
starters — 
 HUMMUS     — 18 
  seasonal vegetables / marinated olives / feta 

  caramelized onion naan 

 

 MARGHERITA FLAT BREAD  — 16 

 heirloom tomato / buffalo mozzarella / basil  

  pickled garlic 
 

 CHEESE AND CHARCUTERIE         — 30 

  assorted local meats & cheeses / fig jam  

  grilled shishito / grainy mustard  / asiago crackers 

soup & salads — 
 
SUMMER VEGETABLE SOUP                — 10 
navy bean / zucchini / carrot  / grilled corn 

kale / roasted chicken broth / ditalini  

 

CAESAR     — 16 
romaine / sourdough / parmesan / white anchovy  

lemon caesar 
 

 
 

CHOPPED GREENS   — 16 
spring greens / cherry tomato / pickled artichoke  

mozzarella  / cucumber / salami  / red pepper  

herb vinaigrette  
 

add to any salad - chicken breast - 6  salmon - 8   

LUNCH 

desserts — 
 

BERTHA’S BROWNIE   — 12 

chocolate ganache / berry coulis / brownie crumble 
 

PIÑA COLADA            — 12 

sable cookie / pineapple confit  / coconut mousse  
 

DESSERT SAMPLER   — 15 

chef’s selection of petite pastries 

refreshments — 
 

COFFEE      — 5 

traditional service  
 

TEA       — 5 

tea leaves selection / hot or iced 
 

ESPRESSO / CAPPUCCINO  — 7 

we proudly serve lavazza coffee with a full selection 

of specialty coffee drinks 
  

SODA      — 5 
 

STILL OR  SPARKLING WATER             — 7  

Split plate charge $8 

Parties of 6 or more an 18% service charge will be added to final bill 

We are proud supporters of local family farmers, markets, & sustainable suppliers. 
Please notify the server of any dietary restrictions before placing your order. 

Consumer advisory: consuming raw or undercooked meats may increase your risk of food-borne illness 
06/23 

 
TURKEY BLT     — 19 
roast turkey breast / jalapeno bacon / lettuce 

tomato / avocado mayo / fries 

  

LOBSTER ROLL      — 28 
griddled new england roll / brown butter mayo  

lemon / fries  

 

LOCKWOOD BURGER   — 22 
bacon jam / aged white cheddar / secret sauce / fries 

 

RIBEYE SANDWICH               — 22 
toasted baguette / shaved prime rib / emmentaler  

truffle aioli  / fries 

 
CRISPY CHICKEN     — 20 
brioche / goathorn honey drizzle / purple cabbage  

slaw  /  fries 

 

AVOCADO TOAST                                   — 19 
sourdough / smashed avocado / 7 minute egg 

vegetable giardiniera / goat cheese / baby greens 

 

 

specials 14 

palmer house bloody mary  

mimosa 
 

ask your server about our selection of wines,  
local beers and signature cocktails 

sandwiches  


