Soups and Appetizers

Soup du jour 11

French onion soup Gruyeére gratin 12

UL snapper soup hardboiled eqg, sherry 11
Cheesesteak spring roll spicy ketchup, hand-cut fries 15
Oysters on the half shell shallot mignonette 21 Gr
Shrimp cocktail 18 Gr

Crispy deviled eggs candied bacon, onion and pepper jam 17

Salads

ADD TO ANY SAIAD: chicken 8, shrimp 12, salmon 12, steak 14, or crab cake 22
Classic Caesar croutons, shaved Parmesan 15

Meredith orange segments, blue cheese, chopped bacon, candied walnuts,
maple vinaigrette 15 GF

Iceberg wedge blue cheese crumbles, bacon, tomatoes, blue cheese dressing 15 GF
Quinoa arugula, chickpeas, roasted peppers, olives, feta, lemon vinaigrette 14 GF

Baby kale salad curried cauliflower, grapes, shaved fennel, toasted cashews,
currant vinaigrette 15 GF

GF Gluten Free

V Vegetarian

Consuming raw or under cooked meats,
poultry, seafood or eggs may increase your
risk of food borne illness. Please notify your
server if you have any allergies.

Entrées

Roasted turkey panini Brie, arugula, apple onion jam, apple cider glaze 19
Housemade rigatoni traditional Bolognese, herbed ricotta 32
Roasted Atlantic salmon butternut squash farro, citrus glaze 34

Meredith burger bacon, mushroom, cheddar, lettuce, tomato, onion,
brioche bun, housemade chips 19

Shaved roast beef sandwich muenster, horseradish cream, marble rye 18
Chicken salad and fried oysters cocktail and tartar sauces 19

Mediterranean turkey burger grilled tomato, sautéed spinach,
garlic herb cheese spread 18

Double smashburger Cooper sharp, thin sliced pickles,
tomato malt aioli, sesame seed potato bun 19

Chicken pot pie potatoes, peas, pearl onions, velouté 26

Spaghetti squash bowl kale, mushrooms, Brussels sprouts, lentils, radish,
pumpkin seed pesto 18 v GF

80z. Filet mignon steak fries, creamed spinach, red wine sauce 50
120z. Wagyu ribeye steak fiies, creamed spinach, red wine sauce 82

UL crab cake sandwich Old Bay rémoulade 32
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