W [.a Mer Week]y Features 13 Setember 28th - October 3rd

Lighter Fare Fare

Spinach Dip $9
A creamy blend of parmesan, Romano, and cream cheese with artichoke
hearts and spinach. Topped with melted cheddar cheese and served with
toasted flatbread.

Harvest Salad $15 / S11
Chopped kale tossed with farro, roasted butternut squash, marinated onions,
golden raisins, toasted walnuts, shaved parmesan cheese and diced chicken
breast. Served with honey mustard dressing.

Salmon BLT $18 / $12

Pan seared Atlantic salmon filet, applewood bacon, beefsteak tomatoes, and
crispy lettuce on toasted sourdough bread with a citrus remoulade. Served
with your choice of side.

Entree Features

Entrees Include: Soup Cup / House Salad / Caesar Salad / Fruit Salad

Spaghetti alla Puttanesca $17 / $12
The La Mer take on a classic Italian dish. Tomato sauce with anchovy, capers,
garlic, kalamata olives, and Italian herbs and spices served over spaghetti.
Finished with parmesan cheese and garlic toast.

Shepherds Pie $17
Seasoned ground beef and lamb with carrots, celery, onions, peas and fresh
herbs in a rich gravy. Topped with parmesan mashed potatoes and served
with steamed broccoli.

K ‘Catch of the Week” ”

Lemon & Pepper Tilapia $22/ $14
Oven roasted tilapia filet seasoned with a lemon and pepper spice. Served
with garden rice pilaf and roasted garlic asparagus.

Monday Tuesday Mesday
Garden Beef Chili Sweet Corn
Vegetable Chowder
Thursday Friday Saturday
Black Bean & New England Roasted Red
Sausage Clam Chowder Pepper & Gouda /
Chicken Noodle

Consuming raw or undercooked meats, poultry shellfish or eggs may increase your risk of foodborne illness



