
THE DAVIDSON LOBBY BAR & RESTAURANT

LUNCH MENU
SERVED FROM 11:30 AM - 2 PM

HORS D’OEUVRES

PIEROGIES BRAVAS
Potato Crisp, Manchego, Salsa Bravas

GRILLED GARLIC SHRIMP
Piquillo Peppers, Preserved Lemon Aioli, Arugula,
Crostini

 

SOUPS

MARKET SOUP
Chef’s Daily Selection

Lobster BUTTERNUT bisque
Crème Fraiche, Pepitas

SALADS

GRILLED RADICCHIO CAESAR SALAD
Endive, Fried Capers, Romano Garlic Emulsion, Toasted
Bread Crumbs

HARVEST GRAIN BOWL
Shaved Brussel Sprouts, Quinoa, Farro, Butternut Squash,
Dried Fruit, Pomegranate, Pepitas, Pickle Onions, Chia Seed,
Sherry Vinaigrette

SIMPLE green SALAD
Roma Tomatoes, Pickled Red Onions, Carrots, Radish
                 

                 
                                  Pan Seared Salmon         +21
                                  Grilled Chicken Breast    +8        

SANDWICHES
Served With Fries

“48 EAST” DELUXE
House Blend Steak Patties, Smoked Gouda, Tomato, Boom
Boom Sauce, Farmer’s Roll

OPEN FACED PORK SANDWICH
Broccoli Rabe, Pork Gravy, Onion Frizzle, Toasted
Sourdough

CAJUN FRIED CHICKEN PO BOY
Spicy Remoulade, Lettuce, Tomato, Red Onions, French
Bread
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THE DAVIDSON LOBBY BAR & RESTAURANT

LUNCH MENU
SERVED FROM 11:30 AM - 2 PM

MAIN COURSES

Vietnamese stir-fry rice noodles
Broccoli Rabe, Carrots, Onions, Rice Noodles, Peppers,
Mushrooms, scallions, Cilantro,  Ponzu Sauce

BRAISED LAMB POT PIE
Braised Lamb Shank, Root Vegetables, Flaky Pate Brisee

CARNE ASADA STEAK BURRITO bowl
Potatoes, Avocado, Queso, Lime Crema, Salsa Verde, 
Pico De Gallo

 TATER TOT POUTINE
Duck Confit, Cheese Curds, Bacon-Onion Jam, Gravy, 
Pickled Onions

GRILLED CHICKEN AND SHRIMP PENNE
Spinach, Pecorino Romano, Sun-Dried Tomato Pesto, 
Garlic Bread

FRIED CHICKEN AND WAFFLE
Honey Hot Sauce, Onion Frizzles

STEAK FRITES
Herbed Bone Marrow Butter, Worcestershire Sauce, 
Fries

DESSERTS

APPLE COOKIE CRUMBLE
Apple Filling, Cookie Crumble Topping, Vanilla Bean Ice
Cream

SMORES PARFAIT
Marshmallow Fluff, Chocolate Mousse, Graham Cracker
Crumbs

PUMPKIN CREME BRULEE
Chantilly Cream, Macaron

FRIED CINNAMON DOUGH
Citrus Sweet Cream, Bourbon-Pecan-Raisin Glaze

DESSERTS COCKTAILS

tootsie roll martini
Vodka, Dark Chocolate liquor, Orange liquor,
 Dash of sea salt
“Frank Sinatra Ordered this one MY WAY”

The great pumpkin
Dark Rum, Spiced Pumpkin Syrup, Pumpkin Spiced dust

salted caramel white Russian
Vodka, Salted Caramel Kahlua, Smoked white chocolate
cream

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

 Parties of 6 or more  a 20% gratuity will be added.
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