Lunch/Dinner Menu

Our signature restaurant features bistro fare with a selection of organic dishes utilizing humanely raised livestock, poultry and fresh seafood creations.

Tapas (Small Plates)

Crispy Calamari

Served with Spicy Marinara and Citrus Aioli






$8.95
Spinach and Artichoke Dip








     $7.95

with Flat Bread Chips

Tuna Tartare









     $9.95

Daikon Radish Sprouts, Hothouse Cucumbers, Soy Miso Dressing

Grilled Hanger Steak








     $9.95

with Chimichurri Sauce and Fried Potatoes

Bacon Wrap Chicken








     $8.95

Free Range Chicken Breast Wrapped with Apple Wood Bacon, Served with a Chipotle Dipping Sauce

Bruschetta 









     $7.95

Freshly Made with New Jersey Heirloom Tomatoes and served with Garlic Toast

Crab Cakes









     $9.95

Fresh Maryland Crab with Roasted Red Pepper Aioli, and a Cucumber Wasabi Dip

Buffalo Chicken Lollipops








     $9.95

Served with Maytag Blue Cheese Dipping Sauce

Garlic Shrimp 









     $9.95

Farm Raised Blackened Shrimp Sautéed in a Garlic Sauce with Warm Artisanal Bread

Charcuterie

Jamon Serrano, Spanish Chorizo, Warm Crostini Bread




     $8.50


Selection of 3 Cheeses, Warm Crostini Bread 





     $8.50


Jamon Serrano, Spanish Chorizo, 3 Cheeses, Warm Crostini Bread



   $15.00


Cheese selections to include Manchego, Adirondack Cheddar, Brie, Mahon, Fontana

Soups

New Jersey Heirloom Tomato and Basil






     $6.50

With Goat Cheese Croutons

Soup du Jour    









     $6.50

 

Salads

Add Grilled Steak, Shrimp, Tuna or Chicken for extra $5.00

Organic Mixed Field Greens







     $8.95

Served with Sliced Avocado, Organic Yellow Pear Tomatoes, and Meyer Lemon Vinaigrette

Hearts of Organic Romaine Salad







     $8.95

With Augusta Caesar Dressing, Garlic Croutons and Tuscan Pecorino Cheese

Gazpacho Salad









     $8.95

Organic Mixed Field Greens, Organic Baby Pear Tomatoes, Organic Cucumber, Bell Pepper, with a 
Gazpacho Dressing

Spinach Salad with warm Bacon dressing






     $9.95

Organic Spinach Salad with Homemade Applewood Bacon Dressing

Entrées

New York Strip









   $18.95

12oz Certified Angus Beef Served with Garlic Fried Potatoes

Grilled Chicken Breast








   $16.95

Grilled Boneless, Skinless Free Range Chicken Breast Served with Chipotle Mashed Potatoes

Pasta du Jour









   $14.95

Ask your server for today's special
Sandwiches

Served with choice of French Fried Potatoes, Mesclun Salad or Ms. Vickie's Chips
Greenhouse 36 Classic Club







   $10.95

Sliced House-Roasted Sage Turkey Breast, Crispy Applewood Bacon, Leaf Lettuce and Tomatoes on Sourdough
Blackened Catfish Sandwich







   $11.95

Farm Raised Catfish, Lemon-Cilantro mayo on Artisanal Bread

Seared Dayboat Yellowfin Tuna Loin Wrap






   $11.95

Line Caught Tuna, Watercress, Hot House Cucumbers, Tomato and Lemon Aioli on Spinach Tortilla Wrap

Chicken Queso Burger  








  $10 .95
Grilled Free Range Chicken Breast, Salsa Cruda, Guacamole, Provolone, Served on a Ciabatta

Cuban Sandwich









   $10.95

Maverick Ranch Ham, Roasted Pork Loin, Organic Baby Swiss, Dill Pickles, Dijon Mustard

Grass Fed 8 oz Beef Burger 







   $10.95

Aged New York Cheddar or Gruyere Cheese, Organic Bib Lettuce, Red Onion, and Heirloom Tomatoes. (Add Bacon, Mushrooms, or Avocado $1.50)

Grilled Vegetable and Hummus Wrap






     $9.95

Grilled Organic Zucchini, Eggplant, Roasted Red Peppers, Roasted Garlic Hummus, on a Cheddar Jalapeño Wrap
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