R

modern american bistro and bar

five lunch

soup du jour 3 | 7
baby lettuce salad | goat cheese | cherries | sweet pecans | aged sherry honey vinaigrette 4|7

grilled cheese | fontina | white cheddar | tomato soup | potato chips 8
truffled egg salad | pan de mie | frisee-wild arugula salad | potato chips 10
lamb meatball | pickled ramp salsa verde | feta cheese | arugula 10
grilled asparagus | focaccia | arugula | lemon tarragon aioli | goat cheese 10
five burger | chili | pimento cheese | slaw | fries 11

chopped chicken salad | tomato | egg | house smoked bacon | avocado | blue cheese dressing 14
enchiladas| duck confit| salsa verde | avocado puree | lime créme fraiche 14
crab louie | butter lettuce | avocado | cherry tomato | green beans 16
trout | spicy creamed corn | toybox tomato vinaigrette 15
house pappardelle | fava beans | english peas | lemon | parmesan | extra virgin olive oil 14

flat iron | summer vegetable relish | arugula | balsamic glaze 16

FIVE's business lunch menu inspired weekly by our chef’s visits to the local farmer's market

your choice of two courses
four bean salad | fresh chickpeas | green beans | yellow wax beans | peppadew
and/or
smoked brisket sandwich | bbq sauce | creamy slaw | bread and butter pickles
and/or
vanilla cheesecake | orange blossom scented strawberries | roasted pistachios | whipped cream
your choice of ice tea or soda 18

FIVE - a Scott Howard restaurant
proudly supporting local, organic, sustainable farms and produce

FIVE’S menu changes based upon market availability

executive chef pastry chef
banks white robert hac




