lunch

soup, salads, starters

SOUP OF the DAY ...t e e e e e e e e e e e e e e e e et s e e e e eeeeennne 6
Half Bowl of Soup of the Day and Salad ... 8
Caesar Salad with Grilled Chicken Breast, parmesan cheese and croutons......................... 11

Poached Salmon on organic greens, avocado, gorgonzola, bacon,
CUCUMDBET dill ArESSING....evveeiiiriiiiiiiie e nnnnnnnnnne 13

Fresh Mozzarella & Tomato Salad, organic greens, balsamic vinaigrette.............ccccccceeeee.e. 10

Seared Beef Tenderloin with cilantro, crispy noodles, cashews,

baby greens and @niSe SAUCE ...........uu i 11
Quick Fried Calamari on baby greens, ginger orange vinaigrette, spicy chile sauce ............ 12
Fried Vermont Goat Cheese with organic greens, tomatoes & basil.............ccccceiiiieenn. 10
Seared Ahi Tuna with avocado, baby greens and ginger soy glaze ..........cccoovvveeiiiiiiiennnn.n. 12
Dayboat Catch of the Day over organic greens, lemon caper vinaigrette ...............cccceeeeeeee. 13
sandwiches

full sandwiches come with your choice of hand cut french fries, tortellini salad or sliced fruit,
and you may add a mixed greens salad with your choice of dressings for an additional $3

Daily Special Half Sandwich, soup or salad..............coooiiiiiiiiiii e 9
Smoked Turkey Breast & Havarti with dill mayonnaise on croissant ..............ccccceeeeieeeeiiennennnns 9

Half Pound Prime Beef Burger with cheddar, mushrooms, green olives &
Draised green DEANS. ... .. .o 9

The Cuban with shaved pork, gruyere cheese, dill pickle and lime cilantro mayonnaise ....... 10

Grilled Chicken Wrap in a sun dried tomato tortilla with artichokes, provolone,
Daby greens, @T00I .......ooeeee e 9

Fried Oyster Sandwich with smoked bacon, spinach & jalapefio aioli
on @ housemade SOFt 0Nl ..........uuuieiiiiiii e 12

Reuben of house made corned beef with sauerkraut, sauce Louis, gruyére, pumpernickel ...... 9

Chicken Salad on a buttery croissant with lettuce and tomato.................eeuiiiiiiiiiiiiiiees 8

entrées and pastas

add a mixed greens salad with garniture and your choice of dressing for an additional $3

Grilled Shrimp with tomato, basil, wilted spinach and polenta..............cccooooiiiiiiiiiiiinn . 12
Pan Seared Salmon with roasted potatoes, vegetables, dill and shallot butter ...................... 15
Chicken Risotto with mushrooms, white truffle oil and Parmigiano Reggiano ....................... 13
Seared Beef Medallions with potatoes and cabernet sauce..............oeeiiiiiiiiiiiiiiiiciie e 11

Jumbo Lump Crab Cake in shredded phyllo pastry with New Orleans style remoulade......... 13

Pasta Carbonara with pancetta, garlic, Parmigiano Reggiano
over house-made lINQUINE, ......oeeiee e e e e e 12

Dayboat Fish of the Day, sautéed and served with lemon butter and parsley........................ 12



