THE STORM CAFE LUNCH MENU
Soups and Salads
Soup Du Jour $4 or $5

Your server knows all the tasty details!

Roasted Garlic & Potato Soup $4 or $5
Creamy & delicious, a Storm Café favoritel

Field éreen Salad $71/2
An assortment of field greens and hand cut vegetables
toszed with balsamic vinaigrette

The Storm Caesar $71/2
Crisp romaine tossed with garlic croutons, Parmesan ch eese,

and a classic creamy dressing

Winter Salad  $8
An assortment of field greens, bacon, gorgonzola cheese,
caramelized onions, D'Anjou pears, Walnuts, Sherry Dijon vinaigrette
House Hummus $9
Dressed field greens with a generous scoop of house-made hummus garnished
with roasted eggplant, Feta cheese, olives & veggies.

Served with toasted baguette

Mary Jane's Greek Salad $9
A mix of field greens and romaine lettuce, artichoke hearts,
marinated olive mix, roasted red peppers, feta cheese, cucumbers, and red onions.
Teossed in a house Greek dressing

.......................................................................... -
.

Add chicken or Cajun chicken to any salad for $4
Add 5 Shrimp or Cajun shrimp for $7
Add any *sandwich fixins” to any salad for $6

Combos
The Light Lunch Combo I $81/2

A cup of soup and a half Field Greens, Winter, or Caesar salad

The Light Lunch Combo II $9

A half sandwich of choice® and a half Field &reens, Winter, or Caesar salad
The Light Lunch Combo III $9
A half sandwich of choice* and a cup of soup

(Zsze avadable sapedwiches on other gde)




Sandwiches & Favorites
Chrissy's Chicken Cheese- Steak®  $10

Thinly sliced chicken breast sautéed with onions, wild mushrooms, hot cherry
peppers & sharp Vermont cheddar cheese. Served on toasted baguette

El Bandito* $10
Pan-seared house-made Southwestern black bean cakes with a fresh tomato
garden salsa, Vermont sharp cheddar cheese, shredded romaine and a cilantro
lime aioli wrapped in a sun dried tomato tortilla

Mekong Sub*  $12

Pan seared Thai marinated sirloin steak and Andouille sausage with julienne
vegetables, tomatoes, sliced cucumbers served in a toasted baguette
with a chili garlic aieli

The Solstice* %11
Oven roasted sliced turkey, Morth Country Apple wood smoked bacon,
Vermont sharp cheddar cheese, sliced avocado and red leaf lettuce
served on toasted Ciadbatta bread with a buttermilk ranch aioli

The Berber $11
A fillet of Atlantic salmon dredged in a Stormy blend of African spices, pan-fried
and served on a toasted Baguette with red leaf lettuce, tomato &
lemon-basil aioli

The Blizzard* $10
Thinly sliced corned beef, Swiss cheese and sour kraut with a
house-made 1000 islands dressing served on Marble Rye

Spicy Steamed Mussels $10
Prince Edward Island mussels in a white wine, lime, garlic & cilantro
broth with chili paste and julienne vegetables. (Mo Chili? Mo Problemll)

Flease inform your server of any dietary restrictions or allergies!
An 18% gratuity may be added to parties of si< or more
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