Q%:taurant and Bar

LUNCH




SALADS

CAESAR SALAD
SHAVED GRANA PADANO & CROUTONS

SPINACH SALAD
RADISHES, BACON & VINAIGRETTE

ARUGULA & SHAVED FENNEL
WiTH ORANGES, GRAPE TOMATOES AND RED WINE VINAIGRETTE

JERRY'S CoBB SALAD
HAM, SMOKED TURKEY, BACON, TOMATO, AVOCADO,

HARD BOILED EGGS & BLUE CHEESE WITH RED WINE VINAIGRETTE

MaNGO CHICKEN SALAD
CURRY MAYD, CURRANTS & RED ONIONS ON MESCLUN

TuNA SALAD
ﬂlIVEs, CELERY, RED ONIONS, CAPERS, MAYD & ROASTED IIE'I) PEPPERS ON MESCLUN

Spicy CALAMARI SALAD
FHISEE, CORN, BLACK BEANS AND CHIPOTLE DRESSING

CHOPPED SALAD
SEASONAL VEGETABLES, GREENS, BEANS, FETA CHEESE & RED WINE VINAIGRETTE

WHITE TRUFFLE CHICKEN SALAD
APPLEWOOD SMOKED BACON, BEEFSTEAK TOMATOES & MESCLUN GREENS

FRUIT SALAD
ToDAY'S SELECTION OF SEASONAL FRUIT

OMELETTES

RoasTeEp Potato, Bacon, MaNCHEGD & LEEK
WitH TRUFFLE OIL AND MESCLUN GREENS

MaINE CRAB, ASPARAGUS & MANCHEGD
With MescLun GREENS




SANDWICHES

SmMokeD TuRKEY BREAST
HAvARTI CHEESE, AVOCADO MAYONNAISE, LETTUCE & TOMATO ON SEVEN GRAIN

CounTRY HAm & BRIE
HoNEY MUSTARD, ARUGULA & TOMATO ON SOURDOUGH TOAST

Avocapo, LETTucE & TomaTo
HAVARTI CHEESE ON SEVEN GRAIN TOAST

Bacon, LETTuCE & Tomato
WITH MAYO ON SEVEN GRAIN TOAST

TUuNA SALAD
LETTUCE & TOMATO ON SEVEN GRAIN TOAST

GRILLED CHICKEN
RoASTED RED PEPPERS, MOZZARELLA & RED PEPPER AIOLI ON TOASTED FOCCACIA

PortoBELLO MusHRooM & FRESH MOZZARELLA
I.ETTIIGE, TOMATO & ROASTED RED PEPPER MAYONNAISE ON SEMOLINA BAGUETTE

’
JERRY'S HAMBURGER
ONiON BRIOCHE, LETTUCE, TOMATO, CHOICE OF CHEDDAR,
Swiss, OR HAVARTI, AND FRENCH FRIES

BuFraLO CHICKEN
SPICE HUIBED, HOT SAUCE, BLUE CHEESE MAYOD,
I.ETTUI:E, AND TOMATO ON RUSTIC ROLL

SIDES

Bacon . JERRY'S FRIES
Avocapo JERRY'S Spicy FRIES

MARINATED CUCUMBERS JERRY'S TRUFFLE FRIES




PASTA

STROZZAPRETI
SUNDRIED TOMATO PESTO & PINE NUTS

FARFALLE WITH JUMBO SHRIMP
CREAMY TOMATO VODKA SAUCE

SPAGHETTI

CARMELIZED ROOT VEGETABLES AND PANCETTA

ENTREES

GRILLED CHICKEN GAESAR
SHAVED GRANA Papano & CrouTons

GRILLED SALMON
Warm Cous Cous SaLap anp Citrus OLive O

GRILLED SPicep RuBBED SKIRT STEAK
WitH JERRY'S FRiES, MEscLUN AND LEmoN

GRILLED SIRLOIN STEAK
Potato GRATIN AND WORCESTERSHIRE SAUCE

BRick RoASTED CHICKEN
SPaNIsH Rice PiLAF & CHIMICHURRI

Pan SEaRrep Cobp
RoasTep GARLic Risorto Cake, GRiLLED AsPARAGUS & CHiLl BEURRE BLanc

GRILLED LAMB SIRLOIN
CHickPer FRIES, RATATOUILLE & RoSEMARY Jus

Executive CHEF: BRETT WINTER

7.50 miNIMUM PER PERSON | TWENTY PERCENT GRATUITY ADDED TO PARTIES OF SIX OR MORE




WINES BY THE GLASS

PLEASE SEE OUR WINE LIST FOR A COMPLETE SELECTION
DaiLy SPECIALS PIA

2001 CanrTiLD6E & BROWNE - MERLOT 6

2002 Pino & Toi

GRUET SPARKLING WINE

BEER

AMSTEL LiGHT
HOEGAARDEN

Bass ALE

SAPPORD

CoronNa

HEINEKEN

STELLA ARTOIS

SiERRA NEVADA PALE ALE

Haake Beck ( Non ALconor )

BEVERAGES

SaN PELLEGRING - LITRE
SaAN PELLEGRING - 1/2 LITRE

PanNA - LITRE

Panna - 1/2 LiTRE

GRAPEFRUIT JUICE
(FRESH-SQUEEZED) 2.50/5.00

FRESH BREWED Icep TEea
(UNSWEETENED) 2.50

CRANBERRY JUICE 1.75
JERRY'S LEMONADE 2.50

ORANGE JUiCE (FRESH-SQUEEZED) 2.50/5.00
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