CHANDLER’S
CRABHOUSE

Steak & Seafood

Vegetarian Lunch Menu
Starters

Edamame
Steamed, sea salt

5

Tempura Asparagus
Green tea sea salt,

traditional tempura dipping sauce

8

Entrées
15
Choice of

Pear & Gorgonzola Ravioli
Roasted garlic- porcini mushroom cream, broccolini

*Warm Bulgar Wheat Salad
Cracked bulgar wheat, fire roasted vegetables,
Charmoula sauce

*Risotto Primavera
Arborio rice, broccolini, asparagus,
roasted red pepper coulis

*Tofu Stir Fry
Grilled organic tofu, Asian greens, spicy caramel sauce,
seaweed salad garnish

Sides
Sweet Potato Mash 7
Yukon Gold Mashed Potatoes 5
Broccolini with Toasted Garlic 5
Truffle Fries 9
Fire Roasted Vegetables 7

Wild Mushroom Sauté 7 CCH. 3211

*Can be made vegan



	Pear & Gorgonzola Ravioli
	*Warm Bulgar Wheat Salad
	*Risotto Primavera
	*Tofu Stir Fry

