LUNCH $30 PER PERSON

(excludes alcohol, tax and gratuity)

FIRST COURSE (Choose One):
PIMENTO CHEESE FRITTERS - bacon marmalade, pepper jelly
BRUSSELS SPROUTS (GF) - bacon, asher blue cheese, pickled red onion
WINGS (GF) (V) - plain (gf), buffalo (gf], old bay, guaijillo bbg, pineapple agrodolce
CAESAR (GF) (V) - romaine, herbed croutons, parmesan

SECOND COURSE (Choose One):

SALMON BLT (GF) — Atlantic salmon, romaine, heirloon tomato, bacon, roasted garlic mayo
HARTH BURGER (GF) — double patty, American cheese, bacon-onion marmalade, lettuce,
heirloom tomato, house pickles, roasted garlic mayo (impossible patties (v) + $2)

TUNA MELT (GF) — Ahi tuna salad, mayo, celery, onion, carrot, aged cheddar, sourdough bread
CUBANH MI (GF) - Mojo pulled pork, sliced ham, swiss cheese, dill pickles, mustard aioli, jalapeno,
cilantro, pickled carrot & radish, French roll
FRIED CHICKEN (GF) - roasted Garlic Mayo, Pepper Jack

THIRD COURSE (Choose One):
KEY LIME TART
STRAWBERRY CHEESE CAKE
GLUTEN FREE CHOCOLATE TORTE
CHOCOLATE MOUSSE CAKE




