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Lunch Menu

Served 11 am -2 pm

House Made Soups and Salads

Daily House Made Soup served with Saltine Crackers Cup 5.50 Bowl 8.50
New England Clam Chowder served with Saltine Crackers Cup 5.50 Bowl 8.50
Fresh Local Ahi Poke Shoyu or Spicy  Add Avocado $3, Rice Bow! $3 15.25

Caesar Salad Crisp Romaine, Aged Gran Padano, House-Made Croutons & Caesar Dressing  13.95
Seasonal Salad Roasted Beets with Caramelized Onion, Feta and Toasted Walnuts 14.25

Add: Avocado $3, Bacon $2, Grilled Chicken $5, Grilled Mahi Mahi $6, Seared Ahi $8

Lunch Specials

Burgers and Sandwiches served with Shoestring French Fries or Cole Slaw
Substitute Garlic Fries $1, Onion Rings, $2 Side Salad or Caesar Salad $3
Add: Cheese $2, Mushrooms $2, Avocado $3, Fried Egg $2, Bacon $2, Burger Patty $6

WYC Aberdeen Angus Beef Burger with Lettuce, Tomato, Maui Onion, Kosher Dill Pickle  15.95
served on a Brioche Bun Substitute Beyond Burger Patty $1

Half Pound Wagyu Burger with Caramelized Onion, Cheddar Cheese on a Brioche Bun 25.95

Fried Chicken Sandwich with Five Spice and Chef’s Secret Signature Sauce 15.95
French Dip with Sliced Prime Rib on a French Hoagie with House Made Au Jus 18.50
Mahi Mahi Sandwich with Lettuce, Tomato, Maui Onion, Tartar Sauce ) 16.25
Avocado Tuna Melt made with White, Sourdough, Wheat or Rye Bread 15.25

Caprese BLT Bacon, Lettuce, Tomato with Fresh Mozzarella, Basil Aioli, Balsamic Redux Drizzle 15.50

North Shore Fish Tacos Cajun Grilled Fish Filets, Cabbage, Salsa, Lime/Cilantro Aioli 17.50
» Chef’s Daily Sandwich Special  Ask Your Server A.Q.
B» Chef's Daily Luncheon Special  Ask Your Server AQ
Desserts
House Made Creme Brulée  9.95 House-Made Lava Cake 9.95
Warm Apple Pie Ala Mode  9.95 Gelato/Sorbet 1scoop 4.95 2scoops 8.95
Chef’s Special Dessert Ask Your Server A.Q.

20% Service Charge will be added to parties of 8 or more

Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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