
Lunch  se r v ed  Monday  t h rough  Sa tu rday  un t i l  4pm

A L L  YO U  C A N  E AT  S O U P  & SA L A D  •  12

SI M M ER I N G  S O U P S

Soup of the Day
Chicken Velvet
French Onion

SEN SAT I O NA L  SA L A DS

Caesar
House g f vg

CH O OSE  T WO  •  12

SI M M ER I N G  S O U P S

Soup of the Day
Chicken Velvet
French Onion

SEN SAT I O NA L  SA L A DS

Caesar
House g f vg
Iceberg Wedge g f
Strawberry Pecan

H A L F  SA N DW I CH E S  ( W I T H  FU L L  SA N DW I C H  •  +2)

BLT
Bacon, Lettuce, Tomato, Mayo, 
Brioche

Chicago Beef
Provolone, Caramelized Onion, 
Horseradish Cream, Hoagie Roll 
Giardiniera Pepper Mix on the Side 

Turkey
Swiss, Lettuce, Tomato, Onion, 
Mayo, Brioche

Italian Sub
Pepperoni, Provolone, Lettuce, 
Tomato, Red Onion, Mayo, 
Mediterranean Vinaigrette,  
Hoagie Roll

P IZ Z A S

Margherita vg	 12
Olive Oil, Mozzarella,  
Bruschetta Tomato, Basil, Garlic

Meat Lovers	 13
Pepperoni, Sausage, Ham, Bacon, 
Mozzarella

Veggie vg	 11
Artichoke, Spinach, Parmesan,  
Roasted Tomato, Mozzarella, Basil,  
Olive Oil

Chicken	 12
Chicken, Cream Sauce, Bacon, 
Mozzarella, Gouda, Red Onion, Scallion

S I D E S  •  À  L A  C A R T E  4

French Fries  |  Fresh Fruit g f  |  Sweet Potato Fries
Baby Spinach & Mushrooms g f  |  Substitute a Cup of Soup or a Salad (add 2)

A PPE T IZER S

Shrimp Cocktail g f	 13
Horseradish Cocktail Sauce, Lemon Wedge

Spinach Artichoke Dip vg	 12
Focaccia Bread, Bruschetta Tomato

Crispy Calamari	 12
Spicy Red Chili Aioli, Spring Greens, Balsamic Vinaigrette

Ahi Tuna*	 for one 13 | for two 18
Sesame-Crusted, Napa Slaw, Spicy Sweet Mustard, 
Horseradish Cream, Pickled Ginger, Wasabi

Crab Cake	 14
Tomato Jam, Spring Greens, Balsamic,  
Fried Onion Straws

Meatballs	 12
Veal + Pork Meatballs, Cheesy Garlic Bread, Marinara

S O U P S

Soup of the Day	 cup 5 | bowl 7

Chicken Velvet Soup	 cup 5 | bowl 7

French Onion Soup	 cup 5 | bowl 7

SA L A DS

add ch i ck e n  +6 | add  sa lmon +7 | add  s t ea k  +7

House g f vg	 with entrée 5 | 7
Mixed Greens, Red Onion, Cheddar, Mozzarella, 
Bruschetta Tomato, Alfalfa Sprout, Sunflower Seed

Classic Caesar	 with entrée 5 | 7
Romaine, Crouton, Parmesan, Caesar Dressing

Iceberg Wedge g f	 8
Bleu Cheese, Applewood Smoked Bacon,  
Bruschetta Tomato, Cucumber, French Vinaigrette

Strawberry Pecan vg	 8
Spinach, Fried Onion Straws, Fresh Mozzarella,  
Strawberry Vinaigrette 

Applewood Chicken g f	 14
Spring Greens, Applewood Smoked Bacon, Egg,  
Grilled Chicken, Spiced Pecan, Dried Cranberry,  
Bleu Cheese, Cranberry-Poppyseed Dressing

Calamari Caesar	 14
Spicy Red Chili Aioli, Calamari, Romaine, Crouton,  
Parmesan, Caesar Dressing

Capri Salmon* g f	 15
Romaine, Olive, Caper, Bruschetta Tomato, Egg,  
Red Onion, Lemon-Parmesan Dressing 
(Blackened upon request)

SA N DW I CH E S

se r v ed  w i t h  on e  s i d e  i t em of  you r  cho i c e

Bacon Cheddar Burger	 13
Lettuce, Tomato, Red Onion, Mayo, Brioche Roll

Chicken Club	 13
Chicken, Applewood Smoked Bacon, Provolone,  
Roasted Garlic-Parmesan Spread, Romaine,  
Tomato, Brioche Roll

Chicago Beef	 13
Provolone, Caramelized Onion, Au Jus,  
Horseradish Cream, Hoagie Roll 
Giardiniera Pepper Mix on Side

Crispy Pork Tenderloin	 12
Lettuce, Tomato, Red Onion, Dijon Mayo, Brioche Roll

Chicken Parmesan	 13
Marinara, Provolone, Hoagie Roll

Turkey Italian Hero	 12
Pepperoni, Provolone, Lettuce, Tomato, Red Onion,  
Mayo, Mediterranean Vinaigrette, Hoagie Roll

PA S TA S

Chicken Parmesan	 13
Garlic Spaghetti, Alfredo, Parmesan, Marinara, Basil

Chicken Fettuccine	 12
Mushrooms, Spinach, Chicken, Alfredo Sauce

Linguini Charbonos	 14
Shrimp, Scallop, Crab, Spinach,  
Roasted Red Pepper Cream Sauce

Tuscan Penne	 13
Chicken, Sausage, Mushroom, Scallion,  
Smoked Gouda Cream Sauce

Spaghetti & Meatballs	 12
Veal & Pork Meatballs, Marinara, Parmesan

Bourbon Street	 14
Shrimp, Chicken, Andouille Sausage, Bell Pepper,  
Onion, Fettuccine, Red Chili Cream Sauce

Lasagna	 13
Italian Sausage, Ground Beef, Oven-Dried Tomato, 
Ricotta, Marinara, Mozzarella

Calamarata vg	 12
Artichoke, Roasted Red Pepper, Broccolini,  
Fresh Mozzarella, Rosa Cream Sauce

g f Denotes gluten-free ingredients prepared in a non gluten-free kitchen 
vg Vegetarian

*�Consumers with weakened immune systems have an increased health 
risk from consuming raw or undercooked animal foods.

L_CHAR0520



Since 1997,  Cunn ingham Restaurant  Group has  been 
commit ted to  creat ing un forget table  d in ing exper iences .

LOCAL IS BEST. For us, local starts with you and me: neighborhoods and  

communities where we live, work, and play. Since 1997, Cunningham Restaurant  

Group has created an array of unforgettable dining experiences for guests.  

From its humble beginnings in Brownsburg, Indiana to a growing tri-state  

restaurant group, Cunningham Restaurant Group represents a steady beat of  

expansion and innovation fueled by a commitment to community impact.

V I S I T  W W W . C R G D I N I N G . C O M 
to see all of our locations, make reservations, or to explore private dining opportunities.


