
Picnic Lunch 
 
 
 

SANDWICHES 

SLOW ROASTED BEEF ON BATARD 
arugula, onion jam, horseradish aioli, smoked gouda 

BERKSHIRE HAM ON BAGUET TE 
French mustard, housemade pickles, camembert, frisée 

GRILLED CHICKEN BREAST ON FRENCH BREAD 
roasted red peppers, fresh mozzarella, pesto aioli, watercress 

ROASTED CAULIFLOWER SAL AD ON BUT TERY CROISSANT 
tarragon, dill, scallion, lemon, sliced grapes, mayonnaise 

HOUSE ROASTED TURKEY ON HOUSEMADE FOCACCIA 
avocado, pickled green tomato, crispy bacon, secret sauce 

OPEN-FACED SPRING FOCACCIA 
whipped lemon ricotta, roasted local mushrooms, pea tendril

SIDES + BEVERAGES 

CHOPPED KALE +  CHICORY SAL AD 
crunchy quinoa, sliced dried apricots, creamy lemon tahini dressing 

MEDITERRANEAN ORZO 
oven dried tomatoes, cured black olives, arugula, herbs, ricotta salata 

SMASHED MARBLE POTATO SAL AD 
dijon remoulade, scallion, herbs, pickled onion 

EXTRA CRISPY HANDMADE CHIPS 
with Cedar Lakes signature spice dusting 

BROWN BUT TER CHOCOL ATE CHIP  BLONDIE 

CUCUMBER-MINT LEMONADE 

BARELY SWEET MINTED ICED TEA

sample menu | subject to change based on seasonality + availability.


