
T H E  P L U C K Y  L U N C H  M E N U

APPETIZERS      RAW BAR  

PIZZA  

SANDWICHES      MAIN COURSES  
with FRIES or SALAD 

SIDES  

PLEASE LET US KNOW IF YOU HAVE ANY TIME RESTRICTIONS

fried chicken breast  $13
whole grain mustard, country ham, cole slaw

porchetta  $14
italian roast pork, broccoli rabe, aged provolone

crispy fish  $14
tartar sauce, lettuce, tomato, red onion, fried pickles

roast beef sirloin  $14
swiss, red onion, butter lettuce, horseradish mayo

plucky burger  $16 
bacon, cheddar, lettuce, tomato, onion, house pickles 

bianco  $12 
garlic, pecorino, arugula salad 

margherita  $12 
tomato, basil, fresh mozzarella 

prosciutto  $14 
mozzarella, brussels sprouts, leeks 

spaghetti  $15
pei mussels, herb pesto, fennel

garlic crostini, pepperoncini

fusilli pasta $15
pecorino romano, mangalitsa pork ragu

sage breadcrumbs

griggstown chicken  $19
anson mills polenta, broccoli rabe

organic mushrooms

garlic shrimp  $19
fingerling potato, smoked paprika

arugula, lemongrass broth

angus beef shortribs  $22 
winter vegetables, spinach

crushed potatoes, red wine jus 

little neck clams  $1.5ea

wild caught shrimp  $2ea

east coast oysters  $3ea

pluckemin salad  $8
add chicken $8 or shrimp $2ea

hearts of romaine  $10
parmesan, garlic crostini, egg, anchovy dressing

bibb lettuce salad  $11
grilled chicken, bacon, avocado, blue cheese

jumbo lump crab cakes  $11
mustard aioli, three meadows greens, herbs

thai lettuce wraps  $12
shrimp, glass noodles, pickled vegetables, spicy peanut

yellowfin tuna tartare  $12
aged soy, jalapeño, apple, yuzu, seaweed salad

marinated olives $4  |  pluckemin salad  $4  

hand-cut fries $6  |    cole slaw $3  |   fried pickles $4

crushed potatoes $5  |  winter vegetables $6



T H E  P L U C K Y  “ P O W E R  L U N C H ”

APPETIZERS  

chef’s daily soup
made of the freshest farmers ingredients

or

hearts of romaine
parmesan, garlic crostini, egg, anchovy dressing

or

pluckemin salad
a daily combination of seasonal ingredients

M  AIN   C  OURSES   

roast beef sirloin sandwich 
swiss cheese, red onion, butter lettuce, horseradish mayo 

or

griggstown chicken
anson mills polenta, broccoli rabe, organic mushrooms

or

spaghetti
pei mussels, herb pesto, fennel, garlic crostini, pepperoncini

D  ESSERT  

home made cookies to go

$25-

20% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE.


