
**Parties of 6 or more receive a gratuity of 18%  

** All split items receive an additional $2 charge 

**Consuming raw or undercooked Meats, seafood, poultry, or shellfish may increase the risk of food-borne 

illness.  

      

Lunch 

Beef Carpaccio – Thinly sliced beef tenderloin with baby arugula shaved parmesan, 

cracked black pepper, olive oil and fresh lemon juice     9 

Ahi Tuna – Seared rare pepper incrusted ahi tuna with soy sauce    12 

Smoked Salmon – house smoked Atlantic salmon served with a tarragon chive garlic 

and cayenne aioli served with melba toast    11 

Uptown Spinach Dip-  a luxurious blend of Asiago Parmesan baby spinach & large 

slivers of artichoke hearts  served with fresh chips           8 

Salad 

Add chicken 5            Add beef 7 

Iceberg Wedge – iceberg lettuce with a house made blue cheese dressing, diced 

tomatoes, shaved red onion, and fried prosciutto bits         6 

Caprese – fresh tomatoes and mozzarella cheese topped with a basil chiffonade, olive 

oil and aged balsamic               7 

Roasted beet and pear – oven roasted beets, fresh cut pears, and candied pecans on a 

bed of baby arugula drizzled with a balsamic vinaigrette     7  

Caesar – Whole leaf romaine lettuce with a house made Caesar dressing topped with 

melba toast crostini     5            

 

Entrée Salad 

Niçoise – Ahi Tuna , Olives, Green Beans, Boiled eggs, cherry tomatoes , potatoes and 

served with a vinaigrette   12 

Thai Chicken Salad- Mixed greens topped with grilled chicken, tomatoes, cucumbers, 

crunchy wonton strips, and a honey lime vinaigrette and peanut dressing     10 

Roma chicken – grilled chicken breast, farfalle pasta, tomato basil and grilled 

eggplant on a bed of fresh greens topped with fresh shaved parmesan     11  

Crispy Calamari – calamari crispy fried served with peppadew peppers mandarin 

oranges and a sesame ginger dressing     11 

 

Sandwich & Entrée 

Substitute a cup of soup or small house salad for side item for an additional      2 

Chedder Bacon  – grilled burger with a brioche bun and all of the classic burger 

toppings served  With  Fries or Crispy onions    9 

Kruidig - grilled burger Smoked Gouda caramelized onions and a fiery aioli on a warm 

brioche  bun served with fries or Crispy onions      10 

Ham and Cheese Burger- grilled burger topped with swiss cheese and prosciutto 

served with crispy onions or fries  10 

Béarnaise Chicken Sandwich – tarragon and black pepper marinated chicken breast 

with a garlic aioli and provolone cheese served with French fries    10  

Big E’s Mayfair – classic French dip with au jus with a caramelized onions and 

mushrooms served with French fries   12 

Crab Cake Sandwich – golden fried crab cake on a brioche bun with tomato lettuce and 

red pepper sauce served with fries or crispy onions       13 

Bagles  and lox – Smoked salmon, dill cream cheese, red onions and capers served with 

a bagel 11 

Fried Chicken Salad – Fried chicken, grapes, glazed pecans, and celery on artisan wheat bread 

served with fries or crispy onions      9 

Shrimp New Orleans – NoLa classic cajuned shrimp in a spicy creole sauce  

Served with jasmine rice   13 

Atlantic Salmon – topped with a pesto butter and served with asparagus  14 

Ribeye- House aged ribeye served with compound butter, Asparagus and pomme frittes  

18 

 


