THE

LUNCH SALADS

CLASSIC CAESAR (v) $7

Romaine lettuce with homemade Caesar dressing, garlic croutons, and shaved parmesan.

APPLE SALAD (V) $7

Mixed greens, goat cheese, apples, dried cranberries, and pecans dressed with apple cider vinaigrette.
CHOPPED ITALIAN SALAD $9

Chopped romaine, radicchio, cherry tomatoes, red onions, kalamata olives, ham, sopressata, and oregano dressed with
lemon vinaigrette.

SOUTHWEST SALAD (v) $8

Mixed greens, cherry tomatoes, avocado, bell peppers, sweet corn, black beans, mild cheddar, and crispy tortillas dressed
with bacon habanero vinaigrette.

BASKETS & SOUPS

FISH & CHIPS BASKET $15

Two pieces of Icelandic Cod battered in a Brown Ale Beer Better and fried to a golden crisp. Served with fries, lemon
wedge, and house tartar sauce.

DIVE SLIDER BASKET $14

Two Fairway Farms Beef Patties served on brioche buns, with American cheese, caramelized onions, pickles, ketchup,
and mustard.

CLAM CHOWDER & SOUP DUJOUR CUP$4 BOWL$8

*Consuming Raw or Undercooked Meats, Poultry, Seafood, or Eggs May Increase the Risk of Food Bourne Illness

*PARTIES OF 6 OR MORE WILL HAVE AN AUTOMATIC 20% GRATUITY ADDED TO THE BILL*



SANDWICHES & WRAPS - All handhelds come with French fries. Add Sweet Potato Fries $2 / Truffle Fries $2

HALF SANDWICH & CUP OF SOUP s10
Your choice of the Cuban Sandwich, The Dive Club, or Bacon Jam BLT served with a cup of soup.
CHICKEN CAESAR WRAP $14

Slices of Grilled Chicken Breast with Chopped Romaine, Shredded Parmesan and House Made Caesar Dressing,
Wrapped in a Spinach tortilla wrap.

PULLED PORK SLIDER $14

Smoked Pulled Pork spun with BBQ sauce and Topped with Pickles, served on brioche buns
CUBAN SANDWICH $15

Stacked honey ham, pulled pork, Swiss cheese, pickles and mustard on a ciabatta roll.

THE DIVE CLUB $15

Stacked deli sliced ham, turkey breast, and bacon with lettuce, tomato, and a side of mayo.
BACON JAM BLT s$14

Thick cut Fairway Farms bacon topped with lettuce, tomato, and bacon jam on Texas toast.
GRILLED CHICKEN ROMANA 516

Grilled Chicken and Grilled Prosciutto with provolone and fresh sage with pesto Ciabatta roll.

STCLAIR

We proudly use beef tallow oil for deep-fried items and avocado oil for all sautéed preparations,

chosen for flavor, quality, and performance



