
l e m o n  g a r l i c  a i o l i

15FRIED ARTICHOKE HEARTS PARMESAN ARANCINI

o l i v e s ,  p o t a t o ,  l e m o n  v i n a i g r e t t e  
GRILLED CALAMARI

 SALADS

SANDWICHES

a p p l e s ,  a l m o n d s ,  p o m e g r a n a t e ,  l e m o n  v i n a i g r e t t e
TUSCAN KALE & QUINOA SALAD

c u c u m b e r ,  t o m a t o ,  f e t a ,  o l i v e s ,  r e d  o n i o n ,  
t z a t z i k i ,  p i t a

15

GREEK SALAD & BELUGA LENTILS 

r o m a i n e ,  p a r m e s a n ,  c r o u t o n s  
CAESAR SALAD 

MAC & BLUE CHEESE 12

7ROASTED POTATOES 

ROASTED BROCCOLINI

a v o c a d o ,  m a y o n a i s e ,  b a c o n ,  t o m a t o  
19B.L.T.  ON MULTIGRAIN TOAST

s p i c y  s l a w ,  h o m e m a d e  p i c k l e s

34

FRIED CHICKEN SANDWICH 

a r u g u l a ,  c h i m i c h u r r i ,  l e m o n  

19

GRILLED BRANZINO

m u l t i g r a i n ,  c h e d d a r ,  m i x e d  g r e e n s  
GRILLED CHEESE & TOMATO BISQUE

g a r l i c  a i o l i

BURRATA & SPRING PESTO
t o a s t e d  g a r l i c  b r e a d

FRENCH FRIES 

* P l e a s e  n o t e  t h a t  a l l  t a b l e s  o f  6  o r  m o r e  p e o p l e  w i l l  h a v e  a n  a u t o  
g r a t u i t y  o f  2 0 %  a d d e d  t o  t h e i r  b i l l  a n d  n o  s p l i t  c h e c k s  o n  l a r g e  t a b l e s  

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d
s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  r i s k  o f  a  f o o d b o r n e  i l l n e s s  

18

COBB SALAD 

( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )

19

12

18

PRIME N.Y. STRIP STEAKRATATOULLIE LASAGNA 

STARTERS

   h a l f      /  f u l l  

ORGANIC HALF ROASTED CHICKEN

1310 CHEESEBURGER HOUSE MADE VEGGIE BURGER
C h a p e l  H i l l  F a r m  b e e f ,  c h e d d a r ,  b a c o n  t o m a t o
j a m ,  m a p l e  a i o l i ,  p i c k l e d  o n i o n s ,  a r u g u l a
( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )  

l e t t u c e ,  t o m a t o ,  o n i o n ,  p i c k l e s ,  c a s h e w  
c h e e s e  s a u c e
( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )  

JENN’S CHICKEN POT PIE 
m u s h r o o m s ,  s p i n a c h , p e a s ,  c a r r o t s

24

g a r l i c ,  r o s e m a r y ,  t h y m e

S IDES

12

14

25 22

56

18

c h i m i c h u r r i

( g f )

( g f )

( g f )( g f o )

( g f o )

18

12 18

a v o c a d o ,  b a c o n ,  h a r d - b o i l e d  e g g ,  t o m a t o ,  b l u e  c h e e s e

34

g a r l i c  o i l

26

( g f o ) ( g f o )

ENTREÉ

GRILLED SALAD ADDITIONS: 
s a l m o n             c h i c k e n             s h r i m p14 10 16

LUNCH MENU 

( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )

h a r i c o t  v e r t ,  t o m a t o ,  h a r d - b o i l e d  e g g ,  c r o u t o n s ,
s u n f l o w e r  s e e d s ,  b a s i l  g r e e n  g o d d e s s  d r e s s i n g   

BIBB, AVOCADO & SALMON SALAD 33( g f o )

c a b b a g e ,  r e d  p e p p e r ,  c a s h e w s ,  s c a l l i o n ,  c i l a n t r o ,
c a r r o t  g i n g e r  d r e s s i n g  

CHOPPED CHINESE CHICKEN SALAD 26( g f )

19
s w i s s ,  m u s t a r d ,  c o r n i c h o n  ( n o  a l t e r a t i o n s / s u b s t i t u t i o n s )
HOT TURKEY CUBANO

