LUNCH MENU

Recommend

FISH
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Lasagna with mozzarella and chili con carne
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Rockfish frit and chips
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Chicago-style Chicken Vesuvius
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Herb Roasted Pork Belly "Borchetta®
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Grilled Australian Free-Range Beef Sirloin Roast with
Shariah Pin Sauce and Garlic Mustard
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Tuna Carpaccio Black Pepper Flavor Served with Salad
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A plate from the chef

manhattan tomato chowder
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Homemade Staub bread
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Classic Seafood Cake Cream Sauce
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pastry chef characteristic dessert
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Coffee or tea
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Chicken Confit Waldorf Kale Salad
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New England Clam Chowder
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Homemade Staub bread
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Grilled Lobster Tail and Scallops Old Bay Spice
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Roasted Domestic Beef Aitchbone with Garlic Sauce
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