
SANDWICHES  
LOBSTER ROLL

Buttered or Mayo

CRAB CAKE SANDWICH
Jumbo Lump Chesapeake Blue Crab, Griddled or Fried

SMASHBURGER
Lafreida Signature Blended Beef, Choice of Toppings

ALL-BEEF HOT DOG
Nathan’s Hot Dog

FIT CHICKEN
Free-Range, Hormone-Free Grilles Chicken Breast 

Brined with Agave, Choice of Toppings

CRISPY CHICKEN SANDWICH
Pickle Brine, Brioche Roll

BBQ PORK BELLY BAO BUN
Pork Belly, Chili Lime Slaw, Cucumber, Asian BBQ 

Sauce, Crispy Garlic

BEYOND BURGER & GLUTEN-FREE ROLL (BY REQUEST)
Vegan & Gluten-Free, Choice of Toppings

HAND-CRAFTED CULINARY EXPERIENCE  
WOODFIRED PIZZAS

Margherita
Italian Sausage and Esso Cup Pepperoni

SALADS 
Cobb, Greek, Caesar, Asian Shrimp 

SMALL PLATES 
Seasonal Local Farm Veggies

Burrata & Summer Tomato Crostini
Charcuterie & Cheese

House-Made Pigs in a Blanket

DESSERT
LOCAL STRAWBERRY SHORTCAKE

Mascarpone Crème 

WARM COOKIES & MILK
House Baked, Local Creamery Milk 

UCONN CREAMERY ICE CREAM SUNDAE

LOCAL VENDOR SPOTLIGHT
Blue Chip Creamery Ice Cream Cookie Sandwich

LOCAL PETITE PASTRIES

OUR SUITE MENU • WEDNESDAY

FEATURED SANDWICH
BRISKET SANDWICH

Caramelized Sweet Onion, Slow Cooked Beef 
Brisket, Icelandic Sea Salt, Local Cheddar,  

Seeded Brioche

FEATURED WOODFIRED PIZZA
CRISPY EGGPLANT + RICOTTA

Hand-Stretched Dough, Crispy Eggplant, House 
Red Sauce, Calabro Ricotta, Basil


