Li”g’s Lunch Menu

In addition to our rcgular bcvcragc menu may we suggcst?
White Peach Iced Tea 3

Pomcgra natelce Tea 3

For the more adventurous may we suggest?

Bellini - Prosecco & White Pcach, rccipc from Harry’s Bar in Venice ltalg 9
Pear Martini 9

APP]C Martini 9

Half Bottle Wine Selection -

Javillier 02 ‘Cuvee des Forgets’ Bourgogne, France 575ml 23

Robert Sinskeg ’06 Pinot Blanc, Carneros Napa Ca 575ml 35

Peter Howland ’04 Shiraz Langlcg Vincgarcl, Doongbrook W. Australia 575ml 33
Clos des Brusquieres 05 Chateauneuf- du~PaPc France 575ml 37

Starters & Salads
SouP du Jour 5

Roasted Garlic 8
Saga Blue Chccsc, Roasted Red PCPPcrs & Herbed Olives

Arugula Salad
Shaved Manchcgo Chccsc, Fingcrling Potato ChiPs, MaPlc Vinaigrette 7

Grilled Romaine Caesar

With Fried Calamari 6

Bistro Salad 7

Grateful Greens with Pickled Red Onions, Sunflower Seeds, & Smoked Bacon,
Lemon Vinaigrcttc & CaPriolc Herbed Goat Cheese Crostini

Herbed Chicken Breast Salad 10
SPinach, Red GraPcs, Gruyere, POPPH Seed Dressing & Tobacco Onions

Endive Salad 7

Blue Chccsc, Walnuts, Sautéed Pears, Shcrry Vinaigrette



Sandwiches & such

Finbar’s Fish of the Dag 15

Slow Roasted Pork Shoulder Quesadilla 10
SPinach, CaPriolc Goat Chccsc, Grilled Onions & Almond Hazelnut mole

Fish & Chips 12

Fresh Boston Solc, Garlic Parmesan Fries, Homemade Tartar Sauce

Fried Ogsters & Weisenberger Grits 12
ChiPotlc Butter & Sautéed SPinach

Chicken Pot Pie 12

wild Mushroom CrePe with Rock ShrimP 1

Brie, Field Greens

Benedictine & Bacon Sandwich 10
Served with a CuP of SouP

James Beard’s Favorite Burger with Black Angus Beef
Gruycrc Cheese & Buttermilk Onion Rings

Three Cheese EmPanadas 10
Fontina, Kenny’s ChiPotlc Colby & Gouda, Honey CrisP APPICS,

JalaPcno Lime Créme

Portabellas S’more 1
Filled with Braised Lcck, Carrot Risotto & Kenny’s Asiago Cheese on Creamed SPinach

Hazelnut Crusted Pork Tenderloin Sandwich 12

Grilled Onions, Fontina Cheese, Roasted Garlic Aioli, On Ciabatta
with Homemade Sweet Potato ChiPs

Fresh PaPParde”e Pasta with Sautéed Chicken

SPinach, Crimini Mushroom, Parmesan, Cream Sauce 10

God Bless our Local Farmers!
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