
SANDWICHES 
served with fries, Rohr’s chips, or market lettuce salad

STEAK SANDWICH 24  
horseradish crème fraiche, basil pesto, arugula, 
caramelized balsamic onions, sliced tomatoes, 

provolone cheese, ciabatta

GRILLED ASPARAGUS SANDWICH 16  
roasted tomato, boursin cheese, baby spinach, focaccia

REUBEN 17 
marbled rye, whiskey corned beef, sauerkraut, 

swiss cheese, thousand island

TURKEY CLUB 17 
wheat bread, smoked turkey, bacon, avocado, 

green goddess, arugula, tomato

KOREAN FRIED CHICKEN SANDWICH 16 
aioli, gochujang honey, ginger lime slaw, brioche bun

R BURGER* 17 
grilled red onion, bacon, dill pickle, pepperjack, 

dijonnaise, brioche bun

MURF BURGER* 19 
bacon, sautéed mushrooms, grilled onions, 
swiss and cheddar cheeses, crispy onions, 

bistro sauce, brioche bun

FRIED WHITEFISH SANDWICH 17 
pickled onion, tartar sauce, shredded romaine, 

brioche bun

STARTERS
CHEESE AND STOUT FONDUE  14 
soft pretzels, Guinness cheese sauce

PUGLIAN BURRATA 18 
extra virgin olive oil, basil, balsamic, garlic sourdough

NEW ENGLAND CLAM CHOWDER 6 
garlic dill oyster crackers, bacon

PICKLED TURNIP HUMMUS 14 
cilantro oil, naan bread

ARTICHOKE FLATBREAD 16 
crushed tomato, kalamata olive, goat cheese, arugula, honey

BRUSSELS SPROUTS 8 
sweet chili vinaigrette, scallion

CALAMARI 17 
marinara, garlic aioli, lemon

SEARED AHI TUNA 22 
cucumber, scallion, lime mignonette, lime cream

SALADS
TUSCAN KALE CAESAR SALAD  7 / 14 

romaine, caesar dressing, sourdough crouton, parmesan

CHOPPED SALAD 8 / 16  
romaine, kalamata olives, pickled peppers, hard salami, 

cucumber, tomatoes, feta, roasted garlic vinaigrette 

SPINACH SALAD 8 / 16  
endive, bacon lardon, honeycrisp apple, candied pistachio, 

goat cheese, dijon-honey vinaigrette

AVOCADO SALAD 16  
strawberry, poblano, quinoa, charred preserved lemon 

vinaigrette, buttermilk, spinach, basil, cumin toasted almonds

NIÇOISE SALAD 24 
haricot vert, tomato, olive, hard boiled egg, blackened salmon, 

green goddess, tarragon vinaigrette

Add-ons  
Crispy Tofu 5    Chicken 6   Shrimp 7 

Blackened Salmon* 8   Steak 12 

 
MAINS

GRAIN BOWL 19 
sugar snap peas, leek, asparagus, farro, arugula, 

charred preserved lemon vinaigrette, radish, spiced 
sunflower kernels, mint, poached egg

GNUDI 24 
tomato sauce, spinach, basil, artichoke, mushroom, sourdough

PAN SEARED SALMON* 36 
salsa verde, pea shoots, preserved cucumber, 

shaved radish, fried chickpea

SIMPLY GRILLED FISH* MP 
served with a seasonal vegetable; 

please ask your server for today’s selection

STEAK FRITES* (6oz) 38 
hanging tender, fries, roasted garlic parsley butter

L U N C H

* Items are cooked to order and contain or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please inform your server of any severe allergies. Our food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish or sesame. 

While we take steps to minimize risk, please be advised that cross-contact may occur. 4.11

contains nuts

Enjoy Notre Dame Family Wines produced by Notre 
Dame alumni, parents and friends, and this year’s 

exclusive labels celebrating the new Raclin Murphy 
Museum of Art. Available for purchase by the bottle.

Ask your server for details.


