
Follow us on Instagram! @samsgedneyway 

                         

 
 

LUNCH 
$29.95 

     Available Monday – Friday 12pm-3pm 
 

FIRST COURSE 
 

Vegetable Minestrone  
Local Carrots | Zucchini | Peas | Fusilli Corti Bucati 

Basil Pistou  

Little Gem Wedge Salad - GF                   
Strawberry | Avocado | Cucumber | Ricotta Salata 

Citrus- Hazelnut Vinaigrette 

Spring Salad Niçoise - GF 

Haricot Verts | Radish | New Potatoes | Cured Olives 

Lemon Anchovy Dressing 

ENTRÉE 
 

Crispy Chicken Milanese Sandwich                                      

Arugula | Tomato | Pesto | Parmesan | Pizza Bianca 
 

Carrot + Pineapple Fried Rice - GF 
Bacon Lardons | Norwich Meadows Farm Carrots 

 Shiitake Mushrooms | Pineapple | Local Egg | Ginger 

Shrimp + $8 
 

Warm Tomato Soup + Grilled Cheese Duo 
Great Joy Farm Tomatoes | NY Cheddar | Mozzarella 

Parmesan | Basil 
 

DESSERT 
 

Valrhona Chocolate 

Pecan Brownie Sundae - GF 
Longford’s Vanilla Ice Cream 

Vanilla Bourbon Caramel 
 

Mixed Berries + Sweet Cream - GF 
Strawberry | Blueberry | Raspberry 

Short Bread Cookie Crumble 
 

Smore’s Espresso Glazed Doughnut 
Dark Chocolate Gelato | Salted Graham Cracker 

Toasted Marshmallow 

 
 

                DINNER 

$44.95 
Available Monday – Friday | Sunday 3pm-Close 

 

FIRST COURSE 
Vegetable Minestrone  

Local Carrots | Zucchini | Peas | Fusilli Corti Bucati 

Basil Pistou  

Little Gem Wedge Salad - GF                    

Strawberry | Avocado | Cucumber | Ricotta Salata 

Citrus-Hazelnut Vinaigrette 

Spring Salad Niçoise - GF 
Haricot Verts | Radish | New Potatoes | Cured Olives 

Lemon Anchovy Dressing 

ENTREE 
 

Carrot + Pineapple Fried Rice - GF                    
Bacon Lardons | Norwich Meadows Farm Carrots 

 Shiitake Mushrooms | Pineapple | Local Egg | Ginger 

Shrimp + $8 
 

Bouillabaisse 
Cod | Gulf Shrimp | Scallops | PEI Mussels 

Tomato-Garlic Broth | Sour Dough Crostini | Saffron Aioli 
 

Orecchiette al Ragu d’ Anatra                                   
Hudson Valley Duck Confit | Peas | Spinach                          

Rosemary-Red Wine Sauce 

Grilled Dakota Hanger Steak  

Tomato Provencal | Asparagus | Fregula | Salsa Verde      

DESSERT 

Valrhona Chocolate 

Pecan Brownie Sundae - GF 
Longford’s Vanilla Ice Cream 

Vanilla Bourbon Caramel 

Mixed Berries + Sweet Cream - GF 
Strawberry | Blueberry | Raspberry 

Short Bread Cookie Crumble 

Smore’s Espresso Glazed Doughnut 
Dark Chocolate Gelato | Salted Graham Cracker 

Toasted Marshmallow 


