
 Lunch Menu 
 

 

 

Appetizers 

 

Fried Green Tomatoes                                          

panko fried, roasted tomato fondue, manchego cheese, basil emulsion   7  

 

Chef Inspired Soup of the Day                    7 

 

Spiced Seared Tuna 

Asian Noodle Salad, Fresh Yuzu Juice. Cilantro     12 

 

Fried Calamari                                                               10 

Fennel, Caper Berries, Sour Apple Vinaigrette 

 

Assorted Baby Lettuce Salad                                                                                               8 

tomatoes, cucumbers, radish, carrots, house vinaigrette 

 

 

 

                               

Entrees  

Pan Seared Crab Cake Salad         9/16          

celeriac-jicama coleslaw, mixed baby greens, mustard vinaigrette   

 

Swinton Ave Caesar Salad                            9 

baby romaine, parmesan cheese, croutons 

Add Grilled Salmon         6    Add Grilled Chicken                      4 

Add Grilled Shrimp           7    Add Seared Sea Scallops           8 

 

Sundy Chicken Salad                 15  

green leaf lettuce, walnuts, apples, celery, dried cranberries, house vinaigrette  

 

Reuben Sandwich on Toasted Marble Rye        13 

corned beef, gruyere cheese,sauerkraut braised in beer & caraway   

house thousand island. Choice of tropical fruit or french fries  

 

Fifteen Spiced “Sundy Burger” on Toasted Brioche               13 

leaf lettuce, tomato, onion, pickle.  Choice of tropical fruit or French fries 

choice of cheddar, blue cheese, Swiss cheese, smoked bacon.     

   

 

Chef Inspired Pasta of the day          market price  

 

Roasted Turkey Club 

roasted turkey, smoked bacon, romaine, tomatoes, sun dried tomato mayo,               14 

whole grain bread 

 

Truffled Tenderloin Steak Sandwich 

Bleu Cheese, Mushrooms, Onions                                                     16 

 

Mini Ciabatta “Caprese” Sandwiches                                             13 

prosciutto, basil, heirloom tomato, fresh mozzarella, roasted peppers, 

aged balsamic reduction  

 

Grilled Vegetarian Flatbread                                           12 

olive tapenade, oregano, Manchego cheese, roasted peppers 

 

Mojo Mahi Mahi Salad 

Romaine Lettuce, Black Beans, Sweet Corn, Tomato, Red Onion, Peppers,                         

Creamy Jalepeno Dressing                                                     16 

 

 

Desserts 

 

Chocolate Lava Cake         9 

warm ganache center, chantilly cream, fresh berries  

 

Vanilla Crème Brulee         7 

fresh berries, spritzer cookie        

 

Key Lime Pie           7  

crème fraiche, fresh berries  

 

Ice Creams or Sorbet         6 

whipped cream, fresh berries  

 

Executive Chef JP Van Houten ~ Sous Chef Addam Actis 

 

 

Consuming raw or undercooked meats or seafood may increase your risk of food borne illness 


