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Add your favorite protein 

 

Crispy Brussel Sprouts  
    |Sprou ts  |  Bacon  |  Cranber ry  |  Honey  Mus ta rd  |$8  

Fried Green Beans  
    |S r i racha  A io l i  | $7  

Garlic Sourdough Bread  
    |Gar l i c  Bu t te r  |  Mar ina ra  Sauce  |$5  

Blue Buffalo Brussel Sprouts  
      |      |Sp r o u t s | Garlic  | Blue cheese | Buffalo Sauce |$9

Buffalo Spring Rolls  
Chicken | Franks | Blue Cheese | Tomato | $10

 

Lolli pop Rack Lamb
     |Red Wine reduction | Sautéed Asparagus |$16

Cheese & Charcuterie Board | $ 22 
Brillat-Savarin is soft | Queso de Valdeón Spanish blue cheese | Midnight Moon
Tartufo Salami  | SopressataI Italian Salami | Prosciutto 
Mascarpone | Roasted Almonds | Orange Marmalade| Grapes 

Black Mussels  
Mussels | Chorizo | White Wine | Garlic | Saffron Cream | Tomato | $15 

Pork Lemon Potst ickers  
Pork | Lemon | Ponzu | $11 

Calamari  
Parmesan | Peppers | Lime Aioli | Sweet Chilli Sauce | $13  

Bako Irish Nachos  
      |Pulled Pork | Waffle Fries | Blue Cheese | Cheddar & Fontina Mix | Bacon | Green Onion | Sour Cream |$14

1\2 Dz. Oysters
     | Raw or Rockefeller | Market Price

Soup of the Day 
Bo w l | $6.95 o r  Cu p  | $2.95 

Grilled Chicken Cobb Salad 
Grilled Chicken | Bacon | Bleu Cheese | Red Onions | Tomatoes | But termilk Dressing | $13
 
Iceberg Wedge Salad 
     | Bacon | Blue Cheese | Red Onions | Tomatoes | Buttermilk Dressing |$7* 

Caesar Salad 
     |Hearts of Romaine | White Anchovies | Cornbread Muffin Croutons | Parmesan |$8* 

Martha’s Vineyard Salad    
     |     | Hydro Bibb Lettuce | Red Onions | Candied Walnuts | Pears | Goat Cheese | Raspberry Vinaigrette |$

                            *Add Chicken Breast | $5 or Grilled Shrimp | $7 |Salmon | $9

   
| Vegetarian |     
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$9.95
 

 

 

 

Grilled Chicken Sandwich  
Chicken | Avocado | Prosciutto | Basil Pesto | Pepper Jack Cheese | $9.95  

Classic Burger   
Special Sauce | Onion | Tomato | Lettuce |$9.95 

Chicken Alexander
    | Corn Relish | Tomato | Pepperjack | Habanero Salsa | Plantains | Avocado | $9.95 

Napa Valley Pizzetta 
    | Baby Artichokes | Sun Dried Tomatoes |Baby Spinich | Buffalo Mozzarella
Walnut Pesto | Olive Oil | Roasted Garlic | Garnish with Arugula Salad |$9.95   

Fish & Chips   
Cole Slaw | Tartar Sauce | Malt Vinager | Served with Fries | $9.95

BLTA  
Bacon | Lettuce | Tomato | Avocado | $9.95

Chicken Club Wrap 
Sundried tomato tortilla | chicken breast | bacon | avocado | 
bibb lettuce | tomatoes | cilantro lime aioli | served with fries | $9.95

Philly Cheese Wrap 
Sundried tomato tortilla | shaved ribeye | roasted red and green bell peppers | caramelized onion |
pepper jack cheese | chipotle aioli | served with fries | $9.95

Vegetarian Wrap   
    | Potatoes | Peppers | Onions | Black Beans | Wild Mushrooms | Salsa Roja | $9

Mushroom and Kale Tacos   
    | Fresno Chile |Wild Mushroom |Kale |Fried Brussel Flowers |Cilantro Cream| $9.95

Spaghetti 
Pork | Beef | Parmesan | Basil | Pasta | $9.95

Meatloaf  
Mash  | Gr een  Bean s | Mu sh r o o m  Gr avy |$12.95 

Lobster Pasta   
Sweet Corn | Lobster | Chili | Basil Oil | Pasta | $21

Cheesesteak Sandw ich  
Sh aved  Rib eye | Pep p er s | On io n s | Pr o vo lo n e | Mu st ar d | $15 

Hanger Steak  
   |  Truff le Fries |  Herb Demi |$15

 

Mango Sorbet
    |    |served with strawberry | $8.50

Belgian Chocolate Mousse.
    |chocolate ganache | creme anglaise | raspberry coulis | $8.50

Carrot Cake
    |served with vanilla ice cream | $8.50

Port Brownies  
    | served with vanilla ice cream | caramel sauce | $8.50

 

   

C.o.m.f.o.r.t  

D.e.s.s.e.r.t 

Lunch menu

| Vegetarian |     


