Winter Lunch Menu 2010

Serendipitous House Soup
Cup~ 3 Bowl~ 6

Artesian Cheese Plate ~12
Presented with Crackers & Served with Housemade Accompaniments

Salads
Classic Chopped Caesar ~8

Romaine, Shaved Parmigiano Reggiano, Housemade Caesar Dressing
With Chicken~4  With Shrimp~5

Tega Hills Farm Red Oak Salad ~8
Candied Pecans, NC Mountain Apples, Shaved Pecorino Romano, Grateful Growers
Smoked Paprika Bacon Vinaigrette

Sandwiches
Served with Choice of:
Mixed Field Greens Tossed with Balsamic Vinaigrette, French Fries
~QOr~
For an Additional ~3
Housemade Sweet Potatoes Fries or Spiced Truffle Fries

Trio Cheese Sandwich ~9
Gruyere, Manchego, Smoked Gouda, with Caramelized Onions, Zucchini & Roasted Red
Peppers
Mediterranean Sunshine Sandwich ~8
Toasted Whole Grain Pita, Baba Ganoush, Peperoncini, Feta, Marinated Clover Farms
Mushrooms, Alfa Sprouts & Lemon Vinaigrette
Proffitt Family Farms Grass Fed Beef Burger ~13
Turkey Wrap ~9
NC Mountain Apple Bacon Jam, Arugula, Smoked Gouda

House Specialties

Pasta Carbonara ~14
Proscuitto di Parma, Caramelized Onions, Sweet English Peas, Parmigiano Reggiano, Touch
of Cream
Pesce Del Giorno ~15
Ask Your Server about Today’s Special Catch



