AT SOUTHAMPTON INN

LUNCH MENU
SERVED 12: 00PM-2:30PM

SOUPS

OSO’S SOUP OF THE MOMENT 6
SPRING VEGETABLE SOUP 6
SALADS

SIMPLE MIXED GREENS 5
AGED BALSAMIC VINAIGRETTE

SMALL CAESAR SALAD 7
SHAVED REGGIANNO PARMESAN

THE CLASSIC CAESAR SALAD 12
PARMESAN CROUTONS

COBB SALAD 14
CHOPPED ICEBERG LETTUCE, RED ONION, VINE RIPE TOMATO, GRILLED CHICKEN,
CRUMBLED BACON & BLUE CHEESE DRESSING

CURRIED CHICKEN SALAD WALDORF 16
ROAST WALNUTS & GRANNY SMITH APPLES

APPETIZERS

PROSCUITTO DI PARMA & FRESH SEASONAL MELON 8
VINE RIPE TOMATOES, FRESH MOZZARELLA & RED ONION 9
BASIL PESTO, CRISP PINE NUTS & BALSAMIC REDUCTION

PLATTER OF IRISH OAK SMOKED SALMON 16

CAPERS, EGG & TOAST POINTS

ENTREES & SANDWICHES SERVED WITH CHEFS SELECTION OF POTATO & VEGETABLE

CHAR-GRILLED BLACK ANGUS BURGER
LETTUCE, TOMATO, RED ONION ON A KAISER ROLL & DILL PICKLE
ADD: CHEESE, BACON OR FIRED ONIONS

GRILLED FREE RANGE CHICKEN CLUB SANDWICH
TRIPLE DECKER WITH APPLE SMOKED BACON & BEEFSTEAK TOMATO

TOMATO FRESH MOZZARELLA & ROAST PORTABELLA MUSHROOMS
CHABBATA BREAD WITH FIELD GREENS & BALSAMIC REDUCTION

OSO’S GRILLED TUNA B.L.T.
TRIPLE DECKER WITH APPLE SMOKED BACON, WASABI AIOLI & BEEFSTEAK TOMATO

GRILLED SIRLOIN STEAK SANDWICH
TOASTED BAGUETTE & BASIL AIOLI

JUMBO LUMP CLAW CRAB CAKES
FRESH ORANGE & GRAPEFRUIT

GRILLED SALMON STEAK
LEMON & CAPERS

PETIT FILET MIGNON MAITRE D’HOTEL
GRILLED FILET OF “THE” MOST TENDER PRIME BEEF WITH BLACK TRUFFLE BUTTER

We use fresh, organic ingredients when available, local purveyors and seasonal products
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These menu items can be cooked to your liking. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food-

borne illness, especially if you have certain medical conditions.



