to share for lunch

BEER CHEESE AGED WHITE CHEDDAR, ALLAGASH WHITE BEER, PRETZEL CRACKERS 8
HUSHPUPPIES SMOKED GOUDA, TABASCO AIOLI é

DEVILED CRAB TOAST BLUE CRAB, PICKLED CHILIES, SHERRY VINEGAR, SOURDOUGH 14
BACON POUTINE FRIES, SMOKED BACON GRAVY, CHEESE CURDS 9

GRILLED FLATBREAD WILD MUSHROOMS, ROASTED FENNEL, SAR VECCHIO PARMESAN 8
DEVILED EGGS SHORT RIB AND TRUFFLED 8

soup & salad

CURRIED CAULIFLOWER SOUP GRANNY SMITH APPLES, CHIVES, PRESERVED LEMON 6
ROASTED BEETS HEIRLOOM APPLES, CELERY ROOT, ADERKASE BLUE CHEESE DRESSING 9
POACHED CHICKEN SALAD WALNUTS, FRISEE, RED GRAPES, BANYULS VINAIGRETTE 14
BABY WEDGE ICEBERG LETTUCE, PECANS, HARD COOKED EGG, HOUSE MADE 1000 ISLAND 9
TUNA AND BABY SPINACH FRISEE, RED ONION, MARINATED TOMATOES, FENNEL

BLACK OLIVE OREGANO VINAIGRETTE 13

between the bread

STATE AND LAKE BURGER HAVARTI CHEESE, CURED TOMATOES, CHARRED ONIONS, FRIES 14
BIG GIRL BURGER FRIED EGG, SAUTEED MUSHROOMS, CRISPY PORK BELLY 19
GRILLED CHEESE GRUYERE & FRESH MOZZARELLA, SOURDOUGH, CURRIED CAULIFLOWER SOUP 10
LOBSTER CLUB ENGLISH MUFFIN, SMOKED BACON, ARUGULA, FRIES 16
SHORT RIB SANDWICH HOUSEMADE GIARDINIERA, PROVOLONE, CIABATTA 14
ROASTED TURKEY CLUB SWISS CHEESE, SMOKED BACON, GARLIC AIOLI 12
OPEN FACED BLT CRISPY PORK BELLY, BUTTER LETTUCE, FRIED GREEN TOMATOES
RED PEPPER CHUTNEY 14

entrees

GRILLED HANGER STEAK FRIES, MARROW SAUCE 19
ROASTED TROUT CRISPY SKIN, LEEKS, HAZELNUTS, BROWN BUTTER 14

SALMON TRUMPET ROYALE MUSHROOMS, ROASTED FENNEL, PARSLEY SALSA VERDE 18
BOUCHOT MUSSELS METROPOLITAN LAGER, ANDOUILLE SAUSAGE, FRIES 14
PLOWMAN’S LUNCH SALUMI, AMERICAN ARTISANAL CHEESE, CHICKEN LIVER MOUSSE
HARD BOILED EGG, PICKLED GREEN BEANS 16

sides -

MAC N’ CHEESE

ROASTED BRUSSELS SPROUTS

BRAISED GREENS

PARMESAN FRIES WITH BLACK PEPPER AIOLI

CHEF DE CUISINE: RODNEY STATON HOUSE WATER IS PURIFIED AND FILTERED

a @ concentrics restaurant



