
 

 

 

 

SAMPLE LUNCH MENU 

APPETIZER PLATTERS 
 

Housemade Pimento Cheese 

Tempura Eggplant Chips 

Point Judith Calamari 

 

CHOICE OF SOUP OR SALAD  
 

Simple Green Salad 
Local Lettuces, Crispy Potatoes & Red Wine Vinaigrette 

 
Brown Bowl Caesar Salad 

Semolina Croutons & Cypress Grove Cheese 
 

Chef’s Selection of Seasonal Soup 
 

CHOICE OF ENTREE 

 

Buttermilk Fried Springer Mountain Chicken  
Mashed Potatoes, Green Beans, Southern Slaw & Gravy 

 
Wild Georgia Shrimp & Grits  

Andouille Sausage, Caramelized Onions & San Marzano Tomato Gravy 
 

Bay of Fundy Salmon 
Local Squash Hash with Balsamic Roasted Mushrooms & Pumpkin Seed Vinaigrette 

 
Grilled Kobe Burger  

St. Andres Cheese, Onion Chow Chow & Rosebud Steak Sauce 
 
 

DESSERT 

 

Drunken Cherry Bread Pudding 
Vanilla Bean Ice Cream & Caramel Sauce 

 
The above menu is $29 per person plus tax & gratuity 

 
All alcohol is billed upon consumption 

 
This menu includes iced tea, coffee & fountain beverages 

 


