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LUNCH MENU

JANUARY 2010

~SOUPS-

(CurP5 BowL8&8)
-CHARLESTON CRAB & CORN CHOWDER-

-OLD FASHIONED TOMATO SOUP-

~SALADS-

(ADD CHICKEN, STEAK, SHRIMP OR SALMON...5)
SMALLS5 ENTREE 9

-EDEN SALAD- ORGANIC BABY LETTUCES, CASHEWS, GORGONZOLA,
TOMATO, RASPBERRY VINAIGRETTE

~BABY SPINACH- ORGANIC BABY SPINACH, SUNFLOWER SEEDS, DRIED CRANBERRIES, BACON,
‘ELODIE FARMS CHERVE’, FUJI APPLE VINAIGRETTE

~CAESAR- TRADITIONAL DRESSING, HEARTS OF ROMAINE, GRATED PARMESAN,
CRACKED BLACK PEPPER

~SANDWICHES AND ENTREES-

~TURKEY BACON CLUB- SLICED TURKEY BREAST, CHEDDAR, HICKORY SMOKED BACON, LETTUCE
TOMATO AND FIRE ROASTED RED PEPPER MAYO.....7

“FOCCACIA GRILLED CHEESE- SWISS, SMOKED CHEDDAR, GRILLED VINE RIPE TOMATO, HICKORY SMOKED BACON.....7

~SALMON BURRITO~ PACIFIC NORTHWESTERN SALMON, LETTUCE, PICcO DE GALLO, LEMON CAPER AIOLI........ 8

~RUBEN SANDWICH~ SLICED CORNED BEEF, SAUERKRAUT, SWISS CHEESE ON TOASTED PUMPERNICKEL BREAD........ 8

~BOURSIN TURKEY WRAP~ THINLY SLICED SMOKED TURKEY BREAST, VINE RIPE TOMATO, LETTUCE,
SMOKED BACON AND BOURSIN CHEESE IN A SUNDRIED TOMATO TORTILLA............. 8

“CAROLINA BBQ SANDWICH- SMITHFIELD PORK LOIN, SLICED RED ONION, COLESLAW AND VINE RIPE TOMATOES..........

EDEN BURGER- LETTUCE, TOMATO, RED ONION, AND SMOKED CHEDDAR CHEESE ON A TOASTED PRETZEL ROLL....... 8

FRENCH DIP- THINLY SLICED ROAST BEEF, SWISS AND PROVOLONE CHEESE
ON A TOASTED FRENCH BAGUETTE WITH AU JUS ....8

~SHRIMP AND GRITS- HORSERADISH STONE GROUND CHEDDAR GRITS, JUMBO SHRIMP,
CHORIZO, FIRE ROASTED PEPPERS...... 12

~CHICKEN”POT PIE”- CHICKEN BREAST, GARDEN VEGETABLES YUKON GOLD POTATOES
OVER FLAKY PUFF PASTRY.....10

-BAKED MAC & CHEESE- MACARONI PASTA ASIAGO AND FONTINA CREAM SAUCE..... 13

PISTACHIO SALMON- PACIFIC NORTHWESTERN SALMON, PANKO AND TOASTED PISTACHIO CRUST.
SAUTEED HARICOT VERTS, PARMESAN WHIPPED POTATOES, CITRUS AND THYME BURRE BLANC........ 14

~TUSCAN CHICKEN PASTA- GRILLED CHICKEN BREAST, ROASTED GARLIC, CARAMELIZED SHALLOTS,
PENNE PASTA, SUNDRIED TOMATO, SPINACH, FONTINA CHEESE..... 11

EXECUTIVE CHEF/OWNER ADAM CHRISTOPHER SMITH

VISIT OUR WEBSITE AT WWW.RESTAURANTEDENDURHAM.COM

“Thank You for giving us the opportunity to serve you!”



