
LunchLunch
StartersStarters

	 G 	 JUMBO LUMP CRAB CAKE  Lemon Aioli ,  Mustard Sauce   25  Lemon Aioli ,  Mustard Sauce   25

		  Lobster Bisque   13   13

	 G	 Chicken, Andouille Sausage & Okra Gumbo   11   11

	 G	 Chili with Cheese   7   7

		  Soup du Jour   7   7

SaladsSalads
	 *G V		 Caesar  Romaine Lettuce, Garlic Croutons, Parmesan Cheese   15  Romaine Lettuce, Garlic Croutons, Parmesan Cheese   15

	 G V		 BIBB SALAD    Roasted Sweet Potato, Diced Pear, Crispy Quinoa, Cinnamon-Clove VinaigretteRoasted Sweet Potato, Diced Pear, Crispy Quinoa, Cinnamon-Clove Vinaigrette      1414

	 G V		 Spinach    Blueberries, Red Delicious Apple, Pomegranate Seeds, Brie, Pepi tas, Pomegranate Blueberries, Red Delicious Apple, Pomegranate Seeds, Brie, Pepi tas, Pomegranate 
		  Dressing   14		  Dressing   14

	 G V 		 Baby Greens    Pickled Red Beets, Goat Cheese, Honey Walnuts, Balsamic VinaigrettePickled Red Beets, Goat Cheese, Honey Walnuts, Balsamic Vinaigrette      1414

		 		  Additions    You may add Chicken 9, SalmonYou may add Chicken 9, Salmon••  or Shrimp 13, or Strip Sirloin 14, Gri l led or Blackened, or Shrimp 13, or Strip Sirloin 14, Gri l led or Blackened, 
		  to any of the above i tems.		  to any of the above i tems.

	 *G		 Mediterranean Chicken Salad    Whi te Meat Chicken Salad, Sun Dried Tomatoes, Olives, Tzatziki, Whi te Meat Chicken Salad, Sun Dried Tomatoes, Olives, Tzatziki, 

		  Gri l led Flatbread		  Gri l led Flatbread      1313

	 G	 Seafood Cobb    Shrimp, Scal lops, Jumbo Lump Crab, Avocado, Hard Cooked Egg, Peppered Bacon,  Shrimp, Scal lops, Jumbo Lump Crab, Avocado, Hard Cooked Egg, Peppered Bacon,  
		  Sti l ton Bleu Cheese, Tomato, Red Wine Vinaigrette   22		  Sti l ton Bleu Cheese, Tomato, Red Wine Vinaigrette   22

		  Ahi Tuna Spicy Noodles••    Garden Greens, Rice Wine Vinaigrette, Red Cabbage, Carrot, Green Onion, 	 Garden Greens, Rice Wine Vinaigrette, Red Cabbage, Carrot, Green Onion, 	
		  Sesame Seeds   21		  Sesame Seeds   21

BuffetBuffet
Chef’s Luncheon Buffet   20                       20                    Soup & Salad Buffet   14   14
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		 SandwichSandwicheses
		  The Fol lowing Sandwiches are served wi th your choice of one side i tem. 		  The Fol lowing Sandwiches are served wi th your choice of one side i tem. 
		 		  •   French Fries   French Fries   •   Caesar Salad   Caesar Salad   •   Fresh Frui t   Fresh Frui t   •   Metropoli tan Salad   Metropoli tan Salad   •   Saratoga ChipsSaratoga Chips
		 		  •   Garden Green Salad   Garden Green Salad   •   Chi li    Chi li    •   Soup Du JourSoup Du Jour

		  Barbacoa Grilled Cheese    Wheat Bread, Pepperjack Cheese, Caramelized Onions, Avocado Crema   14Wheat Bread, Pepperjack Cheese, Caramelized Onions, Avocado Crema   14

	 	 Grilled Chicken  Hickory Bacon, Swiss Cheese, Honey Mustard, Lettuce, Tomato, Brioche Bun   15  Hickory Bacon, Swiss Cheese, Honey Mustard, Lettuce, Tomato, Brioche Bun   15

		 Pizza Burger••   1/3  1/3  lb Angus Beef Patty, Pepperoni, Pizza Sauce, Provolone Cheese, Brioche Bun   14lb Angus Beef Patty, Pepperoni, Pizza Sauce, Provolone Cheese, Brioche Bun   14

		 Turkey Flatbread Melt  Shaved Turkey, Sauteed Spinach, Caramelized Onions, Swiss Cheese, 	  Shaved Turkey, Sauteed Spinach, Caramelized Onions, Swiss Cheese, 	
	 Hot Honey Aioli    14	 Hot Honey Aioli    14

		 Metro Burger••   Angus Burger, Lettuce, Tomato, Choice of Cheese, Brioche Bun   17  Angus Burger, Lettuce, Tomato, Choice of Cheese, Brioche Bun   17

		 Club Sandwich  Turkey, Ham, Bacon, American Cheese, Lettuce, Tomato, Mayonnaise,   Turkey, Ham, Bacon, American Cheese, Lettuce, Tomato, Mayonnaise, 
	 Toasted Wheat    16	 Toasted Wheat    16

EntreesEntrees
	 *G V		 Seafood Pot Pie    Shrimp, Scal lops, Jumbo Lump Crab & Cod, Mushrooms, Peas, Carrots, Simmered 	Shrimp, Scal lops, Jumbo Lump Crab & Cod, Mushrooms, Peas, Carrots, Simmered 	
		  in Sherry Cream, Puff Pastry, Broccoli   26		  in Sherry Cream, Puff Pastry, Broccoli   26

	 G V		 Stuffed Red Pepper  Roasted Quinoa & Eggplant, Brown Rice, Tomato Basi l  Sauce,   Roasted Quinoa & Eggplant, Brown Rice, Tomato Basi l  Sauce, 
		   Bed of Sauteed Spinach   16		   Bed of Sauteed Spinach   16

		  Panko Fried Cod    Open Faced on Toasted Rye, Lettuce, Tomato, Tartar Sauce, Cole Slaw, French Fries   17Open Faced on Toasted Rye, Lettuce, Tomato, Tartar Sauce, Cole Slaw, French Fries   17

Much of our produce and products are obtained from local farmers and sources, made from scratch Much of our produce and products are obtained from local farmers and sources, made from scratch 
using quali ty ingredients high in natural nutri tion, certif ied organic, gmo-free and hydroponic. using quali ty ingredients high in natural nutri tion, certif ied organic, gmo-free and hydroponic. 

G - Gluten Free    V -Vegetarian     - Organic     - Hydroponic
* These items can easily be gluten free or vegetarian. Many dishes can be prepared to accommodate specif ic dietary needs.  

Please speak with your server.  ••  These items may be prepared from Rare to Well Done upon request. 
Consuming raw or uncooked eggs, meats, seafood, shellf ish or poultry may increase a risk of foodborne illness.


