
PEAR&OLIVE

•   L U N C H  M E N U   •
Starters

sweet vidalia onions, deep fried in beer batter, glazed with thyme honey

CRAB CAKE
AVOCADO, TOMATO, SPICY MAYO

with caramelized onions, roasted poblano guacamole, jicama salsa & chipotle

SPINACH ARTICHOKE DIP WITH FOCACCIA BREAD
CREAMY SPINACH AND ARTICHOKE, HINT OF SPICE

with mango salsa, jalapeno-lime crème fraîche, guacamole & shredded
cabbage

CALAMARI. LEMON, DIPPING SAUCE

with house-made marinara and salad greens

Entrees

ARTISIAN PANINIS, FRIES, SIDE SALAD

with sweet potato fries, house-made slaw & tartar sauce

WAGYU  BURGER, 
WAYGU MEAT, FRIED ONIONS, PORTOBELLO MUSHROOM,
TOMATO, SPECIAL SAUCE., FRIES, SIDE SALAD

with garlic mashed potatoes, sautéed broccolini, gremolata & chipotle aioli

HALLOUMI BURGER
PORTOBELLO MUSHROOM, ROASTED ARTICHOKE, BELLPEPPERS,
FRIES, SIDE SALAD

with steamed jasmine rice, red Thai curry glaze & coriander emulsion

CAPRESE SALAD
FRESH MOZZARELLA, TOMATOES, OLIVE OIL, BASIL, BALSAMIC
REDUCTION

with fresh berry salsa, wild rice, potato cake & sautéed snap peas

JALAPENO  LOBSTER BACON MAC & CHEESE
SERVED WITH WARM FOCACCIA BREAD

bay shrimp and chunks of Maine lobster baked with gruyere, cheddar, and
cotija cheese

WARM SPINACH BACON SALAD  
GOAT CHEESE, PINENUTS, CHERRY TOMATOES BALSAMIC
VINAIGRETTE

organic chicken breast and bay shrimp in apricot glace with sage & walnuts

9.50

8.50

9.75

14..00

14..00

12..00

11..00

10.00

add salmon 
add chicken

6.00

9.00

CHEFS PASTA SPECIAL- ASK FOR TODAYS SPECIAL!

Lunch Menu

ASSORTMENT OF CAKES- GLUTEN FREE, DAIRY FREE, VEGAN

SALTED CARAMEL WARM BROWNINE VANILLA ICE CREAM

ETON MESS WITH FRESH BERRIES

6.00

chicken pesto
Goat Cheese prosciutto

arichoke, portobello, roasted pepper

AMATRICIANA ITALIAN MEATBALLS
 SERVED IN  WITH FRESH FOCCACIA

8.00

5.00

sweets


