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LUNCH

TO START

Roasted Cauliflower Soup (V) GF Available
three cheese croquette, toasted cashews,
chilli oil

Truffle Fries (NF)
fresh cut fries, truffle essence, aged Reggiano
Parmesan cheese, roasted garlic aioli

Sandbanks Wings (NF)

1 lb house breaded wings, choice of sauce;
Cajun butter, gar par (Caoesar dressing &
Reggiano Parmesan), Buffalo hot or Tubbs

BBQ sauce

Bruschetta (V, NF)

balsamic marinated Roma tomatoes,
artisanal baguette, Grana Padano, balsamic
reduction

SALADS

Beet Salad (V, GF)

heritage mixed greens, citrus vinaigrette, red
beet crema, chévre, candied walnuts, candy

cane roasted beets, pickled formanova beets,
snow sweet apple’s

Caesar Salad (NF)

romaine lettuce leaves, kale leaves,
housemade caesar dressing, applewood
smoked bacon, Reggiano Parmesan, crispy
capers, baked crostini’s

Add-Ons:
Grilled Chicken
Grilled Shrimp

$14

$12

$18

$16

$22

$17

$7
$12

THE KNOLL
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HANDHELDS

Fried Chicken Sandwich (NF)

breaded chicken breast, everything ciabatta
bun, sun dried tomato aioli, whipped goat
cheese, baby rockets, fresh cut fries

Isaiah Tubbs Burger (NF)

certified Angus beef, brioche bun, cheddar
cheese, applewood smoked bacon, house
burger sauce, lettuce, tomatoes, pickles,
fresh cut fries

Veggie Burger (V)
garden burger patty, brioche bun, provolone

cheese, adobo pepper sauce, lettuce, tomatoes,

pickles, fresh cut fries

Substitute:
Side Caesar Salad

Side House Salad

MAINS

Fish n Chips (NF, DF)
beer battered haddock, Chef’s remoulade,
creamy coleslaw, fresh cut fries

Steak & Frites (NF)
grilled AAA hanger steak, Beurre Maitre
D’Hétel, fresh cut fries, roasted garlic aioli

Calamari Putanesca (DF, NF)

grilled calamari, linguine pasta, San Marzano
tomato sauce, Kalamata olives, capers,
heirloom cherry tomatoes, parsley

An automatic 20% gratuity will be added to parties of 10 and above.

$22

$24

$21

$2
$2

$22

$36

$29



