
 

 
LUNCH             

 
 

 
A P P E T I Z E R S  
Oysters on the Halfshell ~ cocktail sauce, mignonette, and spiced nori granite  
each 3, ½ dozen 15, dozen 28 
House Pickled Herring ~ sour cream, pickles, and sweet onions          10 
Oven Dried Tomato & Escargot Terrine ~ confit fennel, bulgur wheat and parsley    11 
Trumpet Mushroom Terrine ~ sheep milk cheese, kale, black and royal trumpets   11 
8 Mini Yellowtail Tacos ~ avocado and pickled red onion         15 

Asparagus Soup ~ bacon, yogurt and paprika        10 
 

S A L A D S  
Werp Farm Baby Lettuce Salad ~ sarvecchio cheese and poached egg          10 
add gunthorp farm chicken breast  6 
Chopped Salad ~ bacon, blue cheese, romaine lettuce and market vegetables     9 
add gunthorp farm chicken breast  6 
Heirloom Apple Salad ~ marieke gouda, baby mustard greens and sourdough              11 
Tuna and Potato Salad ~ pickled peppers, market vegetables and balsamic vinaigrette   14 
        

                                                                             

F L A T B R E A D S  

Marinated Spanish Tuna and Hummus ~ citrus, olives and sesame seeds     11               
Fresh Mozzarella and Oven Dried Tomatoes~ roasted garlic, pickled onion and baby greens  11 
Butternut Squash & Pancetta ~ feta, pecan and meyer lemon      11 
 

1,2,3  
choice of any soup or select salads, sandwich and one candy bar item (all items served at once)      17 

 

S A N D W I C H E S  
All sandwiches served with fries  

 

Hot Smoked Salmon ~ housemade boursin cheese on rye bread                11 
Lobster Club ~ bacon and avocado                                           15 
Cuban ~ roast pork loin, serrano ham and pickled peppers               13 
Angus Prime Burger ~ gouda cheese, lettuce, tomato and onions                10 
Walleye ~ oven dried tomato, capers, pickled ramps and mustard aioli               12 
Grilled Steak ~ poblano peppers and romesco on sourdough     13 
Grilled Chicken Sandwich ~ pork belly bacon and horseradish     10 
 

E N T R E E S     
Grilled Flat Iron Steak ~ escarole, salsify and red wine braised dates     24 
Pan Seared Arctic Char ~ red endive, polenta and winter citrus      24 
 

S I D E S  

C-House Fries ~ house made ketchup                5 
Mac & Cheese ~ pork sausage and goat cheddar                  7 
Grilled Asparagus ~ ramps and romesco           7 

 
 
 
 
 
 

                         a discretionary 18% gratuity will be added to parties of 6 or more 

Please note that the consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness 


