WINTER 2012 LUNCH

“THE McGRATTAN” 9
INVENTED HERE...
UNIQUELY DELICIOUS STUFFED SANDWICH IN OUR HOMEMADE DOUGH
served with choice of: garlic parsley fries, malt chips, or small salad

CuBAN
bam, pickles, swiss, mustard

CHURRASCO FLAT IRON STEAK
reggianito cheese, pequillo peppers, chimichurri

BBQ cHICKEN
white cheddar, candied jalapenos

MARGHERITA
seitan, tomato, fresh basil, mozzarella

*sovrv. no substitutions. our McGrattans ave vre-stuffed

ENTREE SALADS, SOUPS & SANDWICHES

PoTATO PARSNIP BISQUE 4.5
parsnip crisp, chimichurri drizzle

PAsTA FAGIOLI souP (ITALIAN BEAN SOUP) (VEGAN) 4.5
ditalini pasta, ovegano, basil, chard, tomato, cannellini beans, evoo

ARTISANAL GREENS 8.5
salami bacon, dried corn, shaved red onion, golden raisins, spiced cracker, buttermilk dressing

ADD ARCTIC CHAR, CHICKEN, or FLAT IRON STEAK 14.5

SPINACH AND MIZUNA 8.5
griddled pears, bourbon pecans, pomegranate, honey verjus vinaigrette

ADD ARCTIC CHAR, CHICKEN, o7 FLAT IRON STEAK 4.5

THAI CHICKEN SALAD 10
napa cabbage, romaine, peanuts, scallions, clementines, carrot ribbons

FLAKED cHAR 10.5
quinoa, wild rice, olives, feta, roasted canliflower, lemon zest, oregano vinaigrette

1808 BURGER IO
sharp cheddar, shaved lettuce slaw, tomato, thousand island dressing, garlic parsley fries

OPEN FACED CRAB CAKE IS5
rosemary focaccia, old bay slaw, fried pickle, garlic parsley fries

EUROPEAN FLAT BREAD SALAD |2
mushroom duxelles, gruyere cheese, sherry cavamelized onions, mizuna

MEAT AND THREE I5

PICK YOUR FAVORITE MEAT AND ENJOY...
THREE SIGNATURE FIELD-TO-TABLE SIDES

All meats garnished with pepper escovitch.
F LAT IRON STEAK ~ chimichurri
ARCTIC CHAR ~ hibiscus pinot vinaigrette

ASHLEY FARM’S CHICKEN BREAST ~ dassic barbeque




