Lunch Specials
4‘)»
Soup du Jour

cream of asparagus

$5

Crosiini clu Jour

grilled balsamic radicchio, Gorgonzola dolce

Crépe du Jour

asparagus, roasted tomato fresh ricotta

$14

I:PiHafa
potato, fennel, shallot, goat cheese

Spaqhe”i
w/ cherry tomato, white beans, gatlic, baby
spinach, Pecorino Romano

$13

Braisecl ChicLen Leq & Thiql\

w/shiitake mushrooms, sun dried tomatoes,
creamy marscapone

$14

Solmon Sonclwicl\

w/lettuce, tomato, avocado, old bay aioli on
country white aioli

$14

DGSSGP*S
e —
Crepe
Banana & Caramel
Angel Food Cake
w/ brandied strawberries
Or’qanic Vanilla Bean Tapioca Dudc]inq
Triple Chocolate Cheesecake Bon-bon
$3.75
Avlene’s Sunshine Cake
chitfon cake w/ lemon curd S/ lemon

buttercream
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Dinnep Speciols

SOUP CIU JOU[’

cream O{ asparaqgus

$5
Crosfini (Ju Jour

grilled balsamic radicchio, Gorgonzola dolce

Special Salad
baby spinach, radicchio, spiced pecans,
golden beets, Matag Blue cheese
$12

Gri”ed Dizza

shredded bbq chicken, shaved red onion,
fontina and cheddar cheese topped w house
slaw
$16

Miso Oranqe Glazed Wild Salmon

garlic/ginger brown rice pilaf w/mango
mache salad
$25

S pag hetti
shrimp, tomatoes, white beans, baby spinach,
lemon,chili, Pecorino Romano
$17

Qosemarq Garlic Petite Rack of Lamb

w/red wine mushroom risotto w/Pecorino
Romano
$26
Housemode Gnocchi
w/Bolognese sauce
$17

Today’s Draft Beer:
O’Hara’s Stout
O’Hara’s Irish Red
Captain Lawrence Imperial IPA
Hofbrau Lager
Paulaner Weil3
Lindeman’s Framboise
Brasserie D’Achouffe McChouffe



