ARTISAN BEACH

LUNCH
HOUSE RESTAURANT & LOUNGE UNC

STARTERS
MEZZE PLATTER 22 (VG)
Noan Bread, Crudité Vegetables, Tzatziki Sauce, Tomato Tapenade

WILD CAUGHT TUNA TARTARE 26 (NF)
Fresh Avocado, Ponzu Sauce, Wasabi Aioli, Wonton Chips

HEIRLOOM TOMATO TOAST $24 (NF)
Sourdough Toast, Heirloom Tomato, Fresh Burrata, Prosciutto, Pesto, Wild Arugula, Charred Onion Vinaigrette

SALADS
ABH CAESAR SALAD 22 (VG, NF)

Little Gem Lettuce, Cherry Heirloom Tomatoes, Parmesan Crisps, Boquerones, House Made Focaccia Croutons

GOAT CHEESE BRULEE SALAD 24 (VG, GF, NF)
Roasted Garden Beets, Peaches, Arugula, Key Lime Vinaigrette

SALAD ENHANCEMENTS:
Mary's Organic Chicken Breast 10, Atlantic Salmon 12, Shrimp 12, Miso Tofu 8

HAND HELDS
Choice of French Fries or Petite House Salad

STEAK BANH M1l 28 (NF)
Sambal Gastrique, Thai Basil Aioli, Cucumber, Pickled Carrots & Daikon, Fresh Mint, Cilantro

MARY'S FARM, ORGANIC CHICKEN SANDWICH 24 (NF)
Orgcmic Chicken Breast, Ciabatta Bread, Pesto Aioli, Provolone, Petite Arugu/o, Balsamic \/inoigreﬁ‘e

TRADITIONAL CUBANO SANDWICH 24
Pulled Pork, Sliced Ham, Sweet Pickles, Swiss Cheese, Mayonnaise, Mustard

80Z ANGUS BURGER 28 (NF)
Certified Angus Beef, Smoked Bacon Jam, Tillamook Cheddar, Bibb Lettuce

Heirloom Tomato, Remoulade Sauce
IMPOSSIBLE BURGER 26 (DF, V)
Impossible Meat Patty, Lemon Vegan Aioli, Bibb Lettuce, Heirloom Tomato, Hass Avocado

GRILLED FISH TACOS 26 (NF)
Catch of the Doy, Mongo Coleslaw, Cilantro Cream

ENTREES
TUNA POKE BOWL 32

]osmiﬂe Rice, Avocoo/o, Sco//Ions, Dried Seoweec/, Fresno Chi/i, Cucumber, Sesame Seeds

Edamame, Gochujang Mayo

MISO GLAZED SALMON 38 (DF)
Rice Cake, Spicy Aioli, Bok Choy, Citrus Dashi

GRILLED SKIRT STEAK CHURRASCO 42 (DF)
Crispy Puff Pastry Potatoes, Charred Broccolini, Hazelnut Romesco

BRICK OVEN PIZZA

MARGHERITA 24 (VG) PEPPERONI 26
Fior di Latte Mozarella, San Marzano Fior di Latte Mozarella, Pamplona Chorizo
Tomato Sauce, Basil Arbequina Olive Oil San Marzano Tomato Sauce
DESSERTS
TROPICAL TRES LECHES 14 (NF) CHOCOLATE DEMI| SPHERE 14
Vanilla Sponge Cake, Mango & Strawberry Hazelnut Brittle, Coffee Sponge Cake,
Textures, Citrus Air Caramel

DF - Dairy Free; GF - Gluten Free; VG Vegetarian; V - Vegan; P - Pescatarian; NF - Nuts Free
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
i||ness, especio”y if you have certain medical conditions.

**An automatic service charge of 18% will be applied to your check. This is o suggested gratuity and can be changed at

your discretion. / Se agregard una propina sugerido del 18% a su cheque. / Yon konsey sijere nan 18% yo pro| ajoute non chek ou.



