qﬁe?\; ” Atrium Lunch Menu

HARVARD Served Daily from 11:30am to 1:30pm

Sta rters

New E_nglancl Crab & Com Chowder- 36
Chefs Dai]g SOUP (Creation - Priced Dailg

House Salad - $6

Ficld Grecns, Roastcc{ Tomatocs, As aragus, Rcd Onions, Carrots
(Choice of Balsamic or Crcamg }'—ﬁirb FePPercom Drcssing

Co”cgiatc Caesar Salad - $6.50

Asiago T uile, Anchovy Filets, Croutons
Add Grrilled Chicken or Shrimp ~-$3

Girilled Portobello Salacl ~$8
[Field Gireens, erann9 Smiths, T oasted Almoncls, Blcu Cl‘xeese Crumblc, Balsamic \/inaigrettc

Roasted Beet & Fennel 5a|ad -%9
Baby SPinach, Duck Confit, Orange:rhyme \/inaigrette

Sca”op Flatbread Fizza-$10
New Becl]cord Sca”ops} Festo, Asiago Chcese

| obster Quesadilla

Arugula Salad, White T ruffle Sour Cream
i/2 Qpcsadi”a -$12, Whole Qpcsadi”a ~-%15

Sandwiches

Served with Fickle and [French [Fries

Cuban ~$i12
Roasted All-Natural Pork | oin, Capicola, Whole (Grain Mustard, Muenster (heese

Doublc Dcckcr Turkcg Club -%$10
AILNatural Turkcy Breast, APP|c~wooc1 Smol«:c} Bacon

Design Your Own ~$8
T una, Ham, Turl(eg, Girilled \/egetablcs
Wheat, ng, WraP, Ro”

8oz [rime Angus Burgcr~ $14
| ettuce, | omato, Onion
Add Cheese $.50, Add Bacon $1.50

]:_ntrccs

FPan Seared Salmon ~$16
Cranbcrrg ]sraeli Couscous, Broccoh, Orar\gc Sagron Sauce

Grilled Angus Petite T ender-$18
Buttcmut Squash & 5wcct Fotato Dauphinois, Blucbcrry Compotc

Girilled Chickcn & (Gnocchi-$14
All Natural Chicken Breast, Sundried T omato & Porcini Ragu

CrabCakes-$16
Cajur\ Creamed Corn, Wilted SPinach Salad

e —

A 20% gratuity will be automatically added to your bill for your convenience



