
  

 
 
 

Lunch Menu 
 

Griddled House Made Focaccia Bread or Buttermilk Cornbread with Honey Butter    5 
 

 Roasted Brussels Sprouts Drizzled with a Miso Honey Glaze      10     
 

Artichoke & Spinach Dip with Toasted Pita Chips         10 
 

 Local Island Mussels with Tomato Ginger Lemon Butter Reduction 
With House Made Focaccia   14** 

 
 Local Farm Greens, Julienned Carrots, Black Currants  

           Toasted Sunflower Seeds & Pomegranate Maple Ginger Vinaigrette      12    G 
 

Add on Salad Protein:                     Grilled Chicken   9                 Grilled Salmon   12 
 

****** 
 

Sandwiches & Burgers are Served a House Made Pickle with Your Choice of: 
Shoestring Fries or Coleslaw 

 
House Roasted Turkey Pita Melt with Cheddar Cheese 

                   Grilled Red Onion & Honey Mustard Spread     12** 
 

Slow Braised Beef Chili with Beans Topped with 
            Melted Cheddar & Served with House Made Corn Bread    12   ** 

 
Fried Fish Sandwich, Classic Tartar Sauce & Bibb Lettuce 

Served on House Made Bun     14 
 

 Slow Baked Lasagna with Creamy Ricotta  
Layered with Fresh Pasta, Mozzarella & Ground Beef  

               House Made Marinara     14.  
 

Grilled Angus Beef Burger or Vegetarian Burger, N43B Special Sauce 
             Melted Cheddar & Bibb Lettuce Served on House Made Bun     16** 

 
     Savory Chicken Pot Pie with a Dollop of Cranberry  

                         Tender Carrots, Onions, Celery, Diced Potatoes & Warm House Made Biscuit        12       
 

 
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne Illness 

G – Gluten Free       **Remove an Item for Gluten Free 


