
We celebrate seasonality, 
our local farms & farmers

Spring Lunch
2024

STARTERS
Creamy Clam Chowder [GFA] nashville hot crackers & crispy bacon 11.95

Chicken, Kale & Chickpea Soup [GF]  garbanzo beans, tomatoes, parmesan 11.95

Crispy RI Calamari pickled cherry peppers & addams sauce 16.95

General Tso's Cauliflower [V] sweet and sour chili glaze, sesame seeds, scallions 15.95

Crunchy Shrimp Spring Rolls lime miso & sweet chili dipping sauces 16.95

Burrata & Tomatoes [GFA] [V] toasted bread, creamy burrata, melted tomatoes, e.v.o.o. 15.95

Petite Maine Lobster Bites lemon garlic beurre blanc, gruyère, bread crumbs 24.95

Yellowfin Tuna Tartare [GFA] crushed tater tots, avocado smash, yuzu ponzu drizzle, pickled ginger 17.95

Rotisserie Chicken Wings [GF] sweet heat glaze & ranch dressing 14.95

Patty Melt Sliders griddled rye, caramelized onions, pepperjack, thousand island dressing 17.95

WOOD FIRED FLATBREADS
Crispy Pepperoni & Hot Honey crushed nj tomatoes, basil, crispy pepperoni, charlie’s high octane ranch 19.95

Boardwalk Cheesesteak  shaved prime rib, sautéed peppers & onions, cheese sauce, addams cheese mix 19.95

Everything Avocado  brushed with garlic e.v.o.o., avocado, sugar bomb tomatoes, feta, chili flake, everything bagel seasoning 17.95

SALADS
Romaine Caesar Salad [GFA] parmesan & croutons 13.95

Seasonal Grain Salad [GFA] [V] greens, farro, quinoa, radish, honeycrisp, sundried cherries, sunflower seeds, sherry vinaigrette 13.95

Chopped Salad [GF] crispy chick peas, romaine, soppressata, creamy italian vinaigrette, grana padana 13.95  

Addams Rotisserie Pulled Chicken Salad [GF] kale, green cabbage, peanuts, parsley, cilantro, parmesan, peanut vinaigrette 23.95

Blackened Shrimp Salad [GF] arugula, frisee, feta, shaved pear, pomegranate seeds, pickled red onions, sherry vinaigrette 23.95

MAINS
Tarragon Dijon Turkey Salad Sandwich arugula, tomato, raisin pecan bread, house made potato chips 17.95

Vermont Cheddar Burger [GFA] double patty, rib eye blend, lettuce, new jersey tomato, pickles, addams sauce, brioche bun, frites 20.95

House Made Vegetarian Burger [GFA] [V] lettuce, new jersey tomato, avocado, brioche bun, addams sauce, baby greens salad 17.95

Yellowfin Tuna Tacos sesame seed crusted tuna, avocado, cilantro, cabbage, shaved carrot, radish, jalapeno, sriracha-lime aioli 19.95

Maine Lobster Roll griddled buttery potato bun, house made old bay chips 26.95

Nashville Hot Chicken Quesadilla fried chicken, pickles, pepper-jack cheese, ranch dressing 15.95

Buttermilk Fried Chicken Sandwich new jersey tomato, swiss cheese, green cabbage slaw, pickles, frites 20.95

Prime Rib Wrap grilled shaved prime rib, caramelized onions, baby arugula, horseradish aioli, house made potato chips  19.95

Turkey Reuben griddled rye, house roasted turkey, sauerkraut, swiss, thousand island dressing, house made potato chips 19.95

Faroe Island Roasted Salmon [GF] grilled broccolini, avocado, ranch 23.95

[GFA] = GLUTEN FREE AVAILABLE [GF] = GLUTEN FREE [V] = VEGETARIAN

TRIO PLATE
all served on one platter, choice of each 18.95

 SOUP SALAD ENTREES
 Chicken & Chickpea Soup  Seasonal Grain Salad Seared Salmon
 Clam Chowder Caesar Hot Honey Fried Chicken Cheddar Bisquit
   Half Prime Rib Wrap
   Half Turkey Salad Sandwich


