Lunch at The Living Room

Summer Salads

Mountain Cobb Salad Seared Ahi Nicoise
Warm grilled chicken, apple wood smoked bacon, Rare seared Ahi tuna, nicoise olives, haricot vert,
Maytag bleu cheese, crispy onions, avocado, hard poached fingerling potatoes, grape tomatoes
boiled egg with butter lettuce and field greens with Boston bib lettuce and
tossed with housemade farm dressing $16 lemon mustard dressing $16

Stacked Hearts of Romaine
Romaine hearts brushed with a creamy lemon
garlic dressing and topped with a Hand Selected Farm Greens
pesto ciabatta crouton $8 Savory housemade granola, grape tomatoes and
shaved cucumbers, tossed in a

Heirloom Tomato Salad herb vinaigrette $8

Fresh mozzarella, grilled farm bread, tossed in a
creamy garlic dressing $10

Soups and Appetizers

Forest Mushroom Soup
Wild mushrooms and cream topped with sautéed mushrooms, chives and white truffle oil

S8

Tuna Tartar
Fresh micro greens, chili oil, green onions, herb croistini
s14

Citrus Marinated Grilled Prawns
Chili cilantro dipping sauce
$12

Beef Carpaccio
Shaved parmigiano reggiano, micro herb salad
and horseradish aioli $12



Grilled Sandwiches and Burgers

Served with your choice of sea salt and cracked pepper pomme frite,
tomato cucumber salad or fingerling potato salad

Tuna Club
Seared Ahi tuna, pancetta, vine ripe tomatoes, butter lettuce and herb mayonnaise

served on a rustic baguette
$14

Black Forest Ham and Smoked Mozzarella
With caramelized sweet red onions on ciabata bread
$12

Pulled Chicken and Fontina
With vine ripe tomatoes and pesto aioli on olive oil rosemary bread
$12

Tomato and Fresh Mozzarella
With basil tapenade and olive oil on focaccia bread
s11

Wagyu Burger
American Kobe beef patty with your choice of
Maytag bleu, Vermont cheddar or American organic cheddar cheeses
and served with our house made bun, vine ripe tomatoes and romaine lettuce
S14

Appetite For Life indicates products that are organic, sustainable or local.
Please ask your server for more details.



