
lunch menu 11:30am-3pm
Monday-FRIday

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meats, poultry, fish, and eggs can increase the risk of food borne illness.

We proudly serve only free-range, hormone and antibiotic free, poultry, beef, and pork.

Executive Chef/Owner John Brennan

Social Plates
Zucchini Chips  8

Parmesan dusted with smoked aioli dipping

Street corn 9
Garlic aioli, smoked paprika, parmesan, cilantro 

honey carrots  9
Confit, saffron aioli, watercress, pigeon peas, cured egg yolk

shishito peppers  9  
Olive oil, char-grilled 

Deviled Eggs  6
Truffle & smoked paprika 

Jerk Chicken Tacos  10
Flour tortilla, spicy cabbage slaw, pulled chicken, spicy aioli

greens & grains
Add     Chicken  7    Salmon  9     Steak  9       shrimp  10    bacon  6     

              summer veggies  6       lobster  14           Duck leg Confit 9 

crunchy Kale Caesar  12
Baby kale, Greek yogurt dressing, frisse, heirloom tomatoes,                                  

pine nut parmesan crisps, parmesan Reggiano, dehydrated kale crunchies

watermelon & field greens  13
Field greens, granny smith apples, white balsamic buttermilk dressing,           

heirloom tomatoes, watermelon, radish, mint, curry goat cheese, hominy

farro & beets 13
Roasted beets, baby arugula, frisse, citrus dijon dressing,                                    

candied pistachios, gorgonzola, toasted farro

sesame quinoa  12
Mandarin oranges, red & white quinoa, crunchy honey almonds,                         

sesame yogurt dressing, edamame, radish

bigger  Plates
Baked Brie  15

Apple slices, grilled sourdough, candied pecans,                                                             
rum caramel, onion jam, grapes 

Duck Sliders  16
Confit, brie, onion jam, arugula, brioche, hand-cut fries

Little Cheeseburgers  15
Beef burgers, smoked aioli, onion jam, sharp cheddar, brioche, hand-cut fries

Available with a house made veggie patty instead of beef

chicken & waffles  16
Bacon & cheddar waffle, southern fried, peppercorn                                                                  
maple syrup, blueberry jam, whiskey butter, basil

shrimp & grits  17
Cheesy grits, cajun shrimp, remoulade, watercress

mussels & fries  15
Local mussels, corn, hot sausage, chowdah’ broth, hand-cut fries

lobster doughnuts 18
Waffle fried claw & knuckle, creamed corn, grapefruit sweet & sour

mac & cheese 16  
Fresh macaroni, cheeses, bread crumbs

ELM CITY FAVORITES

sides     

 -6- each

grilled summer veggies

hand-cut fries

Add truffle & parmesan 2  

handhelds
All sandwiches served with your choice of hand-cut fries or fresh greens

 BBQ Duck Roll  16
Confit duck, hawaiian BBQ sauce, cole slaw, sharp cheddar, brioche

elm city burger 16
Beef burger, English muffin, smoked aioli, onion jam,                            

baby arugula, tomato, sharp cheddar

salmon burger  16
Spicy mayo, baby arugula, grilled red onion, brioche

Hanger steak & Cheese  19
Carmelized onions, garlic aioli, sharp cheddar, brioche

you're bougie burger  18
Beef burger, brie cheese, black truffle aioli,                                               

bacon, frizzled onions, brioche

Quinoa Burger  16
Three bean, roasted sweet potato, avocado,                                                      

tomato, baby arugula, brioche

elm city chicken sammie  16
Crispy fried, pimento cheese, bread & butter pickles,                             

kale slaw, potato roll
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