The

Centrtal House at the
Ctown

Lunch
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Cane Cobb 16
Butter pouched lobster, grilled dams, smoked bacon, butter lettuce & crganicegg
Mlized Steens 7
Baby greens, grey sea salt & lemon vinaigrette
Sreek Salad 10
Srilled feta stuffed grane leaves, cil awced olives, ted onion & herb dressing

Butier Lelttuce 9
Danish Blue, vadish & cucumber

*Caecsac 9
Romuaine heatts, marcona almond dressing, grilled croutons, pecoting & novi
*Dressing dairy free
Sma" Plates: Add Chicken, Shrimp ot Steak - $6
. Fey 16 MaC Menu:
ylarter /
[od Brandade 8
::lul:l ' U greens, 12 ‘bster Mac n' Cheese - Lobster daws & pecoring ¢l
ked almond comesco 'se - Fontina, gruyere, Swiss, cheddar, jack & pecorin
\
New England Seafood: Sou
Choice of stecamed edamame Asasandwich L—
o frioc Lobster ‘Roll 1 s
Tousted nann, celery leaves, grape tomatoes & i
Fish N Chips 16 217
Beet battered Chatham cod, caveot slaw & lemon -Clam Chou
-Soup ot |

Choice of steamed edamame 14
'."'. e Frine
Burgetr 15

Red gonnimammelied s dslisps taminann, spicy careot slaw & lemon aicli
Add bacon, cheese, grilled onicns cr musheooms

Day

Blue Burget 15
Danish blue, apple wocd smoked bacon
_ I~ CJ €3q5 ToeRey Bucger 13 Side:
omaw snrouls & aidli
Chickpea Staln Burget 13

Romesco, sprouls & tomato
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