
 
Create Your Own 3 Egg Omelet 11

TOPPINGS

S E R V E D  W I T H  B R E A K F A S T  P O TAT O E S

tomato  1 
caramelized onions  1 

roasted peppers  1 
mushrooms  1 

spinach  1 

swiss cheese  1 
cheddar cheese  1 

pepper jack cheese  1 

applewood smoked bacon  2 

house made sausage  2 

turkey  2 

avocado  2 

Breakfast

Avocado Toast  13.5  VEG

aleppo chile, white cheddar, 
noble 7-grain bread 

ADD:  sunny side up egg* 3

Egg Sandwich*  16
avocado, bacon, american cheese,  

toasted brioche, mayo  
SERVED WITH:  breakfast potatoes

Breakfast Burrito  17.5
eggs, bacon, potato, peppers,  

salsa, pepper jack
SERVED WITH:  breakfast potatoes

Irish Oats & Apples  13  GF  VEG

brown sugar mousse, steamed milk

Smoked Salmon Toast*  19
heirloom tomato, 

horseradish crème fraîche, arugula,  
onion caper, everything bagel spice 

Garden Vegetable Scramble  17  VEG

grilled zucchini, broccolini,  
tuscan kale, avocado, parmesan  

SERVED WITH: breakfast potatoes

  Yogurt Parfait  14  VEG

vanilla yogurt, peanut granola,  
mixed berries, mint

Two Eggs Any Style*  15
bacon & breakfast potatoes

S E R V E D  U N T I L  1 1 A M  M O N - F R I  /  1 0 A M  S AT  +  S U N

Frappe  $7 caramel / mocha / vanilla

Coffee + Tea

house made  
sausage  4.5

english muffin  3

applewood  
smoked bacon  5

wheat or white toast  3

bagel & cream cheese  7
fresh fruit   5

breakfast potatoes  4.5

Breakfast Sides

*EGG WHITES 
(AVAILABLE UPON REQUEST)

classic drip.. . . . . . . . . . . . . . . . . . . . . . 3.50 / 4.00 
cappuccino.. . . . . . . . . . . . . . . . . . . . . . 5.50 / 6.75 
americano.. . . . . . . . . . . . . . . . . . . . . . . 5.00 / 6.25 
mocha.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.50 / 6.75
café latte.. . . . . . . . . . . . . . . . . . . . . . . . . . 5.50 / 6.75 

chai latte .. . . . . . . . . . . . . . . . . . 5.50 / 6.75 /  ----  

iced coffee.. . . . . . . . . . . . . . . . 4.00 / 5.00 / 6.00 

iced cold brew.. . . . . . . . . 5.00 / 6.00 / 7.00  

iced tea.. . . . . . . . . . . . . . . . . . . . . 3.75 / 4.75 / 5.50

12OZ   /  20OZ 12OZ   /  20OZ   /  32OZ

A D D  S Y R U P  $ . 5 0  /  S H O T  O F  E S P R E S S O  $ 4 . 5

 *These items may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

GF: GLUTEN FREE    VEG: VEGETARIAN



Soups + Salads 
ADD ONS:  grilled chicken 7 / grilled shrimp 8 / salmon* 11

Market Soup...........................................................................................................10 
Classic Caesar* parmesan, crouton........................................................................13 
Strawberry & Avocado Salad roasted beet, shaved manchego, torn kale,  
     romaine hearts, toasted sunflower seed, crouton, grana padano, citrus vinaigrette VEG.... 17 
Mediterranean Salad feta, almond, tomato, couscous, oregano vinaigrette VEG....... 17
Chopped Chicken Salad blue cheese, avocado, peanut granola 
     applewood smoked bacon, tomato, buttermilk dressing................................................. 19 

Sandwiches 
CHOICE OF:  french fries, potato salad, or simple salad 

Turkey Grinder provolone, tomato, mayo, cherry pepper, oregano.........................................18.5 
Bacon Cheeseburger* caramelized onion, aged cheddar, arugula, mayo........................ 22 
Grilled Chicken Panini prosciutto, ricotta, arugula, roasted pepper, pesto aioli...........18 
Lamb Gyro grilled pita, tzatziki, hummus, tomato, onion, feta.......................................................... 19.5 
Tuna Salad apple, celery, swiss, baby greens, mayo, toasted wheat................................................16 
BLT applewood smoked bacon, tomato, bibb lettuce, mayo......................................................................... 13 
Classic Grilled Cheese american, provolone, havarti........................................................................11 

Smoothies

Protein
strawberry, mango, banana,  

whey protein, honey, coconut syrup,  
mix of pineapple + orange juice

Breakfast
banana, blueberry, almond granola,  

honey, yogurt, apple cider

Greens + Proteins
cucumber, chia, raw ginger, hemp, mango, 

matcha tea, almond milk, spinach, 
plant protein, pineapple

PB + J
strawberry, blueberry, raspberry, honey,  

peanut butter, yogurt, apple cider

$10.5 EACH / ADD PROTEIN $2

Beer + Wine To Go

Flatbreads
Grilled Artichoke truffle goat cheese, piquillo pepper preserve, garden herbs  17 VEG 

Margherita crushed tomato, basil, fresh mozzarella  16 VEG 
Heirloom Tomato & Corn red onion, caramelized feta, lemon, arugula  17 VEG 

Pesto Chicken caramelized onion, tomato, pine nut  17.5 
White Truff le & Prosciutto roasted mushroom, caramelized onion, arugula  19 

Piccante italian sausage, spicy salami  19

 *These items may be served raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood,  
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Lunch
S E R V E D  1 1 A M - 3 P M  M O N - F R I  /  1 0 A M - 3 P M  S AT  +  S U N

S E R V E D  A L L  D AY

GF: GLUTEN FREE    VEG: VEGETARIAN


