
 

 

                                      

Soups  
Tomato 
Benton’s smoked bacon, Brie crostini                 5 
 

Seasonal 
Chef’s selection                                           5 
 

 
Salads 

House 
Field Greens, grape tomatoes, cucumbers,  

red onion, roasted peppers, vinaigrette                    7
  

Tossed Cobb Salad 
Field greens, tomato, smoked bacon,                        

avocado, cucumber, onion, blue cheese,                  

egg, chick peas, buttermilk dressing                8 

 

 

Salmon Salad 
Pan roasted filets of salmon, marinated                           

grilled vegetables, sun dried tomatoes,                    

arugula, feta, basil vinaigrette                        14 

 

Tomato Mozzarella   
House mozzarella, old vine tomato, chick pea 

fritters, olive oil, aged balsamic, basil           10 

 

 
Soup and Half Sandwich 

Choice of soups, paired with daily half sand-

wich special                                                     9 

 

 
Deal of The Day 

Ask you server for chefs special of the day.  

 

Sandwiches and Lunch Entrees  
 

Turkey Burger 
Avocado salsa, lettuce, tomato,                               

Swiss, house roll                                            10 

 

Kobe Burger 
Ground in house, butter top bun,                             

lettuce and tomato                                          12  

 

Chicken Fettuccine  
Breast of chicken, mushrooms,                                      

asparagus, dark chicken sauce,                                

parmesan, tomatoes, arugula                          12 

 

Kobe Chop Steak 
Kobe sirloin ground in house, marinated 

grilled vegetables, sun dried tomatoes,                  

arugula, feta, basil vinaigrette                        12         

Can be substituted with turkey 

 

Chicken Pita 
Marinated breast of chicken, sesame                           

ginger slaw, sweet red chili bacon,                     

grilled pita, volcano sauce                               8                        

 

Salmon Paillards 
Pan seared, squash, tomatoes, arugula,                                                                                          

potatoes, white balsamic butter                      12                                                                  

 

Vietnamese Tacos 
Grilled marinated short rib, flour tortillas, salsa    9 

 

Sirloin Steak Flatbread 
Roasted mushrooms, caramelized onion,                                                                                          

bleu cheese, toasted garlic chevre, arugula     9                                                              

 

BLT 
Grilled pork belly, old vine tomatoes, brie, 

basil aioli, county white toast                          9 

 

Shrimp and Crab Roll 
Grilled shrimp and blue crab salad, lettuce, 

tomato, onion and dill house roll                   11 

“ Ask your server about items that can be cooked to order.  Consuming raw or undercooked eggs,                                                                   

seafood, meat or poultry may increase your risk  of food borne illness.” 

Executive Chef:                            

André Neimanis   

Chef de Cuisine:                            

Eli J. Fox  

Dining Room Manager:                  

Willie Jones 

Dirty Dog Jazz Cafe 
Lunch Menu  

 

 
 

 

Chicken 10       Creole Tips 14 

20% Gratuity will be added to parties of 6 or more 


