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Monday — Friday 12pm-3pm
FIRST COURSE

BUTTERNUT SQUASH SOUP (GF)
Roasted Honeycrisp Apple
Toasted Pumpkin Seed | Pecorino Romano

MARKET BEET + CARA CARA ORANGE (GF)

Arugula | Goat Cheese | Local Apple
Citrus Maple Vinaigrette

CRISPY BRUSSELS SPROUTS (GF)

Bacon Lardons | Honey Crisp Apple | Pecorino
Fig Balsamic Reduction | Pumpkin Seed

ENTREE
GF Bun Available + $2

CLAssIC BLT CLuB

Applewood Smoked Bacon | Vine Ripened Tomato
Local Arugula | Black Pepper Mayo | Seven Grain Bread
Sweet Potato Fries

AVOCADO + FREE-RANGE EGG TOAST
Feta | Aleppo Pepper | Preserved Lemon
Sourdough Boule

CRISPY CHICKEN MILANESE SANDWICH

Brie Cheese | Fig Jam | Balsamic
Baby Arugula | Ciabatta

DESSERT

PumPKIN PANNA COTTA (GF)
Apple-Cranberry Compote | Tangerine

MEXICAN CHOCOLATE BREAD PUDDING

Reposado Tequila + Orange Caramel | Cinnamon Crema

BREAKFAST FOR DESSERT

French Toast Doughnut | Toasted Almond
Maple Créme Anglaise
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DINNER
$44.95

Monday — Friday 5pm —8pm | Sunday 4pm - 7pm
*Excluding Nov 4th

FIRST COURSE

WARM TOMATO SoupP
NY Cheddar Cheese Croutons | Gouda | Fontina

EVERCRISP APPLE + SPINACH SALAD (GF)

Roquefort Cheese | Blistered Grapes | Hazelnut
Chardonnay Honey Vinaigrette

ANGRY LITTLE NECK CLAMS +

PEmAQUID MUSSELS
Sesame Chili Crunch | Tomato-Clam Broth
Grilled Ciabatta

ENTREE

BURRATA CHICKEN PARMESAN
Rigatoni | Jersey Marinara | Basil

PORCINI-CRUSTED
PETIT BEEF TENDERLOIN + $6 (GF)

Leek Risotto | Haricot Verts
1932 SHRIMP SCAMPI (GF)

Jumbo Gulf Shrimp | White Wine | Garlic
Spinach | Lemon | Grape Tomato | Lemon Rice Pilaf

DESSERT

PumPKIN PANNA COTTA (GF)
Apple-Cranberry Compote | Tangerine

MEXICAN CHOCOLATE BREAD PUDDING

Reposado Tequila + Orange Caramel | Cinnamon Crema

BREAKFAST FOR DESSERT

French Toast Doughnut | Toasted Almond
Maple Créme Anglaise

Follow us on Instagram! @samsgedneyway



