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CHEF NICK PASCO, CHEF CHAD GAUSS & TALENTED CREW

RESTAURANT WEEK LUNCH MENU

JULY 26TH TO AUGUST 3RD
2 for $25.25

BLOODY MARY TOMATOES horseradish, shaved onion & celery, black pepper, lil tabasco

SUMMER ROLL TOAST toasted baguette, poached shrimp, pickled veggies, crispy rice noodles, miso mayo
and soy caramel

FRIED GREEN TOMATO TOAD IN A HOLE soft boiled egg, corn relish, hollandaise

FALAFEL PARFAIT marinated veggies, tzatziki, cherry tomatoes, crispy chickpeas, soft herbs, charred lemon,
grilled naan

DEVILED POTATO SKINS aerated egg yolk, candied bacon, paprika, dill
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TUNA NICOISE WRAP green beans, potatoes, tomatoes, mixed greens, white balsamic vinaigrette

FRIED CHICKEN CUBAN SANDWICH brick pressed potato bread, chicken cutlet, ham, swiss. pickles,
chipotle honey mustard

LITERLLY A CHEESESTEAK footlong mozzarella sticks, amoroso roll, marinara sauce, peppers & onions,
basil mayo, parmesan, oregano

NICK GRIDDLE PATTY MELT french toast, fried egg, sausage patties, bacon, cheese, real maple syrup,
breakfast potatoes

BIG SHAWARMA yogurt marinated chicken thighs, cherry tomato, bread and butter pickles, romaine crisy rice,
tahini ranch

... CAN BE MODIFIED TO BE GLUTEN FREE



