
 

Tuesday Bistro Lunch Menu 

Shareables 
Fresh Baked Bread | daily oils & butters | 8 

Hummus of the Day | served with accompaniments | 14 

Sweet Potato Fries | stingin’ honey garlic, goat cheese | 14 

Seared Ahi Tuna | crisp greens, tomato corn-salsa, chipotle aioli | 20 

Crab Rangoon | sweet chili & citrus teriyaki | 21 

Charcuterie Board | artisan meats, local cheeses, jam, hummus | 26 

Soups & Salads 
Soup d’Jour | chef’s daily selection | cup 7 | bowl 10 

Veraisons Seasonal Salad | local greens, berries, pickled onion, pistachios, blue cheese, 
strawberry balsamic | 16 

Caesar Salad | romaine, sweet corn, parmesan, tomatoes, multigrain garlic croutons | 16 

+ add chicken 7 | shrimp 10 | salmon 10 | steak 10 | tofu 5 

Handhelds 
All handhelds include fries. Substitute side salad or sweet potato fries $1.50 | soup $3 

Guinness Onion Burger | angus burger, Guinness onions, bacon, Monterey jack, brioche bun 
| 18 

Pulled Pork | Carolina bbq, citrus slaw, brioche bun | 18 

New England Roll | lobster, shrimp, crab, lemon-pepper mayo, celery, split top roll | 23 

Grilled Chicken BLT | bacon, sun-dried tomato aioli, lettuce, tomato, brioche bun | 19 

Portobello Focaccia | grilled portobello, pickled onion, spinach, pesto, feta, focaccia | 18 

Turkey Pesto Melt | sliced turkey, provolone, basil pesto, tomato, balsamic glaze, sourdough 
| 18 


