
CHEF POINT LUNCH MENU
11 AM - 2 PM | Monday - Friday

Soup & Salad

CIOPPINO SOUP
New Zealand green-lipped mussels, clams, George Bank
scallops, salmon, lobster, shrimp, and veggies cooked in a blend
of our finest white wine and tomato fish broth. 36

CAESAR SALAD
Fresh romaine leaves and parmesan cheese tossed in our made
in house Caesar dressing.
Side 5 Large 10
Add: Chicken +6 / Shrimp +14 / Salmon +12

LOBSTER BISQUE
Fresh lobster cooked to perfection in Chef’s blend of seasonings
and cream sauce. 15
Add Bread Bowl +2

GARDEN SALAD
Spring mix topped with sliced tomatoes and onions.
Side 5 Large 9
Add: Chicken +6 / Shrimp +14 / Salmon +12

HEARTY VEGETABLE SOUP
Fresh in season veggies with potatoes in Chef’s Signature
vegetable broth. 10

SMOKED TOMATO BASIL SOUP
Cher’s twist on the classic creamy tomato soup. 9

Sandwiches
ADD FRIES OR A GARDEN SALAD FOR $3.50

BLT
A classic BLT pan toasted with chef’s garlic butter. 10
Pair with Chef’s Tomato soup for +6

BACON CHEESEBURGER
Mustard, mayo, lettuce, tomatoes, onions. 15
Add Jalapenos +1

GRILLED CHICKEN SANDWICH
Mayo, lettuce, tomatoes, onions. 13

MUSHROOM SWISS BURGER
Mustard, mayo, lettuce, tomatoes, onions. 15
Add Grilled Onions +1

BLACKENED CHICKEN SANDWICH
Sautéed, with Cajun mayo, lettuce, tomatoes, onions. 14

HALF MONTE CRISTO
Whole wheat, sliced turkey, ham, Swiss and American cheeses.
Fried, sprinkled with powdered sugar, with strawberry jam. 10

CP HAMBURGER
Mustard, mayo, lettuce, tomatoes, onions. 13 Add Cheese +1

GRILLED VEGGIE SANDWICH
Zucchine, tomato, onion, lettuce on toasted wheat bread. 10

Vegetarian

LUNCH EGGPLANT PARMESAN
Lightly breaded, over angel hair pasta, topped with mozzarella
cheese and red sauce. 13

LUNCH PESTO PASTA
Bowtie tossed in our creamy pesto sauce. 10

LUNCH FETTUCCINI ALFREDO
A blend of Chef’s Asiago sauce, fresh cream, and house-made
garlic butter. 10

LUNCH MUSHROOM SCAMPI
Sautéed mushrooms in a creamy garlic butter sauce. Served
over angel hair pasta. 10

(EGGLESS) RANCHEROS
Black beans over corn tortillas topped with salsa verde sauce.
Served with roasted potatoes. 12

Poultry

HALF CHICKEN & WAFFLES
Savory marinated chicken, deep fried and served on a fluffy
waffle. Topped with syrup, fresh berries, and powdered sugar. 15

LUNCH CHICKEN PICCATA
Lightly sautéed chicken, tomatoes, onions, mushrooms, and
capers in creamy garlic lemon sauce, over angel hair pasta. 13

LUNCH CHICKEN SCALLOPINI
Tender chicken sauteed with mushrooms, artichoke hearts, and
capers in a creamy lemon butter sauce over angel hair pasta. 13

LUNCH CHICKEN PARMESAN
Lightly breaded, over angel hair pasta, topped with mozzarella
cheese and red sauce. 14

LUNCH CHICKEN ALFREDO
A blend of Chef’s Asiago sauce, fresh cream,
and house-made garlic butter. 14

LUNCH CHICKEN SCAMPI
Sliced grilled chicken and fresh veggies topped with a creamy
garlic sauce. Served over angel hair pasta. 12

LUNCH CHICKEN PESTO PASTA
Sliced grilled chicken tossed in our house made
creamy pesto sauce. Served over bowtie pasta. 15

Seafood

LUNCH ATLANTIC SALMON PICCATA
Diced tomatoes, onions, mushrooms, and capers
tossed in creamy garlic lemon butter sauce.
Served over angel hair pasta. 15

LUNCH SHRIMP SCAMPI
Sautéed Compass shrimp and mushrooms in a creamy garlic
butter sauce. Served over angel hair pasta. 15

LUNCH GRILLED ATLANTIC SALMON
Served with roasted potatoes mixed
with fresh sautéed veggies. 15 Blackened +2

LUNCH ATLANTIC BLACKENED SALMON
Sautéed with tomatoes, and onions in a creamy Asiago sauce.
Served over angel hair pasta. 15

LUNCH SHRIMP ALFREDO
A blend of Chef’s Asiago sauce, fresh cream, and house-made
garlic butter. 16
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