels
Tomato, scallions, coconut curry sauce, grilled foccacia

9

House Smoked Salmon
Shaved red onion, caperberries,
Maché, creme fraiche

9

Braised Lamb Barbeque

Onion marmalade,
Grand Queso, Kaiser roll,

9

Omelet of the day
mesclun salad with
basil vinaigrette, fresh fruit

Three Cheese Plate

A selection of artisanal cheese
W ith accoutrements

13

Quiche du Jour

mesclun salad with
basil vinaigrette, fresh fruit

10

Panini Grilled Cheese & Cup of Soup

Sourdough, artisanal cheese, cup of soup

Sandwiches & Wraps

Sandwiches & wraps served with choice of mixed green salad, potato salad, or herbed frites

Roasted Turkey Panini
Smoked cheddar cheese, tomato,
applewood smoked bacon

8

Grilled Wagyu Burger
Roasted corn red pepper relish, apple wood
smoked bacon

10

Flat Iron Steak Wrap
Crisp buttermilk onions, sautéed mushrooms,
sun dried tomato mayonnaise

10

Curry Chicken Salad Wrap
Heirloom tomato, spring mixed greens

10

Roasted Lamb Wrap
Mint yogurt, tomato, spring mixed greens

10

Seared Ahi Tuna Club

Lettuce, heirloom tomato, apple wood smoked
bacon, lemon aioli

12



