APPETIZERS

MINI KOBE BURGERS 10.
CORNMEAL CRUSTED CALAMARI 9.
ROASTED PEPPER AIOLI
LOBSTER SPRING ROLL 12.
DIJON DRIZZLE
GRILLED TUNA SKEWERS 11.
WASABI FOAM

SALAD

CRAB & AVOCADO TERRINE 12.
WARM SPINACH SALAD 9.
GOAT CHEESE & PANCETTA VINAIGRETTE
SPRING GREENS 7.

BASIL VINAIGRETTE, CHERRY TOMATOES,
SPICED WALNUTS & PECORINO ROMANO
CLASSIC CAESAR 7.

Soup

WAYNE’S WILD ASPARAGUS & CRAB SOUP 7.

LUNCH ENTREES

KOBE BURGER 80z 12.
CARAMELIZED ONION
GRILLED TUNA SANDWICH 12.
WASABI MAYONNAISE AND SPRING GREENS
GRILLED CHICKEN SANDWICH 10.
RED PEPPER AIOLI & ARUGULA
K&F CHEESE STEAK 13.
MELTED EMMENTALER, BRAISED ONIONS
FILET MIGNON 80z 23.

POMMES SOUFFLE 4.
BRAISED ROSEMARY CARROTS 3.
SAUTEED WILD MUSHROOMS 6.

BEER BATTERED STRING BEANS 4.

FRENCH ONION SOUP 5.

LUNCH ENTREES

SPICE-RUBBED SALMON 16.

CORN RELISH & TOMATILLO PUREE
JumBO LumP CRAB CAKE 16.
ASIAN PEAR SLAW, SPICY RED PEPPER COULIS
K&F FISH AND CHIPS 14.

BEER BATTERED FLOUNDER, FRENCH FRIED BEETS
CHICKEN MILANESE 12.
ARUGULA, TOMATO VINAIGRETTE
BRAISED SHORT RIBS 18.

ONION RINGS 4.
FRENCH FRIED BEET CHIPS 4.
AU POIVRE SAUCE 2.
BLUE CHEESE BECHAMEL 2.



PRIX FIXE LUNCH MENU

$15.50 PER PERSON
(EXCLUDING BEVERAGES, TAX & GRATUITY)

SOUP OR SALAD (SELECT ONE)

WAYNE'S WILD ASPARAGUS & CRAB SOouP
CLASSIC CAESAR
ICEBERG WEDGE, BLUE CHEESE DRESSING, PANCETTA, TOMATOES

ENTREE (SELECT ONE)

CRAB CAKE SANDWICH, LOBSTER REMOULADE
SHRIMP-CHORIZO JAMBALAYA
K&F FisH & CHIPS, BEER BATTERED FLOUNDER, FRENCH FRIED BEETS
GRILLED CHICKEN SANDWICH, ROASTED RED PEPPER AIOLI & ARUGULA
SLICED FILET MIGNON, ARUGULA, CHERRY TOMATOES, SHAVED PARMESAN & CITRUS VINAIGRETTE
SPICE RUBBED SALMON, ROASTED CORN SALSA, TOMATILLO PUREE

DESSERT SAMPLER
CHEF'S SELECTION OF MINI DESSERTS



