
$35

$35

LUNCH
ROASTED TURKEY SANDWICH

herb-roasted turkey breast, avocado, 
bacon, lettuce, tomato, mayo

SMOKED CHICKEN SALAD SANDWICH
smoked mayo, roasted peppers, arugula, 

scallion, multigrain bread

GRILLED VEGGIE
basil pesto, fresh mozzarella, red onion,

peppers, mushrooms

BRISKET CHEESESTEAK
balsamic onions, jalapeno cheddar sauce, arugula

FRIED CHICKEN SANDWICH
celery seed slaw, smoked garlic mayo

(GF  bun available)

BRUNCH
FRENCH TOAST
vanilla-cinnamon custard-dipped pullmans, 
hazelnut filling, seasonal berries, banana  

AVOCADO TOAST
sliced avocado, eggs, sesame seeds, mixed greens  

EGGS BENEDICT
poached eggs, english muffin, hollandaise, breakfast 
potatoes; choice of ham, garden, or smoked salmon  

HUEVOS RANCHEROS  GF
black beans, crispy corn tortilla, egg any style,
sour cream, chef’s house-made hot sauce  

CRISPY CHICKEN & WAFFLES
mike’s hot honey, powdered sugar  

CHEF’S SANDWICH
tomatoes, cheese, egg, bacon, mixed greens, 
chipotle mayo, breakfast potatoes 

PESTO FLATBREAD
garlic, parmesan, marinara

CAESAR SALAD
romaine lettuce, pecorino romano, croutons

BAKED FETA DIP
marinated feta, grilled pita

MEATBALLS
tomato , whipped ricotta, 

parmesan, basil

MIXED GREENS SALAD  GF
cucumbers, cherry tomatoes, shaved carrots, sherry 

vinaigrette, crispy shallots, pecorino romano

CHEESE & HERB RISOT TO TOTS  GF
lemon thyme aioli  

CRISPY BRUSSELS SPROUTS  GF
pickled red onion, applewood bacon, goat 
cheese crema 

FRIED CAULIFLOWER  GF
crispy fried cauliflower, korean bbq sauce,
miso mayo, sesame seeds  

SPINACH & ARTICHOKE DIP  GF
house tortilla chips

THICK CUT FRIES  GF
regular or truffle parmesan

DONUTS •  CINNAMON / POWDERED
served with strawberry / caramel / chocolate sauce

BROWNIE SUNDAE  GF
vanilla ice cream, whipped cream, chocolate sauce  

MMXXV $25


