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LUNCH PRE-FIXE MENU
11"PAM-4PM
$25

Choice of two
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SOUP OF THE DAY

ORGANIC FIELD GREEN SALAD
RED ONIONS, CHERRY TOMATOES, TARRAGON
BALSAMIC DRESSING

%

LIGHT HOUSE SALAD
ORGANIC ROMAINE HEARTS,TOMATOES,
CUCUMBERS, RED ONIONS, BELL PEPPERS,
KALAMATA OLIVES,GRILLED HALLOUMI, EVOO
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SALMON BURGER
SALMON PATTY, OLD BAY SEASONING, SLICED TOMATO, RAW
ONIONS, LETTUCE, TARTAR SAUCE

SURF BURGER
GRASS FED BEEF, TOMATO, PICKLES,
CARAMELIZED ONIONS, LEMON MUSTARD MAYO

ORGANIC CHICKEN
COLORFUL BABY CARROTS,POTATO PUREE,
GRAPESCHANTERELLES,CAPERS,BOURBON

TARRAGON SAUCE
CHOCOLATE LAVA CAKE
LEMON TART
ICE CREAM
o
e P We support local farmers
1066 Second Avenue, NY, New York 10022 g FREDI 0 Tl To CONSUMIN RAW OR UNDERCOOKED MEATS, POULTRY, SEAF0OD
(212) 385 9195 WWW.SHADAMOORNYC.COM EXECUTIVE CHEF SHELLFISH OR EGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



