
Rutherford Lunch Menu

First Course
Choice of Two

Living Butter Lettuce Salad
cherry tomatoes, almonds, chopped
 egg yolk, shaft’s bleu cheese cream

Forni Brown Farm’s Baby Greens
strawberries, golden beets, ricotta-lemon
vinaigrette, brioche croutons, marcona

almonds

House Made Seasonal Soup
fresh garnish

Entrée
Choice of Two

Braise Leg of Lamb Sandwich
Golden rasins, saffron caramelized onions,

blue cheese aioli, toasted ciabatta

Sauteed Chicken Penne
shaved red onion, mizuna, sliced lemons,

crisp pancetta, grated parmesan

 New York Steak Salad
red bliss potatoes, buttermilk dipped onion

rings, green goddess dressing, voodoo glaze

Little Gems Chicken Caesar Salad
parmesan crisp, anchovy & garlic essence,

crumbled prosciutto,
focaccia crostini

Vegetarian option available upon request

Fresh Baked Focaccia and Sliced Baguette
extra virgin olive oil, balsamic vinegar

Dessert
Please refer to the attached master dessert list

Gourmet Coffee and Tea




