
SPECIALTIES

Pumpkin Curry
pumpkin, seasonal vegetables & winter greens in 
a coconut milk curry over carolina gold rice, with 
sherry sultanas, walnuts, fried sage   GF | C+ | DF | V

Chicken Carnitas & Green Chili Waffle
refried black beans, salsa verde, cotija,
hot sauce honey+

Shrimp & Grits
gulf shrimp, crispy polenta, creole pepperonata, 
housemade andouille sausage, remoulade   GF | C+

Fish & Chips
beer battered Alaskan cod, cajun remoulade, 
malt vinegar slaw, hand cut fries  GF+ | DF

Sweet Potato Dumpling
parmesan broth, broccoli rabe pesto, 
masala almonds & currants

Dietary Restrictions
 GF  always prepared gluten-free
   C   always prepared safe for celiac
 DF   always prepared dairy-free
 V   does not contain meat, egg or dairy
 GF+   can be modified for gluten-free
 C+   can be modified for celiac
 DF+   can be modified for dairy-free
 V+   can be modified for vegan

SAMMIES
served with daily vegetable or fries

French Onion Grilled Cheese
Boursin, gruyere, cheddar with slow-cooked 
onions, thyme, rosemary on toasted sourdough  
+ chicken/pork belly   + bacon jam   + bacon    GF+ | C+ 

Pastrami Reuben
house smoked Wagyu beef brisket sliced thin on 
rye with melted gruyere, purple cabbage sauerkraut 
and house russian dressing   GF+ | C+ | DF+

Honey Chipotle Chicken
cilantro goat cheese, bacon, local greens, roasted 
jalapeño mayo, grilled pretzel roll   GF+ | C+ | DF+

Merchants Burger* 
Wagyu beef patty topped with cabernet onion jam, 
smoked gouda cheese, micro greens, aioli 
on brioche   +  add bacon!   GF+ | C+ | DF+   

Sweet Potato Quinoa Burger
our vegetarian patty topped with melted gruyère, 
pickled green beans and sambal aioli on brioche  
GF+ | C+ | V+ | DF+

*consuming undercooked or raw meat, 
poultry, seafood or eggs can increase 
the risk of foodborne illness

DOUBLE UP
choose any two different items

Half Mac & Cheesemonger Crab Cakes

Mixed Greens Brussels Sprouts

Brussels Sprout Salad Vegetable of the Day

Kale Caesar Salad Merchants Burger Slider

Sweet Potato Quinoa Slider Truffle Potato Leek Soup

Half French Onion Grilled Cheese Chef’s Choice Soup

GREENS 
Ham & Apple Salad 
baby spinach, smoked prosciutto, local apples, 
pepitas, shaved fig, feta, cinnamon balsamic
GF | C | DF+ 

Kale Caesar 
candied garlic, focaccia crouton, Manchego, 
anchovy vinaigrette   GF+ | C+ | DF+ | V+

Brussels Sprout Salad
shaved sprouts, pecan, red onion, candied bacon 
and apple cider vinaigrette   GF | C | DF | V+

Mixed Greens 
fresh greens, artichoke, olive, pickled red onion, 
tomato and crumbled feta with herb vinaigrette 
or green goddess dressing   GF | C | DF+ | V+

+ chicken/pork belly  
+ veggie burger

MERCHANTS PUB & PLATE
BREAKOUT LAWRENCE LUNCH


