
PATIO RESTAURANT  

*S AM PLE L UNCH M EN U*  

TO START 

 

FE ATURE  SO UP $1 0  

SEA SONA LLY  I NSPIR ED  

 

GRILLED C AESAR  SAL AD $1 2  

GRI LLED R OMAI NE ,  H OUSE  MADE  CA E SAR                   

DR E SSI NG, SM OKE D BEE F JER KY , PAR ME SA N 

 

GNOCCHI  POUTI NE  $1 2  

H OME MADE  POTA TO GNOC CHI ,  “ SQUEAKY” CHE E SE 

C URD S,  RED  W I NE  BEE F  RED UC TI ON 

 

PR AWNS & ‘NDJ UA $1 8  

SA UTÉED  PRA W NS I N WHI TE  WI NE  B UTTER  SA UCE  OVER   

SP IC Y  ND JUA  SA LUMI  &  H OUSE  BA KE D B READ 

 

SE ASO NAL VE GE TABLE  S AL AD $ 15  

FEA TURI NG MA ZUR FAR M S                                           

CA NOLA  OI L  VI NAI GRE TTE  

 

MAINS 

 

TO ASTED CH ICKEN &  BR IE  $ 1 9  

TOA STED  GRE E N OLI VE LOA F,  C HIC KE N BR EA ST ,                               

UPPE R BE NC H U &  BRI E ,  “W TF” OYSTE R M USHR OOM S           

SER VED  WI TH MIXED  GRE E NS,  FEA TURE  SOUP, OR  FR IE S  

 

BI SON STE AK  SAND WI CH $ 18  

GRI LLED B I SON FLA T  IR ON,  CARA ME LIZ ED ONI ONS,                       

AR TI SA N BA GUE TTE ,  RE D WI NE  DE MI  GLA CE                         

SER VED  WI TH MIXED  GRE E NS,  FEA TURE  SOUP, OR  FR IE S  

 

NK’M IP  PATIO B UR GER $1 7  

H OUSE  MA DE BEE F &  POR K PA TTY ,  C LOTH BOUND  C HEDD AR,  

P IC KLED  RE D ONI ON,  GRAI NY  M USTARD , A I OLI                      

SER VED  WI TH MIXED  GRE E NS,  FEA TURE  SOUP, OR  FR IE S  

VE GE TA RIA N OPTI ON A VAI LAB LE  

 

SALM ON & FRY  BRE AD  $ 24   

PA N SEARE D SOC KE YE  SA LMON FI LLE T ,  WAR M SWEE T                 

POTA TO SA LAD,  FR Y BREAD ,  DI LL  B UTTER  

 

PLEASE NOTE: THIS IS A SAMPLE MENU AND SUBJECT TO CHANGE 

NK’MIP CELLARS PATIO RESTAURANT OPENS FOR LUNCH DAILY APRIL 27TH 


