
Room 39 Winter Lunch Menu 
 
Soup                                                              cup 350/bowl 550 
New England clam chowder with oyster crackers 
 

Room 39 House Salad                                                                 6 
Mixed greens with shallot-sherry vinaigrette, grapes, 
roasted beets and ricotta salata 
 

Grilled Chicken Salad                                                                    1 1  
Grilled free range breast on mixed greens with apple cider  vinaigrette,  
local apples, blue cheese and hazelnuts 
 

Veggie Burger                                                                   7 

Roommade vegetable burger of bulgur wheat, black beans and  
vegetables with red pepper aioli, lettuce, tomato and fries 
 

Room 39 Burger                                                                          8 
Eight ounces of prime ground chuck with lettuce, tomato, onion, 
pickles and fries (add fried egg: $2 /cheese: 75¢) 
 

Pork Loin Sandwich                                                                      7 
Thinly sliced roasted pork loin, caramelized onions, lettuce and 
mustard-mayonnaise on an egg bun  
 

Porcini Gnocchi                                                                             10 
Housemade porcini gnocchi with mushroom cream, swiss chard, 
prosciutto and pecorino romano 
 

Drinks 
Coffee or Iced Tea          1  75 

Loose leaf hot tea         250 
Chai Latte                    325 

Latte/Cappuccino          325 
Coke, Diet, Sprite           1  25 
Pellegrino or Panna      3/5 

Flavored cream  soda          3 

Aranciata       2 
Fresh squeezed lemonade  225 
Mocha                              350 

Mimosa                            475 
Bloody Mary                    550 

 

 
Brew our coffee at your hom e:  Room  39 Blend    11/pound 

Consuming raw or undercooked meats or seafood may increase the risk of food borne illness  
 
 

Additions for Saturday, March 13th 2010 
 
Soup                                                              cup 350/bowl 550 
Sweet potato, roasted garlic & bacon with scallions 
Black bean and caramelized onion with crème fraiche 
 

Arctic Char                                                                               1 2 

Seared artic char with mashed potatoes, green beans and salsa verde 
 

Lamb Burger Sliders                                                                 1  1  
A trio of Campo Lindo local lamb patties on mini buns with roasted 
garlic aioli, french fries and pickled vegetables 
 

Chicken Salad Sandwich                                                             9 

Roasted Campo Lindo chicken with apples, pistachios , raisins,  
mayonnaise, and crème fraîche on a grilled bun  with chips 
 

Risotto                                                                                     9 

Slow stirred arborio rice with crispy bacon, roasted beets,  
beet puree and pecorino romano     
 

Steak and Eggs Benedict                                                       1050
 

Grilled steak on english muffin with poached farm eggs,  
swiss chard,, béarnaise sauce and breakfast potatoes 
 

Brioche French Toast and Bacon             850 
Roommade brioche coated with cinnamon egg custard and  
served with  syrup, bacon and breakfast potatoes 
 

 
Sides  
Roommade fries           250        Brussels sprouts with bacon       4     
Root vegetable chips   250         Fresh Fruit                                3 
 

Desserts  
Affogato (vanilla ice cream with espresso)                                    3 
Lemon poppy seed brioche bread pudding with ice cream                 5 
Polenta p ound cake with amarena cherries & whipped cream           5 

 

 
For Information or Reservations: 

www.rm39.com  


