Lunch Menu

Appetizers & Salad

SOUP OF THE DAY
Prepared Daily with the

Freshest Ingredients
8

BAKED EGGPLANT ROLL
Stuff with Ratatouille
Fresh Mozzarella
Tomato Basil Sauce

10

LOMBARDY MINESTRONE
A classic Italian soup with Sausage
Butternut Squash, Fennel, Chicken Broth
9

SPINACH AND WATERCRESS SALAD
Smoked Maple Leaf Duck Breast
Miso and Ginger Vinaigrette
11

LOMBARDY SALAD
Mixed Greens, Tomatoes, Shaved Fennel,

Carrots and Champagne Vinaigrette
8

CAESAR SALAD
Romaine Lettuce with Caesar Dressing,
Parmesan Shavings and Garlic Croutons
8
Grilled Chicken 14*
Seared Salmon or Shrimp17*

Sandwiches

CRABCAKE SANDWICH *
Served on a Brioche Bun with Tomato Remoulade

and Homemade Coleslaw
19

GRILLED SALMON BURGER*
Spicy Mayonnaise
on a Brioche Bun
Baked Potato Crisps
17

LOMBARDY STEAK SANDWICH
Pepper Seared Beef Tenderloin, Sweet Onions

Roasted Red Pepper Spread, Arugula, French Roll
18

VEGAN SANDWICH*

Grilled Vegetable Grain Meat, Wheat Pita
Spinach, Cucumbers Tomatoes, Lemon Vegenaise
14
JUST A BURGER*

Certified Angus Burger served on a Brioche Bun with
Chips and Topped with Choice of:
Provolone, American, or Havarti, Bacon
14

SOUP & SANDWICH*

Chicken Wrap with Oven Roasted Tomatoes,
Alfalfa Sprouts, Pesto Mayonnaise Served with
the Soup of the Day
15

Entrées Salads & Entrées

CHICKEN & EGGPLANT SALAD*

Seared Chicken Breast with Eggplant, Olives

Relish, Pine Nuts and Feta Cheese
18

CRABCAKE*

Sweet Corn and Hearts of Palm Mache Salad,

Cactus Pear Vinaigrette
23
CHICKEN BREAST*
Yukon Gold Mashed Potatoes
Braised Swiss Chard, Apple Cider Butter
18

SEAFOOD SALAD*
Marinated Shrimp, Calamari and Sea Scallop
Cured Salmon over Mixed Greens Citrus Vinaigrette
19

OVEN ROASTED SALMON*
Rainbow Cauliflower and Fingerling Potatoes
Vidalia Sauce
19
GRILLED SHRIMP *

Crawfish Etouffee
Thyme Scented Jasmine Rice
19

PASTA AND CATCH OF THE DAY
Chef’s Daily Creation
$ Priced Daily

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.




