FIRST COURSLE

Lobstcr & fennel bisque garnishccl

with lobster & fennel foam 12
Chilled cucumber soup with

fennel & aPPIC 8
MusscIS & [ries 1%

jumbo Maine Blue mussels with kalamata olives &
tomato cream sauce. served with a side of [French
fries

Buffalo chicken lettuce wraps with 8
Maytag bleu cheese & fried onions

Slﬂrimp tostadas with guacamolc
& Mango Pico de ga”o 12

T rio of Pruschetta i1
tomato & basi]; Boursin & feta with Fortobc"o
mushroom; brie, {:igs & Prosciutto

SALADS

A" salacls, with cxccption of Cobb & Nicoise, are available with gri"ccl chicken or Locl‘z Duart 5cottis|-| salmon for an
additional $6
A" sa|ads, with cxccPtion of Cobb & Nicoise, are available in l'ra|F~Portion size for $7

Cobb salad 14

bacon, |1am, turl«-:y, tomato & avocado with blue
cheese drcssing on the side

“T una Nicoise” 15
seared Ahi tuna on a bed of green beans, red
Potatocs, eggs, red onion, tomato, kalamata olives &
finished with lemon vinaigrette

Asian pear salad with 12
sPiccd pecans, ]E/\agtag blue cheese &
balsamic vinaigrcttc

lnsalata CaPrcsc 12
vine riPcnccl tomato, house made mozzarc”a,
basil & balsamic vinegar

Gri”ccl iccbcrg wedge salad with 12
candied walnuts & bﬁ;c cheese

clrcssing

5trawbcrr3 salad with toasted almonds
& house made mozzarella 12

SANDWICHES

A" sandwichcs, with the cxccPtion of the Malﬂi fish tacos, come with your choice of fruit, Frcnclﬂ fries, sweet potato fries

or mixed greens with Pinc nut c]rcssing

Short rib sandwich 4
Eﬂlcd, braised beef short rib is served with a

oursin cheese sPrcacl on a demi bagucttc

Gri”ccl chicken sandwich toPPcd with
Cambozo|a & Manchcgo chccscs, sautéed
Asian pears & cider vinegar aioli served on a
Pcasant roll 14

Fortobc”o & roasted peppers sandwich with
sautéed onions & Pcppcr—jac‘c cheese 14

BLT 1+

slow roasted Kurabuta Eork, vine riPc tomatoes &

arugu]a on toasted (Ciabatta bread

“Thc Hobbs Burgcr” 14
created. fy FM fine cook Matt [Hobbs

this 120z tenderloin ]:;urgcr is top ed with shcrrg
caramelized onions, sautéed beech mushrooms, &
melted Com te cheese served on an onion bun with
local honcy mustard aioli*

Shrimp Sliders served with mashed avocados
&a ca&)agc, Eincapplc & red pepper slaw on

a mini K aiser bun. 16

Mahi Mahi fish tacos with chips & salsa 14
seared Mahi Mahi is served in warm flour tortillas
with cabbagc & a Plc s]aw, & a side of house made
tortilla chips & salsa

Roasted turl(cg club with Prosciutto & honcg mustard aioli
on house made Pcasant bread 14

denotes T Cook’s classic

An 18% gratuity will be added to parties of 6 or more

Wc ask that all cell Phones be turned off while in the c{iﬂing room

*Can be cooked to order or contains raw cggs

Written information is available upon request regarc{ing the saFct}j of these items

Guided bg Principlca‘ of sustainabi]itﬂ

We haveT.Cook’s classic pesto available for you to take home; inquire with your server



COMBOS 14

Choose one of the five combinations (1,/2 portions or 2-slices Pizza):

Add salmon or chicken to salads for $6

L SOUP & 5alad
° Soup & Sandwich °
¢ Salad & Sandwich

Lobstcr & fennel bisquc
garnishccl with lobster & fennel foam

Chilled cucumber soup with fennel & aPPlc

5trawbcrr3 salad with toasted almonds &
house made mozzarella

Asian pear salad with spiccd
pecans, Magtag blue cheese & balsamic
vinaigrette

Gri”ccl iccbcrg wcclgc salad with candied

walnuts & blUC Cl‘lCCSC drcssing

]nsalata CaPrcsc
vine ripcnccl tomato, house made mozzarc”a, basil &
balsamic vincgar

Scarcd Mahi Mahi fish tacos with cabbagc
& applc slaw

o Soup & Fizza
Salad & Fizza

Short rib sandwich
Ejllccl, braised beef short rib is served with a

oursin cheese sPrcacl on a demi bagucttc

Fortobc”o & roasted peppers sandwich with
sautéed onions & PcPPcr-jac‘c cheese

Roastccl turl(cg club with Prosciutto
& honcy mustard aioli on house made
Pcasant bread

Gri”cc‘ chicken sandwich toPPcd with
Cambozola & Mancl‘scgo cheeses, sautéed
Asian pears & cider vinegar aioli served on a
Pcasant roll

BLT

slow roasted K urabuta Pork, vine riPc tomatoes &
arugula on toasted ciabatta bread

Housc Pizza
tomato sauce, house-made mozzarella & basil
(additional toPPings available at $.50 each)

ENTREES

“Fou|ct Kougc” chicken 14
boneless Foulct Kouge chicken thigh roasted with
tomatoes, babg carrots & Fingcrling potatoes

Pan seared halibut served with an herb
risotto cake, sautéed local babg vcgctablcs &
lobster butter sauce* 17

Chcf Lcc’s Pasta Carbonara 16

house made pasta with garlic cream, Prosciutto,
house cured Pancctta & egg Honc

| ate Riser” eggs c]ujour sPccial * i1

Braised beef short rib with sautéed sPinaclﬂ,
lemon scented mashed Potatocs & braising
jus 14

Housc Pizza 12
tomato sauce, house-made mozzarella & basil
additional toPPings available at an extra $.50 each
include: house-made PcPPcroni, house-made [talian
sty]c sausage, ham, caramelized onion, sautéed
mushrooms, sliced black olives, roasted red peppers &

Pincapplc

Five Fun Wines at [Five Dollars a (Glass for Lunch

[House -Made Whitc Sangria
m Rosé

Cabcmct

“Finot Grigio” (Drg crisp Frcnclﬂ wl-litc)
Mcrlot

denotes T Cook’s classic
An 18% gratuity will be added to parties of 6 ormore
Wc ask that all cell Phones be turned off while in the c{iﬂing room
*Can be cooked to order or contains raw eggs
Whritten information is available upon request regarding the safety of these items

Guided bg Principles of sustainabi]itg

We haveT.Cook’s classic pesto available for you to take home; inquire with your server



