
PICK 2 LUNCH

SOUPS/SALADS
Salad Protein Add-on:  

Chicken Breast $7 / (5) U-15 Grilled Gulf Shrimp $12 / 
Grilled Salmon $14 / Grilled Flat Iron Steak $14

LUNCH MENU
Only available Tue - Fri 11am-4pm

Create your own Lunch Combo 
Pick two from the following choices (1 sandwich per order): 

All lunch combos come with a lunch portion of our delicious Chocolate Mousse.
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Steak & Blue Salad G N
Grilled 8 oz 44 Farms flat iron steak, romaine lettuce, 
tomato, cucumber, red onion, spiced walnuts, blue 
cheese dressing and blue cheese crumbles

Revelry Chef's Salad G 
House smoked turkey breast, bacon, tomato, 
cucumber, avocado, hard boiled egg, and smoked 
cheddar cheese with honey mustard dressing

LUNCH FEATURES
add a lunch mousse to any feature for an additional $4
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Standard Burger
6oz American Wagyu burger, American cheese, 
butter lettuce, red onion, tomato, and 1000 island 
on toasted brioche bun served with Parmesan 
truffle fries 
Add bacon, sliced avocado, or egg $3 each

Fish Taco DF
Mahi fillet, seasoned & grilled, with cucumber-
pineapple pico, avocado, shredded cabbage, and 
Hatch green goddess, served with borracho-style 
black beans and baby kale salad 
Add another fish taco for $6

Seattle Style Teriyaki Chicken S
Marinated chicken thigh, grilled and drizzled with 
teriyaki glaze, over steamed rice with napa 
cabbage salad and sesame miso dressing 
Upgrade to lunch portion grilled salmon $3

Smoked Turkey Club
House smoked turkey with butter lettuce, tomato, 
cheddar cheese, bacon, mayo, and avocado 
spread on Texas Toast served with house spiced 
potato chips

Nashville Style Hot Chicken Sandwich
Fried chicken breast, tossed in hot glaze, on a 
toasted brioche bun with pickles and jalapeno slaw 
served with house spiced potato chips

Short Rib Tacos (2)
Braised beef short rib, arugula, chimmichurri, 
pickled onion, on flour tortillas, served with 
borracho-style black beans and arugula salad 

  Cup Soup of the Day

 House-made Potato Chips
 

 1/2  AR House Salad

 1/2  Caesar Salad

 1/2 B.L.T.

 1/2 Turkey Club 

 Executive Chef Denise Shavandy   

8/15

8/14 

Featured Soup of the Day 

AR House Salad  VEG G
Mixed greens, cucumber, cherry tomatoes, 
watermelon radishes and smoked cheddar tossed 
in balsamic vinaigrette

Classic Caesar Salad
Fresh romaine, tossed in our house Caesar 
dressing, topped with sliced hardboiled egg and 
garlic-parmesan croutons

8/13 
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Heart of Palm Salad VEG
Artichoke hearts, heart of palm, cherry tomatoes, red 
onion,  and cucumber with romaine lettuce, arugula, 
ricotta salata & lemon dill vinaigrette

Spring Berry Salad N VEG
Mixed spring greens with strawberries, blueberries, 
blackberries, candied almonds, avocado, and feta 
cheese with orange poppy seed dressing

Sesame Miso Kale S DF G VEG
Cucumber, carrot, radish, red cabbage, edamame, 
cilantro, mint, avocado, crispy wontons with baby 
kale and miso dressing
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DF ​DAIRY FREE G  PREPARED WITHOUT GLUTEN ​VEG ​VEGETARIAN ​N ​CONTAINS NUTS S SESAME
 ​**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness** 

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




