
LUNCH
Menu 

S A L A D S
7  M i l e  C a e s a r  1 4

A n t i p a s t o  S a l a d  2 1

C o a s t a l  C o b b  2 2

Romaine, Croutons, Lemon, Reggiano, Garlic Dressing 

Shrimp, Applewood Bacon, Cucumber, Egg, Avocado, Feta, 
Ranch Dressing 

Mozzarella, Peppers, Olives, Onions, Salami, Artichoke Hearts,
Oregano Vinaigrette 

H A N D H E L D S
T h e  “ G r i n d e r ”  2 2

P o l l o  I t a l i a  2 1
Breaded Chicken, Arugula, Peppers, Buffalo Mozzarella  

Salami, Mortadella, Pepperoni, Lettuce, Tomato, Provolone, Peppers, Olives 

C l a s s i c  B a c o n  C h e e s e b u r g e r  2 2
Applewood Bacon, White Cheddar, Lettuce, Tomato, Onion, Pickle 

A Suggested 18% gratui ty  wi l l  be  added to  part ies  of  8  or  more.
Consuming raw or  undercooked meats,  poultry ,  seafood,  shel l f ish  or  eggs
may increase your  r isk  of  foodborne i l lness.

T i r a m i s u  1 1

L o c a l  G e l a t o  1 0

S O M E T H I N G  S W E E T

Ladyfingers, Coffee, Mascarpone 

Seasonal Flavors  


