[ WINES BY THE GLASS ]

SPARKLING
cremant “blanc brut,” marquis de la tour, loire valley, france nv 10

champagne, veuve clicquot ponsardin "brut,” reims, france nv 18

WHITE
pinot gris, iris vineyards, oregon 2007 9
pinot grigio, fantinel, friuli, italy 2009 12
sauvignon blanc, sean minor “four bears,” sonoma county, california 2009 11
riesling, “essence,” s.a. prum, mosel, germany 2009 13
chardonnay, fleur de california, north coast, california 2008 12

chardonnay, schug, sonoma coast, california 2008 17

RED
pinot noir, domaine des salices, pays d’oc, france 2007 10
pinot noir, a to z, willamette valley, oregon 2008 17
malbec, juan benegas, mendoza, argentina 2008 12
zinfandel, jed steele, “shooting star,” lake county, california 2008 13
merlot, avalon, napa valley, california 2009 10
merlot, chateau st. jean, napa valley, california 2007 15
cabernet sauvignon, jekel vineyards, arroyo seco, monterey, california 2007 10
cabernet sauvignon, aquinas, napa valley, california 2007 14

cabernet sauvignon, rutherford ranch, napa valley, california 2008 16

[ BEER]

heineken, holland ¢ | heineken light, holland 6
hitachino nest red rice ale, japan (110z) 9 | victory prima pils, downingtown, pa (120z) ¢
stella artois, belgium ¢ | dogfish head 90 minute ipa, delaware 7
chimay blue label, belgium (750ml] 18

corona, mexico 5 | st. pauli girl na, germany ¢ | miller lite, wisconsin 5

[ COFFEE + TEA]

la colombe corsica coffee 3
la colombe espresso/cappuccino 4
serendipitea tea: bancha, darjeeling, earl grey, jasmine, ruby slipper, zzz 3

serendipitea tea: black ceylon iced tea 3

[ HAPPY HOUR SPECIALS ]
monday-thursday, 4:30-6:30pm
AN EXTENSIVE SELECTION OF SIGNATURE SNACKS, WINE, BEER AND COCKTAILS




LUNCH

[ SNACKS + SOUP ]

BILLY JORDAN’S SHRIMP COCKTAIL
spicy tomato cocktail preserves (4pc.) 16

TRUFFLE FLATBREAD | arugula, parmesan 15
TUNA FLATBREAD | spicy wasabi, melon, cilantro 16

OLIVES
string cheese, marinated vegetables, za'atar flatbread, olive dip 12

SOUP OF THE DAY 7

ONION SOUP | gruyere, crouton 9

[ coMBOS ]
SOUP OF THE DAY WITH HALF SANDWICH
tuna melt, veggie or chicken cheesesteak 12

SOUP OF THE DAY WITH HALF SALAD
romaine, garden or beet 12

[ SALADS ]

ADDITIONS:
POACHED SHRIMP 9  GRILLED SALMON 8
4 0Z FILET MIGNON 12 GRILLED CHICKEN 6 BAKED FARM EGG 3

GARDEN | mixed greens, seasonal vegetables, sherry leek vinaigrette 10
ROMAINE | caesar mousse, croutons 10
BEET | goat cheese, truffle vinaigrette 12
SPINACH | bleu cheese, red onion, bacon + baked farm egg 12

STEAK TARTARE SALAD
filet mignon tartare, bibb, crudites, spicy tartare dressing + beef butter toast 14

TUNA TATAKI + GRAVLAX
warm shiitake fries, marinated mushrooms, spicy greens 16




[ SANDWICHES + BURGERS ]

ALL SANDWICHES + BURGERS ARE SERVED WITH HOMEMADE CHIPS;
SUBSTITUTE FRIES OR A GARDEN SALAD FOR 2

THE R2L BURGER [ CHICKEN OR BEEF ]
bacon dressing, scallions, pickles + aged cheddar 14

SIMPLY PREPARED BURGER [ CHICKEN OR BEEF ]
ground in-house + served on housemade focaccia 11 traditional toppings 1 each

SALMON BURGER
whole grain vinaigrette, bean + pumpernickel salad, pickled red onion 12

CRAB CAKE
celery root thousand island dressing, onion rings, housemade garlic bread 16

VEGGIE BURGER
potato, white beans, lentils, basmati + wild rice, saffron aioli 12

[ OPEN-FACED SANDWICHES ]

SHORT RIB + RIBEYE CHEESESTEAK
cherry peppers, grilled red wine shallots + aged cheddar “whiz”
on housemade garlic bread 14

CHICKEN CHEESESTEAK
tuscan kale, broccoli rabe + long hots on housemade garlic bread 14

THE R2L TUNA MELT
gruyere cheese, housemade garlic bread 14

BROCCOLI
white beans, rye + wheat grains, prima donna 10

[ MAINS ]

FRITTATA OF THE DAY 14

R2L CHOPPED STEAK
mushroom gravy + garden salad 20

ROAST CHICKEN
brussels sprouts + chestnuts 16

GRILLED SALMON
mushroom salad, winter pesto 18

[ SIDES ]

stuffed potato skins 8 french fries ¢ sautéed broccoli with garlic + grains 8

[ DESSERTS : R2L TREAT CART ]
cookies, brownies + bars 25 cupcakes 35  tarts + pastries 4.5

ALL DESSERT ITEMS MAY BE PACKAGED FOR TAKEAWAY.