( c h o i c e  o f  f r e n c h  f r i e s  o r  m i x e d  g r e e n s )

21
c o r n  t o r t i l l a ,  c h i p o t l e  s l a w ,  g r i l l e d  c o r n ,  a v o c a d o
GRILLED SHRIMP TACOS ( g f )

SESAME SEARED TUNA 30
b r o w n  r i c e ,  e d a m a m e ,  a v o c a d o ,  c u c u m b e r

( g f )( v e g a n )

( g f )

t o f u  c r e a m ,  s p i n a c h

GRILLED ZUCHINI  ROLLS 26( v , g f )
l e m o n  r i c o t t a ,  t o m a t o  s a u c e ,  p a r m e s a n

FLATBREADS
22c h i c k e n  p e s t o ,  m o z z a r e l l a ,  a r u g u l a

s p i n a c h  a r t i c h o k e  d i p ,  a r u g u l a

t o m a t o ,  m o z z a r e l l a ,  a r u g u l a

18

16

( g f o )

( g f )

( g f o )

( g f )


	LUNCH MENU
	STARTERS
	FRIED ARTICHOKE HEARTS
	lemon garlic aioli
	(gfo)

	BURRATA & SPRING PESTO
	toasted garlic bread

	PARMESAN ARANCINI
	garlic aioli

	GRILLED CALAMARI
	(gf)
	olives, potato, lemon vinaigrette


	SALADS
	BIBB, AVOCADO & SALMON SALAD
	(gfo)
	haricot vert, tomato, hard-boiled egg, croutons, sunflower seeds, basil green goddess dressing

	CHOPPED CHINESE CHICKEN SALAD
	(gf)
	cabbage, red pepper, cashews, scallion, cilantro, carrot ginger dressing

	GREEK SALAD & BELUGA LENTILS
	(gfo)
	cucumber, tomato, feta, olives, red onion,  tzatziki, pita
	(gf)

	TUSCAN KALE & QUINOA SALAD
	half     / full
	apples, almonds, pomegranate, lemon vinaigrette

	CAESAR SALAD
	(gfo)
	romaine, parmesan, croutons
	(gf)

	COBB SALAD
	avocado, bacon, hard-boiled egg, tomato, blue cheese

	GRILLED SALAD ADDITIONS:
	salmon            chicken            shrimp


	SANDWICHES
	B.L.T. ON MULTIGRAIN TOAST
	avocado, mayonaise, bacon, tomato
	(choice of french fries or mixed greens)

	HOT TURKEY CUBANO
	swiss, mustard, cornichon (no alterations/substitutions)
	(choice of french fries or mixed greens)

	FRIED CHICKEN SANDWICH
	spicy slaw, homemade pickles
	(choice of french fries or mixed greens)
	(gfo)

	GRILLED CHEESE & TOMATO BISQUE
	multigrain, cheddar, mixed greens

	1310 CHEESEBURGER
	(gfo)
	Chapel Hill Farm beef, cheddar, bacon tomato jam, maple aioli, pickled onions, arugula (choice of french fries or mixed greens)

	HOUSE MADE VEGGIE BURGER
	(gfo)
	lettuce, tomato, onion, pickles, cashew  cheese sauce (choice of french fries or mixed greens)


	ENTREÉ
	GRILLED SHRIMP TACOS
	(gf)
	corn tortilla, chipotle slaw, grilled corn, avocado

	GRILLED BRANZINO
	(gf)
	arugula, chimichurri, lemon

	SESAME SEARED TUNA
	(gf)
	brown rice, edamame, avocado, cucumber

	ORGANIC HALF ROASTED CHICKEN
	(gf)
	garlic, rosemary, thyme

	RATATOULLIE LASAGNA
	(vegan)
	tofu cream, spinach

	PRIME N.Y. STRIP STEAK
	(gf)
	chimichurri

	GRILLED ZUCHINI ROLLS
	(v,gf)
	lemon ricotta, tomato sauce, parmesan

	JENN’S CHICKEN POT PIE
	mushrooms, spinach,peas, carrots

	FLATBREADS
	chicken pesto, mozzarella, arugula
	spinach artichoke dip, arugula
	tomato, mozzarella, arugula


	SIDES
	MAC & BLUE CHEESE
	ROASTED POTATOES
	ROASTED BROCCOLINI
	garlic oil

	FRENCH FRIES


