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LUNCH

ORTLEY 

ILLAGE

SNACKS
Taro
Frites

Sweet &
Savory
Nuts

Chili
Garlic
Olives

Pear &
Brie
Arancini

5

7

5

6

CHARCUTERIE BOARDS

| local cured meats, artisan cheese, compotes,
homemade preserves, nuts, fruit, crostini |
Single

Shareable

Artisan
Cheese Only

16

26

22

PASTAS
| all pasta is made in house using flour from the
Arva Flour Mill |

LUNCH FEATURES

Grilled Chicken Linguine | tomato vodka
sauce, red onion, carrot, leek| 17

Sandwich, Pizza or Burger | Daily Feature |

Ricotta Herb Gnocchi | portobello, button
mushroom, butternut squash | 16

LUNCH SIZE APPS

Seafood Linguine | gin piri piri arrabiata,
shrimp, mussels, cured salmon | 18

Homemade Soup | Daily Feature | 7

Char Siu BBQ Pork Tacos | corn tortilla,
pickled carrot & onion, cilantro lime crema | 14
Crispy Pork Bao Bun | kimchi cucumber slaw,
pickled daikon & carrot, hoisin | 14
Ribeye Bulgogi Frites | jalapeno bearnaise,
cilantro lime crema, roasted cashew | 16

Lime & Lemongrass Fried Chicken | house
pickles, lemon roasted red pepper sauce| 14
Chicken Tikka Masala | garlic cilantro naan,
toasted cumin yogurt | 15
Grilled Skirt Steak | aromatic spice
chimichurri| 15
@ Lunch | Select 1 side to make it a meal |
Feature Side Soup | Side Greens | Fries | Rice

Fettuccine Carbonara | pancetta, pecorino
romano, red onion, arugula | 17

SALADS &  BOWLS

Vermicelli  Bowl | carrots, cucumber, greens,
Jalapeño, bean sprouts, Vietnamese vinaigrette
with your choice of shrimp or char siu BBQ pork
or chicken or crispy tofu | 16
Couscous  & Crispy Tofu | cucumber, tomato,
cashew, ginger sesame vinaigrette | 13
Papaya Shrimp Salad | mint, basil, crispy
shallot, toasted cashew, lotus root | 14
Maple Brined Roasted Beets | goat cheese,
arugula, walnuts, honey dijon vinaigrette | 12
Miso Ginger Crunch | cabbage, broccoli, pear,
cucumber, cashew, miso ginger vinaigrette | 12
Not all ingredients are listed, please inform us of food allergies.

