
JUST THE FACTS :
WE ARE A NON SMOKING 

RESTAUR ANT. WE SUPPORT THE 
LOCAL FARMING COMMUNIT Y 

AS WELL AS OTHER LOCAL 
RESTAUR ANTS. WE ACCEPT MA JOR 
CREDIT CARDS. WE ASK THAT YOU 
REFR AIN FROM USING YOUR CELL 

PHONE. 20% IS ADDED TO PARTIES 
OF 6 OR MORE. SPLIT PL ATE FEE 

$ 5 . CATERING IS OUR SPECIALT Y, 
CALL J ILL BROTHERS 678 -1591 OR 

BERNIE STR AWN 335 -13 4 0. OUR 
RESTAUR ANT MAY BE BOOKED FOR 
PRIVATE E VENTS MONDAY- SUNDAY 

MRESTAURANTANDBAR.COM 
FOR MORE OF OUR BR AND V IS IT 

STR AWNRESTAURANTGROUP.COM

*CONSUMING R AW OR 
UNDERCOOKED ME ATS, POULTRY, 

SE AFOOD, SHELLFISH OR EGGS 
MAY INCRE ASE YOUR RISK OF 

FOODBORNE ILLNESS.

SIDES
Fruit

Side Salad
French Fries

Sweet Potato French Fries
Truffle Parmesan Fries 4

BURGERS PLUS
All Burgers Made with American Wagyu Beef
Crab Cake Sandwich  Chow Chow & Remi  17
So Cal*  Turkey, Guacamole, Provolone, Spinach, Tomato 12
Chicken Pesto Melt  Sundried Tomato, Basil Pesto Aioli, 
Arugula, Fontina Cheese 12
3 Onion Burger*  Swiss Cheese, Caramelized Onions, 
Onion Mayo, Tobacco Onions  11
Veggie  1000 Island, Caramelized Onions & Mushroom,
Pepperjack Cheese 10
Classic American Burger*  American Cheese, Lettuce, 
Tomato, Onion, Pickle Slices 12
10th Avenue Rueben  Slow Cooked & Smoked Corned 
Beef, Melted Swiss, Spicy Russian Dressing, Braised Red 
Cabbage, Kosher Dill Slices  14

 

SALADS
Farmer’s Chicken Salad  Fried Chicken, Cucumber, Tomato, 
Cheese, Bacon, Avocado, Egg, Greens, Ranch Dressing 14
Salmon Kale*  Black Lacinato Kale, Strawberries, Walnuts,
Blue Cheese Crumbles, Blackberry Vinaigrette 14
Signature Crab & Avocado Salad  Green Tomato 
Carpaccio, Mango, Grapefruit, Lemon Honey Vinaigrette 16
New Mexico Steak Salad*  Greens, Tomato, Cheese, 
Peppers, Onions, Tortilla Strips, Chipotle Ranch Dressing 16
Cummins Chopped Salad  Cauliflower, Tomatoes, Peppers, 
Chick Peas, Broccolini, Carrots, Italian Meats, Cheese 15
Chicken Caesar Salad  Gambino’s Croutons, Classic No 
Anchovy Dressing 14               

FLATBREADS
Buffalo Chicken Flatbread  Red Onion, Blue Cheese 
Crumbles, Jason’s Buffalo Sauce, Arugula, Ranch 12
BBQ Chicken Flatbread  Coca Cola BBQ, Red Onions, 
Bacon, Swiss Cheese 12
Roasted Veggie Flatbread  San Marzano Tomato Sauce, 
Portobello, Roasted Peppers, Eggplant, Pear Tomatoes, 
Basil Oil  12 

SPECIALTIES
Lobster Mac & Cheese 17
Nashville Signature Hot Chicken & Waffles
Rosemary Maple Syrup 12
Shrimp & Grits  Andouille, Plump Gulf Shrimp, NOLA 
Cream, Stone Ground Grits  18
Street Tacos  American Wagyu Beef, Ancho Chile Glaze, 
Crema, Cojita Cheese, Radishes, Salsa Verde 14
Lobster BLT  Caramelized Onions, Goat Cheese, Pecan 
Bacon, Remoulade Sauce 17
Turkey Club  Roasted Turkey, Bacon. American , Lettuce, 
Tomato, Onion, Mayo 14
    

 

 

LUNCH


