


LUNCH MENU

+ APPETIZERS & SALADS «

OYSTERS ON THE HALF SHELL
CHAMPAGNE-LEMONGRASS MIGNONETTE 12.00

HOUSE SMOKED SALMON CARPACCIO
WITH LEMON CAPERS AND GOAT CHEESE CROUTON 12.00

STEAMED CASTROVILLE ARTICHOKE
BUTTERMILK HERB SAUCE 8.50

CARMEL VALLEY ORGANIC MIXED GREEN SALAD
ROASTED BEETS, FETA CHEESE, TOASTED WALNUTS 8.50

HEART OF ROMAINE “CAESAR” SALAD
PARMESAN CRISPS 8.50

TUNA SALAD “NICOISE”
BUTTER LETTUCE, ASPARAGUS, YUKON GOLD POTATO
BLACK OLIVE VINAIGRETTE 15.00

+ SANDWICHES & MAIN COURSES «

THYME ROASTED PORTABELLA SANDWICH
GOAT CHEESE, GRILLED ONIONS AND POTATO STEAK ON FRANCESCA BREAD 11.00

MUuSSELS AND CLAMS STEAMED IN CHARDONNAY
WITH CARROTS , LEEKS AND GRILLED BAGUETTE 16.00

OAK GRILLED BLACK ANGUS BURGER
ROQUEFORT, CHEDDAR OR JACK CHEESE 11.00

CHICKEN AND SHRIMP ENCHILADAS
SMOKED CHILI SAUCE AND BLACK BEANS 15.00

DUO OF GRILLED SAUSAGES
CREAMY POLENTA AND ROASTED PEPPERS 16.00

OAK GRILLED FLAT IRON STEAK
WHIPPED POTATOES, ROASTED GARLIC AND SAUTEED MUSHROOMS 17.00

GRILLED CHICKEN SANDWICH
SMOKED BACON, CREAMY HAVARTI CHEESE AND BASIL AIOLI ON FOCACCIA BREAD 12.00

CHEF JERRY REGESTER AND STAFF

PLEASE NO SMOKING OR CELL PHONES IN DINING AREA
15% GRATUITY ADDED FOR GROUPS OF EIGHT OR MORE
SPLIT PLATE CHARGE $5.00

Tel 831.067.4242 - Fax 831.667.2287
Highway One
Big Sur, Callfornia 93920
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