LUNCH

If you are a vegetarian or have dietary restrictions, please let your waiter know and our chef will prepare something special for you.

SNACKS

Asparagus Bisque, basil pesto, almond, lemon 16
Tomato Soup, tomato, basil, extra virgin olive oil; served with house-made sourdough 12
Charcuterie Plate, three artisinal meats, three cheeses, cracker, seasonal accoutrement 27
Oysters (six or twelve), lemon, champagne mignonette 19/36
Shrimp Cocktail, house-made cocktail sauce, lemon 21
Mortadella & Burrata Toast, pesto, pistachio, arugula, pecorino, house-made sourdough 18
Beef Slider Duo, slider relish, cooper sharp 15
Crab Cake Slider Duo, house chesapeake aioli 18

SALADS

add: salmon 9 chicken 8 shrimp 9 skirt steak 10

Gem Lettuce Salad, parmesan crisps, lemon, garlic, house crouton 15
Arugula Salad, strawberry, candied pistachio, honey goat gouda, lemon poppyseed vinaigrette 17
Wedge Salad, blue cheese, bacon, pickled red onion 15
Reverie Salad, mixed greens, Niko Fresh Farms microgreens, chive, shallot, dijon balsamic 15

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

For parties of eight or more, an automatic 20% gratuity will be added to the bill.

MAIN

Reverie Signature Grilled Cheese, mozzarella, gruyere, provolone, pain de mie;
served with a cup of tomato bisque

Salmon Sandwich, smoked salmon, herb cream cheese, bibb lettuce, tomato, avocado,
everything bagel

The RFC, pickle-brined chicken breast, pickles, bibb lettuce, ranch, house-made bun;
served with pommes frites & dipping sauces

BR Burger, wagyu beef, cooper sharp cheese, bibb lettuce, Reverie relish, house-made bun;
served with pommes frites & dipping sauces

Steak Frites, grilled skirt steak, chimichurri, pommes frites & dipping sauces

Classic French Three-Egg Omelette, mixed greens, dijon balsamic
add: tomato, spinach, bacon, jalapeno 3/each

Rigatoni Arrabbiata, spicy tomato sauce, extra virgin olive oil, pecorino romano

SIDES

Pommes Frites, spicy ketchup & garlic aioli dipping sauces
Side Salad, mixed greens, Niko Fresh Farms microgreens, chive, shallot, dijon balsamic
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