LUNCH $25 PER PERSON

(excludes alcohol, tax and gratuity)

FIRST COURSE

HARVEST SALAD
Spinach, Arugula, Red Onion, Cranberries, Candied Pecans, Kumquat, Feta, Bacon Vinaigrette, Sous Vide Egg

SECOND COURSE (Choose One):

NASHVILLE HOT CHICKEN SANDWICH
Brined & Fried Joyce Farms Chicken Breast, Chef’s Signature Nashville Hot Sauce, House Pickles

FISH & CHIPS
Beer Battered Atlantic Cod, Malt Vinegar Hand Cut Fries, Old Bay Tartar

SALMON BIT

Wild Caught Atlantic Salmon, Romain, Heirloom Tomato, Bacon, Cilantro Jalapeno Tartar

THIRD COURSE
DESSERT OF THE DAY




