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LunchLunch
Crab Gumbo

lump crab, trinity, Creole seasoning sesame oil, lime juice, cucumber. scallion. 

ginger soy reduction, jalapeno

F I R S T  C O U R S E

Blackened Swordfish Tacos

pineapple salsa, cilantro, pickled red onion, spicy 

aioli, sa�ron-coconut milk infused basmati rice 

S E C O N D  C O U R S E

C H O O S E  O N E
F O R  E A C H  C O U R S E

Tuna Crudo Wonton

house caesar dressing, fried sprouts, smoked bacon, 

red onion, parmesan

Brussel Caesar

Lacinato kale, green cabbage, granny smith apple, 

Persian cucumber, celery, scallion, roasted peanuts, 

sun�ower seeds, feta, cilantro-honey-lime vinaigre�e,

smoked chicken 

Crunch Salad Smoked BBQ Pulled Chicken Sandwich

pulled whole smoked chicken, green cabbage slaw, 

house-made BBQ, Carolina mustard sauce, fresh

baked bun 

City Restaurant Week
A P R I L  2 5 - 2 9 ,  2 0 2 3

Heineken SilverLagunitasT R Y  O U R  S P O N S O R E D
B E V E R A G E S : Pale LagerIPA


