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STARTERS & SALADS 
 

SOUP OF THE DAY 
Bowl  7  Cup 4 

 
 

 

OYSTERS ON THE HALF SHELL 
Mignonette Cocktail Sauce 

Ask your server for today’s selection 
Market Price 

TEMPURA CRAB “NUGGETS”  
Dungeness Crab Cake  

• Sweet & Sour Peach Chutney 
12 

LITTLE GEMS SALAD WITH  
WHITE ANCHOVIES 

 

 Hearts of Romaine Lettuce • Creamy 
Garlic Dressing • Focaccia Croutons 

9.50 
 
 MEDITERRANEAN MIXED GREEN SALAD 
 

Cucumber • Dried Tomato • Capers 
Olives • Artichoke • White Beans 

• Golden Balsamic Vinaigrette 
9 

BABY MIXED HEAD OF LETTUCE 
Pickled Red Onion  • Pickled Beets  

• Balsamic Grape Seed Oil Vinaigrette 
7.25 

 
SIENA CLAM CHOWDER 

12 

 

MERITAGE COBB SALAD 
Blue Cheese Dressing • Chicken 

Bacon • Vine Ripe Tomato • Pickled 
Red Onions • Hard Boiled Egg  

• Avocado 
12 

 

 

 
FRITTO MISTO 

Red Royal Shrimp  • Calamari  
• Spicy Oven-dried Tomato Aioli 

8.50 

ADD ANY OF THE FOLLOWING TO ANY SALAD: 
Grilled Chicken 3 • Grilled Salmon 4 • Grilled Shrimp 2.50 (each) 

 
LUNCH  SPECIALTIES 

 
CHICKEN AND AVOCADO CLUB 
Cherry Wood Smoked Bacon  

• Lettuce • Tomato  
• Basil Mayonnaise 

11.95 
 
 
 

STEAK FRITES 
Grilled Flat Iron  

• Garlic Yukon Gold Fries 
 • Brown Shallot Butter 

18.75 
 

 
 

GRILLED CHEESE & TOMATO BISQUE 
Cypress Grove Goat’s Milk Cheddar  

• Olive Bâtarde • Creamy Tomato 
Soup  • Fresh Basil 

9.50 
 
 

CHEESE RAVIOLI POMODORO 
Fire Roasted Tomatoes • Fresh Basil 

15.95 
 
 

FRESH FISH SELECTION OF THE DAY 
Please ask your server for details 

Market price 
 

 
THE MERITAGE BURGER 

Natural Angus Beef Burger  
Lettuce • Tomato • Red Onions 

 • Homemade Pickle 
12 

Add Cheddar Cheese 2 
Add Bacon 2 

 
 

PAPPARDELLE ALLA BOLOGNESE 
Traditional Bolognese Recipe 

 • Aged Parmesan  
16.00 

CHICKEN CLUB AND MERITAGE BURGER SANDWICHES SERVED WITH YOUR CHOICE OF: 

 Fries • Mixed Greens Salad • Cole Slaw • Fruit • Chips 

 

 

    PIZZAS 
       HAND TOSSED AND BAKED TO ORDER IN OUR OPEN-FLAME BRICK PIZZA OVEN 

 

     Fresh Mozzarella • Plum Tomatoes • Fresh Basil   12.25 

     Local Pepperoni • Homemade Sausage • Asiago Cheese  12.50 

     Basil Pesto • Roasted Chicken •Caramelized Onions •Balsamic Reduction  13.75 

     Prosciutto di Parma • Local Sautéed Mushrooms • Whole Milk Mozzarella   13 

     Roasted Vegetables • Basil Pesto • Fresh Artichokes and Olives  10.50 

SIDES       
 

 

Meritage Fries 5     

Homemade Potato Chips 5 

Marinated Olives 6 

House-made Pickles 4 

 

 

 

 
Corkage fee is 20.00 per 750ml. 

18% Gratuity will be added to groups of 6 or more.  

We support sustainable farming, responsible animal husbandry and Sustainable fishing practices. 

We source our products locally and make them in house whenever possible. 




