es

AT THE GARDEN

Lunch Menua

Starters

Lobster-sherry stew with chives...$7/¢12

Five onioh soup with créme fraiche.. §5/69

Tabouleh, hummus and baba ghanou], endive and housemade pita...$9

Baby arugule, pomegranate vingigrette, toasted curry almonds and fried goat cheese balls...$7

Entrees

Caesar Salad: fresh romaine, housemade dressing, sourdoush croutons.. §8
Add: chicken..$2  salmon..$7  beef. $8

Cobb salad: romaine, grilled chicken, applewood bacon, red onion, grape tomatoes, hard boiled e
and buttermilk-herb dressing, . $11

Classic turkey club: naturally vaised turkey, spplewood bacon, kettle chips and tossted whole wheat
bread...§10

Harbor burger: ¢rilled angus beef, challah bun, kettle chips and choice of American, cheddar, swiss
or gorgonzols cheeses...$11

Grilled chicken sandwich: challoh bun, kettle chips, and choice of fAmerican, cheddar, swiss or
gorgonzola cheeses.. §10

Pumpkin tortellin, pesto vinaigrette and goat cheese...S13
Fettueeini, rossted tomato sauce, wilted spinach and pecorine romano...$13
Chicken Milanese: pan fried chicken topped with baby aruguls and grape tomatoes...$12

Grilled Scottish salmon with wilted greens and tarragon beurre blone.. $15



