Lunch Menu

ENTREES

SMALL PLATES

SANDWICHES

% Tuscan Kale Soup (VEG) () 6/9 All Sandwiches come with a side of ranch fries, o Seared Salmon DF 33
Tuscan kale, white beans, lemon, herbs steamed vegetables or small salad ar1lled vegetables couscous, tomato
Soup of the day 6/9 vinaigrette
| | | Table 45 Burger 20 - |
Crispy Ca.laman & Shrimp .17 iceberg, tomato, shaved onion, 45 steak sauce, <> Stuffed Chicken Breast 29
Fresno chile, potato, yuzu chile mayo ballpark mustard aioli, ranch fries prosciutto, spinach, summer truffle, dill
> Tomato Watermelon Salad V 715 Add-~ons: | potatoes, sour cream sauce
puffed quinoa, cilantro, strawberry avocado 2.5, fried egg 2.5, bacon 2.5
vinaigrette Taghatelle 1zc) 22

Prime Rib »» 19

shaved prime rib, beef “pate”, cucumber,
pickled vegetables, ginger soy jus Bistro Steak «» 39

Local Lettuces V' rcr 13 summer squash, grape tomato, lemon, basil
cucumber, grape tomato, pickled radish,

carrot ribbon, white balsamic dressing

Baby Gem Caesar 14 Blackened Lake Erie Perch Po’Boy 18 100z, fingerling potato, arugula salad, red

. SR SRT wine cream, pickled mustard see
demi sec tomato, parmesan, cured egg, purple cabbage slaw, house spicy pickles, lemon aioli » P d d seed

parmesan peppercorn Caesar dressing o _
Tahini Chicken Salad Wrap »» 17

3- Fresh Herb Fattoush V15 Mor . ) |
“ parsl ey, m ; nt, chickpea, ra dish, toasted Oroccal spices, humimus, lettuce, tomato

pita, lime sumac dressing

A La Carte Sides Desserts
PrOtei” Add-o”s Fried COI]ﬁt Fjllger]jl]gs (GF) (DF) Pavlova ((F) 14 Brﬁwnie 14

. , _ meringue, strawberry, rhubarb, earl grey sourdough, kinako, sesame, creme fraiche
Grilled Chicken Breast (GFH (DF) Grilled Asparagus V' G# ’ —" ’

Grilled Salmon @p (0F Whipped Potatoes (VEG) (GF)

Spumoni /) 14 Linzer 1V 14
cherry, dark chocolate, pistachio, lavender hazelnut, dark chocolate, raspberry, chili

Garlic & Herbs Sautéed Shrimp 77 Sautéed Mushrooms (vV£G) B Baba Au Rhum 14 Mitchell’s Ice Cream 10
CADB 50z Strip Steak P (DF) Charred Baby Carrots V' (GF) brioche, mascarpone, mixed berry, basil seasonal ice cream & sorbet

@ #TBLASSUSHI #TBL45 #T45SUSHI Applicable sales tax will pe added to your bill. 18% Gratuity added to parties of six or more. * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain medical conditions. i\ﬁ (Summer Soirée Special) ‘ GF (Gluten Free) ‘ VEG (Vegetarian) ‘ V (Vegan) ‘ DF (Dairy Free) J (Spicy)



https://www.instagram.com/tbl45/
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