CLAUDE’S

SOUTHAMPTONT®=INN

ALL DAY DINING

Menu available daily, 12pm-9pm. Enioy as ’co.l:eou’c, poolside, or in our go.rden Cour’cyard.

Beet Salad Turkey Club

roasted beets, farm fresh greens, two layers of bacon, Vermont cheddar,

Ca’capano farm fresh lettuce, tomato, avocado, mayo

chevre, pis’cachios served on toast with house-cut fries

13. 15.

Cobb Salad Lobster Roll

iceberg, bacon, blue cheese,
hard boiled egg, tomato, avocado,

grilled chicken, onion

gorgeous lobster salad served on
toasted, buttered roll

with house-cut fries

16. 2l

CU.I‘I'Y Chicken Sd.ld.d FIS].’]. TQCOS

apples, dried cranberries, battered daily catch, house-made guacamole,

over local farm greens lime, pico de gallo,

15. cabbage slaw
16.

TO Sl‘lare:
Chef's Blend Ground Beef Sliders

served on mini-brioche buns with house-cut fries

15.

Buffalo Chicken Sliders
tender chicken tossed with Claude's zesty, buffalo sauce with crumbled blue cheese

served on a brioche bun

15.

Chef's Selection of Artisanal Cheeses
grass-fed Isigny brie, Pecorino di Moliterno black truffle, gorganzola dolce, beemster,

Ca’capo.no farm fresh chevre, fig jam, crackers & olives

24.

Fresh Smashed Guacamole, Pico de Gallo
crisp handmade tortilla chips
14.

Drinks

Fresh Fruit Smoothies 7.
Milk Shakes/Ice Cream Floats 7.

Freshly Squeezed Lemonade 6.
Coffee or Tea, Hot or Iced 3.

*Consuming raw or under cooked meats, poul’cry, seafood, shellfish or eggs may increase
your risk of food borne illness. Vegefo.ria.n opfion‘ Before placing your orcler, please inform your server if a
person in your party has a food allexgy. 20% Gratuity will be added to parties of 6 or more.
Menu subject to chunge. ]une 2019




