= HIGH LINE LUNCH

2 COURSES - $25 PER PERSON

FIRST COURSE cHo0SE ONE
RED PEPPER HUMMUS market vegetable crudités
HOUSE CHIPS irish cheddar onion dip

PUB SALAD market veggies - sherry viniagrette
POTATO Axo LEEK SOUP

chive oil - house-made soda bread - marmite butter

SECOND COURSE cHoosE oNE

all burgers + sandwiches are served with house chips
or market salad, sub fries +4

O'TOOLE'S BURGER
american cheese - caramelized onions - burger sauce -
b+b pickles - brioche

CHICKEN SANDWICH - CHOICE OF FRIED OR GRILLED

pickled fresnos - hot honey - slaw - remoulade - brioche

HAM + CHEESE TOASTIE
house cured & carved ham - cole slaw - irish cheddar -
toasted brioche

POTATO PASTA RAVIOLI

spinach + goat cheese - peas - parmesan - truffle oil

KALE CAESAR

parmesan - croutons - charred Lime - caesar dressing

TRADITIONAL COBB
blue cheese - egg - avocado - bacon - market greens -
red wine vinaigrette

ADD A DESSERT! THREE COOKIES TO-GO +$10

order now and they'll be hot & ready to go with you!

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

O’TOOLE’S WAY




