
             
           Vegetarian Option                                    Vegan option                                 Gluten-Free option 
 

*Note: Eating raw or lightly cooked foods of animal origin may increase your risk of food poisoning. 

  

 

Lunch Menu 

Appetizer 
Soup of the Day 

Served with a homemade toasted focaccia 
12 

 

Mains 

Homemade daily pasta 
Homemade pasta with fresh, locally-sourced, seasonal ingredients 

26 
 

Club Sandwich 

Your choice of smoked salmon or chicken,  
avocado, pickled cucumber, with roasted potatoes and salad 

27 

Chef’s Winter Special 

Chef’s inspiration with fresh, locally-sourced, seasonal ingredients 
26 

Wagyu Beef Burger  

with bacon, cheddar,  lettuce, tomato, pickled onion, mustard mayonnaise 
 with roasted potatoes and salad 

28 
 

Desserts 

Carrot Cake 

With orange syrup and cream 
12 

 
Vanilla Profiteroles 

With almond crumble and hot chocolate sauce 
13 
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Kids Menu 

 

Includes a small juice, milk or soft drink  

3-10 years old 15$ 

11-15 years old 18$ 

 

Mains 

 
Mac & Cheese 

 
or 

 
Grilled Cheese with fries, salad, or veggies 

 
 
 

Desserts 

Vanilla gelato & cookie 
 

 


