
A R L I N G T O N  R E S T A U R A N T  W E E K
$ 2 5  L U N C H

F I R S T  C O U R S E
C H O I C E  O F

S O U P  O F  T H E  DAY

F R E NC H  O N I O N  S O U P  G R AT I N É E
savory beef & onion broth, brioche croutons, gruyere, mozzarella

C L A S S I C  C A E S A R  S A L A D 
romaine, brioche crumble, house-made caesar dressing

M I X E D  G R E E N S  S A L A D
mixed greens, marinated tomatoes, carrot, cucumbers,  

champagne vinaigrette

S E C O N D  C O U R S E
C H O I C E  O F

M O N T E R E Y  F R I E D  C H I C K E N  S A L A D
crispy chicken bites, romaine, napa cabbage, black beans, marinated tomatoes, 

cucumber, chipotle ranch, bbq sauce

D . C .  H O T  C H I C K E N  S A N DW I C H
fried chicken breast, mumbo sauce, pickles, chipotle aioli, 

vinegar slaw, brioche bun, fries

D E C L A N ’ S  B . L . T.  S A N DW I C H
applewood bacon, lettuce, tomato, dijonnaise, toasted brioche, fries

E G G P L A N T  PA R M E S A N  S A N DW I C H
panuozzo sandwich with fresh mozzarella, oven-roasted tomatoes,          

baby arugula, pesto, shredded parmesan, hand crushed tomato sauce 

C R U S H E D  T O M AT O  M A R G H E R I TA  P I Z Z A
hand crushed tomato sauce, basil, fresh mozzarella

* THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. 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.

PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS




