
Lunch at Lyric 
Thursday, Friday, Saturday: 11:30 – 2:30 

 
Appetizers 

 
Crab Cake 

Jumbo lump crab cake garnished  
with pickled mango and herb broth.  14 

 

Duck Meat Balls 
A mixture of duck meat, apricot, and foie gras.  11 

 

Smoked Sable Fish 
Cold smoked, served with bell pepper salad 

 and tangerine vinaigrette.  11 
 

Quail 
Pistachio encrusted with drunken cherry jus.  13 

 

Soup of the Day 
Please inquire. 

 
 

Salads 
 

Caesar Salad 
Red and green romaine hearts, parmesan cheese, 

house made croutons, with white anchovies.  8 
With Shrimp.  12   With Sirloin.  13 

 

House Salad 
Organic mixed greens, tomatoes, red onion, 

and cucumber, with champagne vinaigrette.  7 
 

Duck Salad 
Duck confit with dried cranberries and shaved apple 

over baby spinach and chicory.  9 

 



Entrees 
 

Lyric Pasta 
Arugula pasta, jumbo shrimp,roasted red 

and yellow peppers, and tossed with oil and garlic.  14 
 

Short Ribs 
Braised Kobe beef ribs, with mashed potatoes  13 

 

Chicken Béchamel 
Stock poached chicken with fresh peas and carrots. 

Served in a béchamel sauce with pastry top.  14 
 

Lobster Tail 
Poached and served cold with lemon aioli over organic greens.  20 

 

Calves’ Liver 
Sautéed liver served with caramelized onions, 

mushrooms, and crispy bacon., with mashed potatoes.  13 
 

Sole Lyric 
Panko encrusted with buerre blanc, served with mashed potatoes  13 

 

Pumpkin Ravioli 
Filled with pumpkin and ricotta cheese, 

garnished with crispy sage and parmesan regiano.  10 
 

Spicy Buffalo Burger 
6 oz. burger served on sour dough roll  
with traditional accompaniments.  13 

 

Fish of the Day 
Please inquire.   Market Price 

 
Additions 

Side Salad with Entree 3.50    
Lyric Fries  3    Vegetable  3 


