FIRST COURSE

Lobstcr & Fcnncl bisque
garnisl'lccl with lobster & fennel foam 12

Corn chowder with roasted corn &
Potatocs with a dab of Tabasco 8

Snug Harbor “Mou|es Marnicrs pomme
[rites”

(Musscls Marniers with [Fries) 1%

Soup clujour 8

“Ho|es & sticks”- AsParagus fries & onion
rings with lemon aioli i1

Marinated Por‘c bc”g gyros 12

“Fruit de Mar’ TcmPura fried calamari,
shrimP, & sca”ops 16

Mini Kobe Hot Dogs with spicg potato
chiPs & house made Ectclﬂup 12

SALADS

All salads, with cxccption of Cobb & Nicoise, available with gri”ccl chicken or | _och Duart Scottish

salmon for an additional $6

Al salads, with cxception of Cobb & Nicoise, available in half-Por‘tion fors7

Cobb 5a|ad with bacon, ham, turkcg,

tomato, & avocado with a blue cheese
clrcssing on the side 14

“T una Nicoise” seared tuna on a bed
of green bcans, red Potatocs, eges, red
onion, tomato, & kalmata olives Efishccl
with lemon vinaigrette 15

Mixed greens with roasted squash &

corn vinaigrcttc 12

Gri”ccl ]ccbcrg wcdgc with blue cheese
clrcssing 12

5trawbcrr3 salad with toasted almonds
& house made mozzarella 12

Asian Fcar salad with sPiccd pecans, Magtag blue cheese
& balsamic vinaigrette 12

SANDWICHES

All sandwiches, with the cxccPtion of Fish T acos, come with your choice of fruit, French fries or

mixed greens with Pinc nut clrcssing

“BLT” Braised Kurabuta Pork, vine

riPc tomatoes & arugula on toasted
ciabatta bread 14

Fastrami Rcubcn with Ancl‘so chili
infused sauerkraut & Manchcgo
cheese on marble rye with red pepper

aioli 14
SPiC}j chicken Panini with Cambozola,
tomatoes & fried onions 14

Scafoocl Ko” with |obstcr, shrimP &
crab tucked into a sub roll with butter
lettuce 20

(Caprese Fanini 4
P

(mozzarc”a, vine riPc tomatoes, basil Pcsto)

Kotisserie turkcg club with
Prosciutto & honcg mustard aioli 14

Devini10 oz. T enderloin burger with

white cheddar cheese, arugula, bacon &
(Guiness tempura onion rings on ciabatta
bun with a grain mustard aioli * 14

Scarcd Mal‘ui fish tacos in flour torti”as, with
an aPPIC slaw, served with house made tortilla
chiPs & salsa 14

denotes T Cook’s classic

An 18% gratuity will be added to Par’tics of 6 ormore

We ask that all cell Pl’roncs be turned off while in the dining 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):

Acld Salmon or Chickcn to salads for $6
. Soup & Salacl

° Soup & Fizza

Soup & Sandwich ¢ Salad & Fizza

¢  Salad & Sandwich

Lobster & ]:cnncl bisque
garnisl'lccl with lobster & fennel foam

Corn chowder with roasted corn &
potatoes with a dab of T abasco

SOUP CIU JOUI"

5trawbcrr3 salad with toasted almonds
& house made mozzarella

Asian Fcar salad with sPiccd
Eccans, Magtag blue cheese &

alsamic vinalgrettc

Gri”ccl ]ccbcrg wcdgc with blue cheese

clrcssing

Mixed greens with roasted squash &
corn vinaigrette

Seared Mahi fish tacos in flour
tortillas, with an applc slaw

Pastrami Reuben with Ancho chili
infused sauerkraut & Manchcgo
clﬂclcsc on marble rye with red pepper
aioli

CaPrcsc Panini

(mozzarella, vine riPc tomatoes, basil Pcsto)

otisserie turkey club with
Y
Prosciutto & honcg mustard aioli

Spicg chicken Fanini with Cambozola,

tomatoes & fried onions

“BLT” Braised K urabuta Pork, vine

riPc tomatoes & arugu|a on toasted
ciabatta bread

[House Fizza
(Housc made PcPPeroni, sauce, mozzarc”a,
slow roasted tomatoes, & arugula)

Marghcrita Pizza
(House made mozzarella, extra virgin olive
oi], oregano & basil)

ENTREES

Bonclcss “Foulct Rougc” chicken
thiglﬂ roasted tomatoes & Fingcrling
Potatocs 14

Fan Scarccl [Halibut with sPinacl':,

fresh hearts of Pa|ms ina Pomodoro
sauce * 17

Marghcrita Fizza 12
(House made mozzarella, extra virgin olive
oi], oregano & basil)

[House Fizza 12
(Housc made PcPPeroni, sauce, mozzarc”a, slow
roasted tomatoes, & arugula)

Chef| ee’s Pasta Carbonara with garlic

cream, lProsciutto, house-cured Fancctta &
k

egg yo 16
Braised beef & tepary bean chili 11

“| ate Riser” eggs dujour spccia| * i1

Hangcr Stcak marinated in garlic, lcmon, sha”ot, oil, chili )qake,
& rosemary served with rosemary salted fries 4

Six Wines at Six Dollars a Glass for | _unch
M Kosé ﬂ_rg Tl‘n's )
Pinot Grigio

Cl’lampagnc
Cl‘narclonnag

White Zinfandel
Mcrlot

denotes T Cook’s classic

An 18% gratuity will be added to Par’tics of 6 ormore

We ask that all cell Pl’roncs be turned off while in the dining 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



