
House-cut  Fr ies  

truffle parmesan mayo, chipotle ketchup

7

Sweet  Pota to Fr ies  

chipotle ketchup

7

House-cut  Pota to C hips  

Himalayan sea salt, buttermilk ranch

7

Tapas Pla te  

hummus, pita, olives, Manchego, pickles

13

Roasted Butternut  Squash  

Apple slaw

6

Cream of  Wild Mushroom  

goat cheese crumble, truffle

6

Turkey Minestrone  

red beans, Tuscan kale, rotini

6

Curry C hic ken and Lent i l  

coconut milk, coriander, autumn veggies

6

New England C lam C howder  

bacon, new potatoes, tarragon

7

Sandwiches 

Gri l led C hic ken Panini  

Grilled chicken breast, caramelized onions, sun

dried tomato mayo, provolone, sourdough

14

8 ounce Angus Burger  

Vermont sharp cheddar, caramelized onions,

brioche bun, Dujour mayo, ltop.

19

Tuna Salad  

Albacore, red pepper aioli, arugula, roasted

tomatoes, sliced cucumbers, artisan multigrain

15

C hic ken C heesesteak  

sauteed creminis, caramelized onions,

Provolone, roasted tomatoes, truffle-Parmesan

mayo

17

Beer Ba ttered Cod Sandwic h  

Tartar, house coleslaw, pickles, Brioche bun

17

Dujour Gri l led C heese  

whipped ricotta-goat cheese spread, crispy

bacon, New York cheddar, Manchego, sliced

Brioche

16

Half  Sandwic h and Soup  

Your choice of Chicken Panini, Tuna Salad,

Grilled Cheese, Chicken Cheesesteak

13

S o u t h w e s t  S a l a d  

Romaine, black bean-corn salsa, grape

tomatoes, avocado, cheddar, mango

chutney, crispy tortillas, chipotle ranch

13

D u j o u r  C a e s a r  S a l a d  

Romaine, baby spinach, grape tomatoes,

shaved Parmesan, rye bread croutons,

zucchini toast

12

T h a i  C h i c k e n  a n d  Q u i n o a  

coconut curry chicken, organic quinoa,

julienned veggies, peanuts, mixed

greens, spicy peanut dressing

17

A r u g u l a  a n d  P e a r  S a l a d  

port poached pear, candied walnuts,

dried cranberries, radicchio, blue cheese,

maple vinaigrette

15

S t e a k  F r i t e s  

Grilled 8oz hanger steak, house cut fries,

truffle-parm mayo, petite salad, balsamic

vinaigrette

29

Salads and plates

Share plates

sOUP DUJOUR 

served with your choice of side

Herb Gri l led C hic ken Breast  4

C har Gri l led F lank Steak  8

Gri l led Salmon F i l let  8

Tuna Salad  4

Gri l led Jumbo Shrimp (4)  8


