LUNCH

- est. 2007 -

salads
WARM WINTER SALAD

to start

12.

roasted squash, oyster mushroom, brussel sprouts, spinach,
bacon vinaigrette, aged Coach Farms goat cheese

KETTLE COOKED POTATO CHIPS

GRAIN BOWL 12.

DISH BREAD

farmhouse cheddar fondue

quinoa, farro, beets, citrus, cauliflower, ricotta,
marinated raddichio, crunchy seeds

BROWN RICE BOWL

7.

boursin pub cheese, mozzarella, garlic, herbs

SPICY EGGPLANT HUMMUS

10.

harissa adobo, grilled pita, market veg

11.

stewed black beans, fried egg, pico de gallo, avocado, cilantro, lime

COBB SALAD

CRISPY DAYBOAT CALAMARI
spicy marinara sauce, citrus aioli

11.

romaine, tomato, red onion, avocado, smoked bacon, blue cheese,
hard boiled egg, buttermilk ranch dressing

CRISPY FRIED GREEN BEANS

THE KITCHEN SINK

GULF SHRIMP COCKTAIL

wasabi ranch dipping sauce

10.

BUFFALO CHICKEN DIP

NEW ENGLAND CLAM CHOWDER

romaine, garlic croutons, house dressing, crispy Grana Padana

hand picked field lettuces, fines herbs, aged sherry vinaigrette

10.

romaine, russian dressing, grape tomato, crunchy everything spice,
smoked bacon, fresh dill

PAN SEARED ATLANTIC SALMON
ginger fried rice, sunnyside up egg
soy yuzu glaze

DISH MAC ‘N CHEESE

21.

16.

copuntry ham, caramelized onion, elbow pasta,
four cheese Elvis sauce

STEAK FRITES

27.

grilled hanger steak, bearnaise butter
hand cut fries

HEIRLOOM TOMATO PIE

16.

slow roasted tomato, mozzarella, basil pesto,
pastry crust, Liuzzi ricotta

EGGPLANT “CANNELONI” 17. vegan
roasted tomato, salsa verde, basmati rice, cauliflower
CURRIED VEGETABLE POT PIE 15.

market vegetables, house made seitan, chickpeas
pastry crust

PORTABELLA MEATLOAF 16. vegan
olive oil smashed potato, garlicky greens

9.

Benton’s bacon, littleneck clam, potato, root vegetable, cream

SIMPLE GREENS 8.
WEDGE SALAD

10.

9.

celery, carrot, crisp pita chips

9.

12.

12. half dozen

cocktail sauce, lemon

romaine, tomato, mixed beans, cucumber, feta cheese, crispy tortilla,
balsamic vinaigrette

CAESAR SALAD

7.

SALAD ADDITIONS
grilled organic chicken...9
grilled shrimp...8
pan seared salmon...8

fried chicken breast...6
grilled steak...8
seared ahi tuna...10

IT’S HERE! A DELICIOUS BURGER MADE ENTIRELY FROM PLANTS FOR PEOPLE WHO LOVE MEAT.
SERVED WITH LETTUCE, TOMATO, RED ONION AND OUR BURGER SAUCE ON A TOASTED BUN.
CONTAINS SOY AND GLUTEN

17.
DISH BURGER

12.

8 oz. house ground burger, dish burger sauce, lettuce, tomato, onion

BISON BURGER

16.

8 oz. burger, lettuce, tomato, onion, dish burger sauce

SMOKED TURKEY SANDWICH

13.

SAGE ALLEN CHICKEN SALAD

13.

seven grain toast, avocado, bacon, lettuce, tomato, mayonnaise
poached white meat chicken, mayonnaise, celery, grapes, lettuce, tomato

TURKEY BURGER

15.

8 oz. house ground turkey patty, guacamole, bacon, lettuce, tomato, onion

LAMB BURGER

17.

8 oz. house ground lamb patty, tzatziki sauce, caramelized onion, pea tendrils

GREEN GODDESS SALMON BURGER 15.

8 oz. house ground salmon patty, avocado, green goddess dressing, pea tendrils

PULLED CHICKEN MELT

14.

slow roasted white meat chicken, fontina, russian dressing, Fabled Foods rye bread

BLACKENED MAHI MAHI FISH TACO

17.

cabbage slaw, tomatillo jalapeno sauce, pico de gallo, aioli

THE COMPLETE DISH
A COMPLETE LUNCH FEATURING A
STARTER, ENTREE OR SANDWICH,
SIDE SALAD AND DESSERT
server presented and priced accordingly

BURGER & SANDWICH ADDITIONS

cheddar cheese...1
avocado...2
smoked bacon...2
fried egg...2
mushrooms...2
caramelized onion...1
all sandwiches and burgers are served with french fries. Substitute....
GREENS...2 SWEET POTATO FRIES...2 BIG C’S POTATO SALAD...2

