
 

Executive Chef Duane Keller 
Executive Sous Chef Jorge Lopez 

We kindly request one check for your table, and there will be a service charge of 18% added to parties of six or more. 
Consuming raw or under-cooked meats, poultry, seafood, or eggs may increase your risk of food-borne illnesses. 

Lunch 
SOUP S & SALADS 

 
Today’s Gumbo  8 

 
Five Onion Gratin  7 

 
Shrimp Bisque  8 

 
“Classic” Caesar Salad  9 

Romaine Hearts, Parmesan Reggiano, 
Garlic Crouton, Hearts of Palm 

 
Organic Gathered Greens  10 

Toasted Almonds, Sliced Pear, 
Pear Vinaigrette, Parmesan Crisp 

 
Chopped Salad  10 

Great Hill Blue, Radishes, Carrots, Cucumbers, 
Onion, Tomatoes, Olive Vinaigrette 

 
14K Cobb Salad  13 

Organic Greens, Grilled Chicken, Avocado, 
Pancetta, Dried Cranberries, Roquefort Cheese, 
Hard Boiled Egg & Buttermilk Ranch Dressing 

 
Warm Brie & Gala Apple Salad  13 

Granny Smith Apple, Candied Walnuts, Baked Brie, 
Assorted Field Greens, Champagne Vinaigrette 

 
Add to any salad: 

Chicken $7, Calamari $8, Salmon $9, 
Tuna or Shrimp for $11, or Crab Cake $13 

 
ENTREES 

 
Today’s Flatbread Pizza  9 

Gathered Greens Garni 
 

Fish and Chips  13 
Guinness Battered Cod, Herb Potato Wedges, 

Tartar Sauce, Malt Vinegar 
 

Today’s Quiche  13 
Chefs Daily Preparation of the Classic Egg Dish 

 
Butternut Squash Ravioli  15 

Sautéed Broccolinni, Autumn Vegetable Broth, 
Pine Nuts, Sorrel Infused Oil 

 
12 Ounce NY Strip  16 

Pomme Frites, Grilled Asparagus, Blue Cheese Butter, 
Whole Grain Mustard Sauce 

 
Chicken & Broccoli Rabe Sausage 14 

Garlicky Cannellini Beans & Rosemary Stewed Tomatoes 
 

Chesapeake Crab Stuffed Flounder  15 
Salt Roasted Fingerling Potatoes, Broccolini, 

Bay Shrimp Sauce 
 

Mustard Crusted Canadian Salmon 16 
Fingerling Potato Hash, Crab & Tomato Cream 

 

SANDWICHES 
 
 

All Sandwiches Come With Your Choice of: 
 

Garlic-Herb Fries 
Onion Rings 

Fresh Seasonal Fruit 
Organic Greens 

 
 

Grilled Portobello Panini 9 
Fresh Mozzarella, 

Oven Roasted Tomato, Basil 
 

Rustic Chicken Salad 9 
Poached Chicken, Walnuts, Raisins, 

Tarragon Mayonnaise on Whole Grain 
 

14K Angus Burger 12 
10 Ounces, Beef Steak Tomato, 

Crisp Romaine, Sliced Red Onion, Brioche Roll 
 

The Reuben 12 
Sliced Corned Beef, Sauerkraut, 

Swiss Cheese, House Made Thousand Island, 
Grilled Rye Bread 

 
Grilled Chicken Sandwich 12 

Choice of Plain, Buffalo, or Blackened 
Beef Steak Tomato, Shredded Lettuce, 

Rosemary Mayonnaise 
 

Fin & Shellfish Wrap 13 
Sautéed Shrimp, Scallops, Sea Bass, Salmon 

Gathered Greens, Roasted Peppers, 
Lemon-Sorrel Pesto 

 
Roaring 40’s Blue Burger 13 

10 Ounces, Creamy Roaring 40’s Blue Cheese, 
Beef Steak Tomato Crisp Romaine, 

Sliced Red On ion, Brioche Roll 
 

Smokey Turkey Griller 13 
Mesquite Smoked Turkey Breast,  

Applewood Bacon, 
Seared Tomato, Provolone Cheese,  

Cranberry Mayonnaise, 
Grilled Cranberry-Walnut Bread 

 
Beef Tenderloin Sandwich 14 

Pan Seared Tenderloin Cooked to Your Liking, 
Onion Jam Roasted Bell Peppers, 

Boursin, Brioche Bun 
 

Crab Cake Sandwich 15 
Jumbo Lump Crab, Shredded Lettuce, 
Chesapeake Remoulade, Brioche Bun 

 
Lobster BLT 15 

Chilled Lobster Salad, Applewood Bacon, 
Vine Ripened Tomato, Shredded Lettuce 


