lmsideiii?arlfc

at St. Bart’s

Lunch Menu

Starters

Grccn Salacl, Farmers Cheese, Barrel \/inegar and Hcrbs 10

Woocl Roastecl APP]c and Autumn Squash Chowdcr 9

Braised Celery Knob Salad, Grilled [Hen of the Woods Mushrooms and Remoulade 10
Classic Dorclognc Salacl, Duck Confit, Gizzards and T oasted Walnuts 12

Soup of the Day 9

Sandwiches

(irass ]:ccl Bcc{: Burgcr, Smoked Onion Remoulade, Dill Fickle and [and Cutfriest5
Reuben Sandwich, [House cured Corned Beef, Saurkraut and Grugere (Cheese 14
Pressed Turkcg and [Fontina Sanclwich, E_ggplant Relish, Crispg Roman Artichokes 14

Salacls

Great American Cobb Salad, Roasted Turkeg, Magtag Blue, Pastured E_gg, Apple, Avocado and Paconi5s
Catalonian Xato Salacl, Foached T una, Bacalao, Anchovies, [ scarole, Olives, Manchego and Romesco 18
Greek Salad, Wild Oregano \/inaigrette, Feta, Cucumberand (Coriander 12

Add Pasture raised Chicl(en 5

Mains

Steamccl Musscls, Saffron Broth, Fickled | emon, Fregola and [Jerbs 18

Pastured Chicken, [Heirloom Squasl'x, Summer (Greens and Yogurt 22

Hand cut Tagliatc”c Pasta, Autumn Squaslﬁ, Sage, Fine Nut and Pacon 18

Piedmontese Bccmc Skirt Stcak, Celerg Koot Fud&ing, [Horseradish and (Concord Grapes 26
House Smoked Kielbasa, Braised Sauerkraut and Porcini Ragu 16

Shakshuka, T wo farm [ ges coddledina SPic5 Market Fepper and ] omato Ragu 11

Add Marinated [Teta 1, Add Mergeuz Sausage 2

Fish of the Day 25

Side of [ries 5

2 SOUP and Sanclwicl'x; CUP of soup with choice of any sandwich except Burger 4

[ xecutive C/76)[: Matthew Wc//zgartcn
1 8% service c/zargc will be added to /Dar‘t/cs of 6 ormore [ hisis a /7on~5mo£/ng restaurant



