
LATE LUNCH  
 
Sweet Pea Soup, Croutons and Parmesan   14 
 
Chilled Artichoke, Mustard Dipping Sauce   16 
 
Shaved Fennel Salad Arugula Parmesan and Mushroom 17 
 
Organic Market Vegetable Salad, Feta and Black Olive 16 
 
Steamed Shrimp Salad, Avocado and  
Enoki Mushrooms, Champagne Dressing    22 
 
Burrata Crostini, Grilled Ramps, 
Fava Beans and Lemon Vinaigrette    15 
 
Russ and Daughters’ Norwegian Smoked Salmon  
with Grilled Country Bread      20 

 
Barry Wine’s Raw Tuna and Wasabi Pizza   19 
 
Chicken Club Sandwich, House Mayonnaise   19 
 
Croque M  
Flying Pigs Farm Ham, Comte and Gruyere Cheese  18 
 
Fusilli with Mozzarella, Tomato and Basil   22 
 
Grilled Salmon, Sautéed Spinach and Mashed Potatoes  32 
 
Grilled Organic Chicken Sandwich 
on Ciabatta, Avocado and Chipotle Dressing   19 
 
Cheeseburger, Pepper Jack Cheese, Avocado,  
Crispy Onions, Russian Dressing with French Fries     25 
 
 
 
 

CAKES AND TARTS  12 
 
Mini Vanil la and Chocolate Eclairs 
 
Cookie Plate 
 
Alsat ian Rhubarb Tart 
 
Mixed Berry Cheesecake 

Vanil la Crème Brulée 

Red Velvet Cupcake 6 
 
Scone, Clotted Cream and Raspberry Jam 6  
 
 
 
 
HOUSE MADE SODAS  5  
 
Fresh Ginger Ale 
 
Cherry Yuzu 
 
Lemonade 
 
Arnold Palmer 
 
Calamansi 
 
 
 
 

 


