
 

 

RHADC LUNCH MENU  

STARTERS 
 

BURRATA 
 Creamy Mozzarella Pouch, Basil Pesto & Edamame Beans Emulsion, Broccoli Kalamata Olives 

Capers Salsa, Aromatic Herbs Olive Oil, Balsamic Glaze & Grilled Panini Bread  
(GF without bread) 

 $26.00  
 

SMOKED SALMON & SPICY TUNA POKE BOWL 
 Spicy Tuna Served on a Bed of Yellow Rice, Smoked Salmon, Edamame Beans, 

 Radish, Cucumbers, Julienne Cut of Carrots & Nori, Pickled Ginger,  
Sesame Seed Seaweed Salad & Served with a Side of Ginger Sweet Teriyaki Sauce 

 $26.00 
 

VEGETABLE GYOZA  
Crispy Fried Vegetarian Japanese Dumplings Accompanied by  

Stir-Fried Vegetables & Served with a Side of Asian Sauce (Vegetarian)  
$20.00        

                                                      
CROQUE MADAME 

Black Oak Ham & Gruyere Cheese Embraced Between Enriched Slices Brioche, 
 Topped with Creamy Bechamel Sauce & Fried Egg, Served with a Side of House Salad 

$20.00 
 

QUESADILLA 
White Flour Tortilla Stuffed with Succulent BBQ Pulled Pork, Roasted Bell Peppers, Sauteed 
 Vidalia Onion & Melted Cheddar Cheese, Served with a Side of Picante Sauce & Sour Cream 

$18.00 
 

SOUPS 
LOCAL FISH CHOWDER 

Laced with Gosling’s Black 
Seal Rum & Outerbridge’s 

Sherry Peppers 
 $11.00 

 

SOUP OF THE DAY 
Chef Creation Made Daily 

$9.00 
 
 
 

BASKET OF WARM BREAD 
Soft Butter or Balsamic & 

Extra Virgin Olive Oil 
 

 $2.00 
 

SALADS 
 

ROMAINE & ICEBERG CAESAR SALAD  
Tossed in a Classic Caesar Dressing Topped with Parmesan Shaving & Garlic Herbs Croutons 

(Vegetarian) (GF without Croutons) 
Main Size $16.00 - Starter size $14.00 

                Add Chicken $8.00  
     Add Crispy Bacon $8.00 

       Add Smoked Salmon $10.00  
Add Flat Grilled Shrimps $10.00 

 

SUPERFOOD BOWL  
Green Leaves Salad, Summer Sweet Green Peas, String Beans & More,  

Red cabbage, Toasted Almond & Pumpkin Seeds, Dried Fruit & Grape Tomatoes, 
 Served with a Maple Apple Cider Mustard Dressing (Vegan)   

 Main Size $18.00 Starter size $16.00 
          Add Chicken $8.00  
Add Crispy Bacon $8.00 

        Add Smoked Salmon $10.00 
 Add Flat Grilled Shrimps $10.00         

 

COBB SALAD 
Crispy Bacon, Avocado, Hardboiled Egg, Cherry Tomatoes, Grilled Chicken, 

 Kalamata Olives, Red Radish, English Cucumber, & Carrots Rested on a Bed of Mixed Greens, 
Accompanied by a Side of Champagne Wine Honey Mustard Vinaigrette  

$30.00  



 

 

PIZZA  
 

CLASSIC MARGHERITA 
Tomato Basil Oregano Sauce 

 & Mozzarella Cheese (Vegetarian) 
 

PERSONAL $20.00 - FAMILY SIZE $26.00  
 

BIANCA  
Parmesan & Cream Cheese Truffle Sauce, 

Mozzarella Cheese, Roasted Garlic, 
Mushrooms Medley & Prosciutto 

PERSONAL $28.00 - FAMILY SIZE $32.00 

PASTA 
GLUTEN FREE PENNE PASTA 

Penne Tossed in a Garlic White Wine Cherry 
Tomato Basil & Extra Virgin Olive Oil Sauce  

$24.00 (Vegan) 
 
 

CLAM & SHRIMPS LINGUINE 
Linguine, Baby Clam Meat & Shrimps Tossed 

in Garlic White Wine, Red Chili Pepper, 
Parsley & Extra Virgin Olive Oil   

$28.00

MAIN DISHES 
 

RHADC CLUB SANDWICH 
Roasted Turkey, Crispy Turkey Bacon, Lettuce, Tomato & Cheddar Cheese  

with a Honey Mustard Mayonnaise with Your Choice of Whole Wheat or White Bread  
$20.00 

 
 SHRIMPS PO’ BOY WRAP  

Louisiana Spiced Fried Shrimps, Shredded Iceberg Lettuce, Fresh Tomato, Provolone Cheese 
Finished with Creole Creamy Remoulade Sauce in a Flat Grilled Wrap  

$26.00 
 

BUILD YOUR OWN ANGUS BEEF BURGER 
 Grilled Beef Patty, Sweet Relish-Dijon Mustard Aioli, Lettuce & Tomato on Brioche Bun  

 $20.00 (GF bread available upon request) 
Crispy Bacon $4.00 Sauteed Onions $2.00 

Sauteed Mushrooms $4.00  
Cheddar Cheese, Swiss Cheese  

or Pepper Jack Cheese $2.00 
 

 COD FISH CAKE SANDWICH 
Golden Fried Cod Fish Cake, Lettuce & Tomatoes, Caramelized Spanish Onions, 

 & Plantain Banana Chutney, Served on a Potato Onion Bun 
$24.00 

 
BEEF BRISKET SANDWICH 

Thin Sliced Braised Beef Brisket Served on Toasted Ciabatta Bread with Bourbon BBQ Mayonnaise, 
Pickled Red Cabbage & Tropea Onion Slaw, & Melted Swiss Cheese  

$26.00 
 

Above Items are Served with Your Choice of  
Potato Fries, Sweet Potato Fries, Onions Rings, Caesar Salad or House Salad 

GLUTEN FREE BREAD AVAILABLES UPON REQUEST 
 

CATCH OF THE DAY SPECIAL 
Market Price 

 

OMELETTE 3 PLUS 3 

3 Eggs Omelet Prepared with Your Choice of 3 ingredients.  
Onions / Diced Tomatoes / Bell Peppers / Mushrooms / Spinach   

Ham / Bacon / Sausage/ Cheddar Cheese / Swiss Cheese / Parmesan Cheese / Feta Cheese 
$14.00 

 

SIDE ORDERS 
Potato Fries, Sweet Potato Fries, Onion Rings, Caesar or House Salad $8.00 

Avocado $3.00 


