STARTERS

SANDWICHES & BURGERS

ONION SouP 10 ROASTED TURKEY CLUB 15
CHEESE-CRUSTED WITH GRUYERE, MOZZARELLA, GOUDA FRESH ROASTED TURKEY, SLICED TOMATOES,
CRISP BACON, LETTUCE, MAYONNAISE, WAFFLE FRIES
HEARTY TOMATO SOUP 10
CHIPOTLE & GARLIC CROUTONS SPiICcY CAJUN CHICKEN 16

SPICY CAJUN CHICKEN, MONTEREY JACK CHEESE, TOMATOES,

Soup DU JOUR 10 BABY ARUGULA, TANGY CREOLE MAYONNAISE, CIABATTA SQUARE
BLACK EYED PEA HUMMUS 10 GRILLED VEGETABLE & MOZZARELLA 16
GRILLED FLATBREAD, EVOO, CUCUMBERS ZUCCHINI, RED PEPPERS, PORTABELLA MUSHROOMS, RED
ONIONS, BASIL AIOLI, TERRA CHIPS, CIABATTA ROLL
STEAMED VEGETABLES 10
GRILLED ARTISAN CHEDDAR CHEESE 16

BOK CHOY, SNOW PEAS, SHIITAKE MUSHROOMS, NAPA
CABBAGE, HARICOT VERTS, WHITE & GREEN ASPARAGUS,
RED COCONUT CURRY SAUCE

SAUTEED VIDALIA ONIONS, PROSCIUTTO, TOASTED SOURDOUGH

BREAD, AGED CHEDDAR, TRUFFLE HONEY DRIZZLE, HOUSE
MADE SWEET POTATO CHIPS

FISH TACOS 15 GRILLED CHIPOTLE TURKEY SLIDERS 15
CRISPY WHITE FISH, SWEET RED ONION & MANGO WHITE CHEDDAR CHEESE, GREEN LEAF, TOMATO, GRILLED
. SWEET RED ONIONS, POTATO BREAD
SALSA, LIME CREME
CP BURGER 18
JERK CHICKEN POTSTICKERS 16
CHOICE OF CHEESE, TOASTED KAISER ROLL, WAFFLE FRIES
DAIKON SLAW, CHILI BUTTER DIPPING SAUCE
CoOwBOY BURGER 1
SPICY AHI TUNA & AVOCADO POKE 19 9
CRISPY ONIONS, GRILLED BACON SLAB, CHEDDAR,
AHI TUNA, AVOCADO, RED ONION, GINGER LIME SRIRACHA
CORN AIOLI, TOASTED KAISER ROLL, TATER TOTS
AIOLI, SEAWEED, TOASTED SESAME SEEDS,
SWEET SOY VINAIGRETTE, WONTON CRISPS “CROWNE”’ BURGER 19
AVOCADO, FRIED EGG, PROVOLONE CHEESE,
CARAMELIZED ONIONS, TOASTED KAISER ROLL
SALADS WAFFLE FRIES
1605 SALAD 10 ENTREES
BABY GREENS, FRISEE, GALA APPLES, HUMBOLDT FOG GOAT
CHEESE, TOASTED HAZELNUTS, PORT VINAIGRETTE
PECAN CRUSTED FREE RANGE CHICKEN 24
CAESAR SALAD 15 MASHED CAULIFLOWER, LEMON SCENTED HARICOT VERTS,
“RUFF CHOP” ROMAINE HEART, SHAVED PARMESAN, BRIOCHE PEARL ONIONS, MUSHROOM, TARRAGON & MUSTARD JUS
CROUTON, CREAMY GARLIC VINAIGRETTE
’ GLAZED ATLANTIC SALMON 24
VEGETABLE CHOPPED SALAD 16 SAUTEED ASPARAGUS TIPS, GRILLED LEMON WEDGES, WHITE
BALSAMIC TOMATO CHUTNEY, LOBSTER BEURRE BLANC
ROMAINE, NAPA CABBAGE, RED CABBAGE, JULIENNE RED PEPPER,
YELLOW PEPPER, CUCUMBER PICKLED BEAN SRROUTS, JULIENNE MEZzO RIGATONI W/BEEF RAGUU 25
SNOW PEAS, EDAMAME BEANS, MISO GINGER DRESSING
GRILLED CHERRY TOMATOES, BASIL, FRESH GARLIC, SHAVED
REGGIANO, HERB CROSTINI
PINK GRAPEFRUIT & BABY KALE SALAD 17 ’
BABY KALE, ENDIVE, FRISEE, SHAVED RED ONIONS, DICED E CHICKEN & WAFFLES 24
URO CUKES, ROASTED CORN, HONEYED PINE NUTS, CRISPY FRIED BREAST OF CHICKEN, SAVORY WAFFLES,
SHALLOTS, CHAMPAGNE VINAIGRETTE MAPLE CHICKEN JUS
SALAD ADDITIONS JUMBO SHRIMP & CREAMY GRITS 29
Grilled Chicken (5) Grilled Shrimp (7)  Grilled Steak (6) JALAPENO, AGED CHEDDAR, LARDONS, TOMATOES,
SCALLIONS, CREMINI MUSHROOMS
120z. GRILLED NY STRIP LOIN 33

BRASSERIE
@€

SAUTEED SPINACH, WHIPPED POTATOES, CRISPY HOUSE
MADE ONION RINGS, 1605 BUTTER

SIDES 9 EACH

BAKED POTATO /| WHIPPED POTATO /| WAFFLE FRIES
TATOR TOTS /| WILD MUSHROOMS | HARICOT VERTS

605

SAUTEED BROCCOLINI /| SAUTEED SPINACH

LUNCH 11:30AM TO 2:00PM

FOR YOUR CONVENIENCE 15% WILL BE ADDED TO PARTIES OF FIVE OR MORE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS




