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SANDWICHES

Tomato & Mozzarella, balsamic dressing, basil, arugula, on house made focaccia 13

Classic Turkey Club, bacon, lettuce, tomato, mayonnaise 14

Curry Chicken Salad Tartine, cranberry relish, grapes, arugula on pecan raisin bread 14

Albacore Tuna Melt, olives, roasted tomato, gouda cheese on sourdough bread 16

Smoked Brisket Reuben, sauerkraut, Russian dressing, gruyere cheese on white rye 15

Turkey Burger, lettuce, tomato, onion on brioche bun 15

Tasty Burger, crispy onions, cheese, condiments 15

All sandwiches and hamburgers are served with house fries, side salad or fresh fruit

Market Soup, seasonal ingredients fresh from the farmer’s market 8

Flatbread, chef’s daily inspiration 14 Ahi Tuna Tartare, haricot vert, quail egg,
mustard caper vinaigrette 14

Crispy Calamari, olives, saffron aioli 13 Knoll Chopped Salad, currants, blue cheese,
bacon, chicken, hardboiled egg 15

Caesar Salad, lemon, basil, anchovies 12 Chinese Chicken Salad, with a spicy chili
with chicken 15, with shrimp 18 dressing and wonton noodles 14

Smoked Salmon Quesadilla, tomato, Frisee and Asparagus Salad, toasted brioche
gouda, sweet onions 15 with gruyere, prosciutto and crispy egg 13

Orecchiette Pasta, wild mushrooms, cipollini, arugula 16
Shrimp Risotto, lemon, basil, parmesan broth 18

Roasted Jidori Chicken Breast, mushrooms, baby carrots, green beans 20

Executive Chef: Greg Elkin



