lunch menu

chef’s fresh soup
fresh and exciting with bold flavors, made daily— cup $3 | bowl $5

jumbo lump crab cake
pan fried to golden and placed atop a bed of greens topped with Bavarian aioli —$12

flatte bread pizza
sesame dusted cracker bread topped with chorizo sausage, fire roasted tomatoes, and a blend of mozzarella
and fontina cheeses, finished with fresh basil chiffonade —$10

Mediterranean tuna salad
pan seared yellow fin tuna, kalamata olives, grape tomatoes, and feta cheese
served with mixed greens tossed in oregano vinaigrette—$13

grilled chicken salad
seasoned grilled chicken breast, dried cherries, grape tomatoes, avocado, and toasted walnuts served with
mixed greens tossed in a raspberry vinaigrette —$11

grilled skirt steak salad
tender grilled skirt steak, grapes, yellow bell peppers, grape tomatoes, avocado, toasted pecans, and
gorgonzola cheese served with mixed greens tossed in a pomegranate vinaigrette —$13

méla specialty salad
crispy pancetta, dates, and gorgonzola cheese with mixed greens tossed in shallot vinaigrette—$8

assorted soft drinks, iced tea, bottled water, hot coffee, and assorted flavored teas
extensive wine selection available, some by the glass and many by the bottle
we would be happy to recommend a wine to complement your meal or a featured selection
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For parties of eight or more, an 18% gratuity will automatically be added to your check.

If you have any concerns regarding food allergies, please alert your server prior to ordering.



lunch menu

angus burger
8oz burger served with a chimichurri sauce, cheddar cheese, roasted red peppers, and
crisp applewood smoked bacon on a toasted ciabatta bun
served with lettuce, tomato, cornichons and fries —$10

prosciutto panini
thin sliced prosciutto ham, fresh brie cheese, and scallion apple butter served with méla chips —$11

grilled chicken sandwich
mozzarella cheese, pancetta, and pesto mayo on whole grain bread
served with lettuce, tomato, cornichons and méla chips —$10

turkey melt panini
sliced turkey topped with sautéed portabella and shitake mushrooms, smoked mozzarella,
and white truffle and garlic aioli served with méla chips —$10

grilled portabella sandwich
with roasted red peppers, caramelized onions, cranberry sage gorgonzola on a ciabatta bun
served with méla chips —$9

jumbo lump crab cake
pan fried to golden and placed on a toasted pretzel bun topped with Bavarian aioli —$13

chicken carbonara
chicken breast, sautéed pancetta, crimini mushrooms, red onions, and peas
with pappardelle noodles tossed in a cream sauce,
finished with fresh grated parmesan and basil chiffonade —$12

grilled skirt steak
grilled to temperature served with sautéed fresh spinach, finished with toasted almonds
and blue cheese butter —$13

pan roasted salmon
glazed with a peppery honey-bourbon sauce, served on sautéed mixed vegetables —$13

pan seared sea scallops
white bean and basil puree, olive and fennel ragout garnished with smoked paprika oil —$14

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



