
Chef Natasha Vitti 
Please Limit Cell Phone use to the Lobby Areas 

*Consumer Advisory: Consuming raw or undercooked meats, poultry, seafood or shellfish may increase your risk of food borne illness, especially if you have certain 
medical conditions. All food is cooked to order. ** Please alert your server of any food allergies or dietary restrictions 

The Whitney Lunch Menu 

 
Appetizers

 

Blue Crab & Roasted Red Pepper Bisque      9 

Calamari        14 

Flash fried, julienne tomato, shallot, cilantro, jalapeno, 

lemon beurre blanc 

Eggplant Bruschetta    13 
Roasted eggplant, heirloom tomato, roasted garlic,  

fresh basil, goat cheese, warm pepper coulis 

Soup Du Jour           7 

Twin Colossal Shrimp Cocktail  14                                  
Fiery cocktail sauce 
 

Ribeye “Tips N’ Toast”   19 
Creekstone Farms beef, peppers, onions, gorgonzola 

 
 

 

Salads & Sandwiches 
 

The Bud Burger*       18 
Private grind beef, caramelized onion, sautéed exotic mushrooms, 

Swiss cheese, truffle aioli, on a brioche bun, with seasoned fries 

Crab Cake Melt     19                                                   
Topped with melted white cheddar on challah,  
with sliced tomato, arugula, and a spicy whole grain mustard aioli,  
served with seasoned fries 

Turkey Avocado Club    16                                                                  
Croissant with lettuce, tomato, crispy bacon and spicy aioli,  
served with pickled cucumber and onion salad 

The Prime Dip          19                          

Shaved prime rib and white cheddar on baguette,  

with au jus, horseradish cream, seasoned fries  

 

The Whitney Duet      12    
Roasted red pepper bisque or soup du jour & petite simple salad  

with herb vinaigrette 

The Whitney “Chopped Wedge” Salad  12 
Diced tomato, bleu cheese, cucumber, red onion,  

crisp bacon, classic ranch dressing 

Butternut Squash Salad    13 
Roasted butternut squash, mixed greens, pepitas,  
honey mustard vinaigrette, goat cheese 

Traditional Caesar Salad*   11 
Brioche croutons, parmesan crisp, classic Caesar dressing,  
anchovies by request  

*Add Chicken Breast - $7  Salmon - $9 

 

----Mansion Specialties----

Beef Wellington*         37  

“Creekstone” beef tenderloin, duxelle of foie gras,  

caramelized garlic & shallots, mushroom and truffle oil, 

glazed baby carrots, cognac cream 

Seafood Sauté*           37      

Sauté of shrimp, diver scallops and lobster, with fresh herbs, 

chardonnay, sweet butter, served over toasted orzo  

Luncheon Features 
 

 5 oz. Petite Filet*    32                     
Grilled asparagus 

Grilled Cauliflower Steak  16                           
Red pepper coulis, asparagus & butternut squash,  

with shishito pepper pesto 

Brick Chicken           17                                                                
Half chicken, de-boned, pressed,                                                       

served with sautéed butternut squash, thyme jus                                           

Portobello Mushroom Ravioli      16                                                                
Sautéed wild mushrooms, wilted spinach,  
truffle oil, garlic & parmesan 

Shrimp & Grits    24                                            
Duet of Cajun Colossal shrimp, Andouille sausage,                           

white cheddar grits 

Lake Superior Whitefish    19                                                                       
Pistachio pesto crusted, with roasted fingerling potato,  

broccoli rabe with lemon butter 

Prime Rib Hash   18 

With red peppers, caramelized onion, crispy potatoes, 

topped with a poached egg and tomatillo salsa 

 

Selected dinner menu entrées available upon request 
 

Shareable Sides 
Herb Roasted Fingerling Potatoes  9 

Au Gratin Potatoes      9 

Sautéed Mushrooms     9 

French Fries     6  

Jalapeno Creamed Corn with Bacon     8 

Grilled Asparagus     8 

 


