
SAMPLE JUNE MENU - SAMPLE ONLYSAMPLE JUNE MENU - SAMPLE ONLY

Lunch 

Appetizers
House Salad

A blend of baby red and green leaf lettuce tossed in our rice wine and sweet soy vinaigrette topped with vegetable slaw, cucumber and

grape tomato

8

Classic Caesar
Baby romaine crown leaves tossed with a creamy garlic dressing, served with herb rye croutons, maple bacon and fresh grated Asiago

cheese

9

Baked Brie
A wedge of soft brie cheese baked in phyllo pastry, accompanied with sweet berry compote and crostini 

13

Cremini Mushroom and Caramelized Onion Soup
Caramelized onions and cremini mushrooms slowly roasted with rosemary and thyme in a seasoned cream 

8

Crab Cakes
Four house made crab cakes served with a spiced chili and lime aioli 

13

Tomato-Artichoke Flatbread
Whole wheat and flax flatbread topped with a basil pesto,tomatoes, artichoke hearts, scallions and asiago cheese

11

Entrées
Turkey and Brie Sandwich

Roasted turkey, cranberry, brie and sweet pepper folded in a naan flatbread served with house salad

15

Tuna Melt
Light tuna, apple and scallions finished with melted old cheddar cheese folded in a naan flatbread and served with house salad

14

Ham and Cheddar Sandwich
Black forest ham, smoked cheddar with red onion and peppers folded in naan flatbread with house salad

15

Seafood Crepe
Shrimp, Atlantic salmon and white fish sautéed with vegetables rolled in an herb crepe, finished with a dill and tomato cream sauce

served with house salad

15

Chicken and Mushroom Crepe
Roasted chicken with cremini mushrooms rolled in a thin crepe finished with a tomato-ginger wine sauce served with house salad

15

Frittata
Sweet pepper, scallions and asiago cheese open face frittata served with rye toast and house salad

13

Trout Filet Lunch
Grilled filet of rainbow trout topped with a lemon and sumac-berry tarter sauce served with fries and salad

21

Maple BBQ Ribs
Maple BBQ glazed half rack of pork ribs served with fries and house salad

22


