
 

 Lunch 

 

 

Soups & small plates 

Chilled crudo tomato soup 4.5 

spiced pepper sauce, shaved fennel, salt, sour cream 

Cauliflower velvet 4.5 

crispy pulled duck, andalucían spiced tomatoes  

Aloha Flat bread 7.5 

nueske’s canadian bacon, pineapple, herb tomato sauce, mozzarella, and cotija cheese 

Watermelon 7.5 

local goat feta, jicama and cress, basil drizzle 

Romaine wedge 8.5 

creamy balsamic oregano, slow roasted cherry tomato, applewood bacon, blue cheese 
For an entrée………. 
Add grilled Ashley Farm’s chicken 12.5 
or 
Add seared Arctic char 14.5 
 
 
Sandwich board and Large plates 

1808 Burger 10 

sharp white cheddar, shaved lettuce slaw, tomato, thousand island dressing,  
garlic parsley fries 

Turkey Panini 10  

sautéed onion, tomato, provolone, pepper cress and chipotle mayonnaise, garlic parsley fries 



Lamb meatball pita pocket  10 

tzatziki, oregano, shaved red onion, sun dried tomato, shredded lettuce, garlic parsley fries 

Open face crab cake sandwich  15.5 

rosemary focaccia, old bay slaw, fried pickle, garlic parsley fries 

Old school fruit plate  9.5 

 Farmers market selection, blueberry madeleine  

“Stuffed mushroom cap” (vegan)  10 

portobello mushroom, seitan, quinoa, toasted almonds 
chili verde vinaigrette 
 

 

Meat & Three $12.50 

 

     Pick your favorite meat  

And enjoy…..Three signature sides of the day 

 

Jamaican  short rib   

jerk spice, mixed pepper escoveitch , yucca chips  

Chinatown arctic char 

enoki and wood ear mushrooms, bok choy, black bean sauce, chili won ton crisps  

Roasted rosemary airline chicken breast  

jicama slaw 
 
Beverage refresh  4 

Mango passion tea 
Cranberry elixir 
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