
vicki lee’s  

lunch menu 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

before placing your order, please inform your server if a person in your party has a food allergy  
 

we cater! 
www.vickilees.com 

serving lunch monday through friday 11:30 a.m. – 2:30 p.m. 
 

        soups  
see the blackboard!                       cup 
                                                         bowl 

4 
5.50 

salads  

cobb  
mixed greens, grilled flank steak,  
gorgonzola, avocado, hard cooked 
egg, tomato, citrus vinaigrette 

10 

caesar  
romaine, grana padana, grilled crostini 

9 

mixed greens  
chevre, dried cranberries, citrus 
vinaigrette 

9 

arugula & pear  
grana padana, toasted walnuts, citrus 
vinaigrette 

9.50 

bakeshop fruit parfait  
fresh fruit & lemon cream 

6.50 

sandwiches 
served with mixed greens 

 

the V.L.B.  
toasted white, bacon, avocado, red 
onion, lettuce, lemon aioli,  no 
tomato! 

9 

chicken piccata  
warm baguette, arugula, lemon aioli 

9.50 

grilled steak  
ciabatta, flank steak, roasted 
tomatoes, caramelized onions, blue 
cheese sauce 

9 

turkey club  
baguette, house roasted turkey, apple 
smoked bacon, lettuce, tomato, lemon 
aioli 

9 

tarragon chicken salad  
7 grain bread, arugula, tomato 

8.50 

roast beef  
ciabatta, arugula, red onion, chipotle 
mayo 

8.50 

today’s specials            $  
see the blackboard! 

pressed sandwiches  
the peter  
country white, applewood bacon, 
smoked cheddar, roasted tomatoes, 
arugula 

8.50 

the sonia  
country white, ham, parsley 
scrambled eggs, fontina 

8 

savory breakfast sandwich 
savory biscuit, applewood bacon, 
parsley scrambled eggs, fontina 
tuna & avocado  
country white, fontina 

9 
 
 
8.50 

cubano  
ciabatta, ham, roast pork, chipotle 
mayo, cornichons 

9 

grilled cheese 
country white, gruyere, caramelized 
onions 

8 

house specialties 
 

aram sandwiches  
2 slices of our signature rollup, served 
with mixed greens 

8 

pita rollups 
sesame grilled chicken, pita bread, 
scallion aioli, sprouts, tomato served  
with thai  cucumber salad 

11.50 

crab cakes  
fresh canadian crab, served with 
jalapeno lime aioli, mixed greens 

12.50 

quiche  
today’s variety served warm, with 
mixed greens 

8.50 

the bagel  
smoked salmon, cream cheese, 
tomato, red onion, capers 
VLB muesli  
our own toasted granola served with  
whole milk and fresh berries 

9 
 
 
7 
 

dessert 
save room! 

5 
 

  
  

 

 


