
LUNCH 
 
 

Soup Du Jour 4/6 
 

Nachos Grande 10 
House Chili, Cheddar Jack Cheese, Tomatoes, Onion, Jalapeno, Olives 

 
Gold Member Chicken Wings 12 

Sam’s “Liquid Gold” Sauce, Celery & Ranch 
 

Crispy Fried Calamari 12 
Pickled Ginger, Wasabi Aioli 

 
Jumbo Lump Crab Cake 13 

Lemon Vinaigrette 
 

Jumbo Shrimp Cocktail $3 each 
Rose Marie or Cocktail Sauce, Lemon 

 
 

SALADS 
 

Classic Caesar Salad 9 
Romaine Lettuce, Parmesan Cheese, Croutons, Creamy Caesar Dressing 

 
Burrata Plate 13 

Preserved Lemons, Honeynut Squash, Arugula 
 

Monty’s House Salad 10 
Mesclun Greens, Roasted Pear, Spiced Pecans, Cranberries, Rosemary Croutons 

Honey Apple Vinaigrette 
 

Roasted Vegetable Salad 12 
Cauliflower, Brussel Sprouts, Grilled Mustard Greens, Chick Peas 

Roasted Red Pepper Vinaigrette 
 

Add Shrimp 7 ♦  Salmon 7 ♦ Chicken 5 
 

*** 
 



LUNCH 
 

HOUSE FAVORITES 
 
 

Blackened Salmon Sandwich 13 
Classic Lemon Tartar Sauce, Lettuce, Tomato, Pickled Onion 

 
Philly Cheese Steak 14 

Sautéed Shaved Ribeye, American Cheese Sauce 
  

Buffalo Chicken Quesadilla 13 
Grilled Chicken, Buffalo Sauce, Celery, Cheddar Jack Cheese 

Blue Cheese Dressing 
 

 Classic Turkey Club 14 
 Fresh Roasted Turkey, Thick Cut Bacon, Lettuce, Tomato 

 
Honeynut Squash Parmesan 12 

Roasted Squash Stuffed with Fresh Mozzarella, Parmesan Cheese &  
House Marinara 

 
 

½ lb. All Natural Grass Fed Beef Burger 14* 
All Burgers Served on Toasted Brioche Bun 

 
Chili Cheese Burger – Cheddar Cheese Burger Topped with House Chili 

 
Classic American – Choice of Cheese, Lettuce, Tomato, Onion, Pickle 

 
Salmon Burger – Traditional Salmon Patty, Miso Mayo, Napa Slaw 

 
 

“Please notify your server of any allergies or dietary concerns prior to ordering” 
 

*This item is cooked to order.  Thoroughly cooking meats, poultry, seafood, shellfish or eggs 
reduces the risk of food born illness. 
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