Sourdough & Artisan Rolls
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Cold roasted chicken roulade, shaved Virginia ham, corn beef, garden salad,
potato salad, diced cheddar cheese & freshly baked beer bread with butter

Homemade onion cream cheese, paired with smoked salmon & cucumber

Bacon studded egg salad
Rotisserie chicken salad

Clavewiy (Petights

Buttery lobster rolls
Roasted asparagus wrapped in serrano ham
Strawberry ricotta bruschetta
Cheese and garden vegetable frittata
Classic quiche lorraine
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Teriyaki salmon bowls
Caprese pasta salad
Chickpea caesar with garlic aioli
Crunchy mandarin orange with grilled chicken

Red potato salad
Traditional Waldort salad
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Chicken piccata
grilled crispy chicken breasts drizzled with a lemon sauce on pearl couscous and fresh herbs

Pomegranate glazed Ocean Trout
with Asian greens

Balsamic roasted mushrooms
with sautéed kale and mash potatoes

Cheesy spinach mini frittatas
Shrimp Alfredo
Pumpkin, spinach & walnut spaghetti

Lamb roast with truffle risotto, broccolini and mint & sundried tomato marmalade

Blueberry pancakes
Crépes with strawberries & cream
Cherry almond granola with yogurt
Lemon pudding cake with fresh mixed berries
Classic English scones
Buttermilk fruit scones
Double chocolate mud cake
Baked cheesecake
Sliced seasonal fruits

Menu subject to change without notice due to product availability.
~ Our menu and kitchen contain multiple allergens and foods which may cause intolerances. We will make every effort to accommodate

dietary requirements. However, due to our shared production and service environment, we cannot guarantee the complete absence of
allergens or ingredients that may cause intolerance. Please inform our team if you have a food allergy or intolerance.
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