
Before you place your order, please let your server know if a person in your party has a food allergy. 
Eating raw or undercooked seafood, meats, poultry, or eggs may increase the risk of foodborne illness.

nuts=contains nuts       gf=gluten-free       vgn=vegan
vgo=vegan option 

 

M O R N I N G 
O F F E R I N G S

S M O O T H I E SS M O O T H I E S

GREEN GOODNESS    8. 
kale, spinach, green apple, fresh ginger, coconut water

BERRY GREAT    8. 
mixed berries, banana, orange juice 

TROPICAL BLISS    8. 
golden mango, ripe pineapple, greek yogurt

B U R R I T O SB U R R I T O S

THE CLASSIC    10. 
soft scrambled eggs, black beans, cheddar, avocado

SAUCY PORK    12.  
green chile-braised pork, eggs, black beans, salsa verde

A  L I T T L E  E X T R A A  L I T T L E  E X T R A 

BAGEL AND CREAM CHEESE    5. 
plain or everything bagel with cream cheese and orange marmalade

SMOKED SALMON BAGEL    14. 
everything bagel, cream cheese, smoked salmon, fried capers, 
pickled onions 

AVOCADO TOAST    12.   vgo

sourdough toast, smashed avocado, arugula, feta, basil oil

YOGURT PARFAIT     10.   gf 
house-made granola, greek yogurt, fresh seasonal berries, honey

CHIA SEED PUDDING     9.    gf, vgn

coconut milk, dark cherries, shaved dark chocolate

A F T E R N O O N 
FA R E

B O W LS ,  W R A P S  &  S A L A D S  B O W LS ,  W R A P S  &  S A L A D S  
all served as your choice of: 
salad, wrap (+1), gf wrap (+2), or grain bowl (+2) 

CHOOSE YOUR FLAVOR:

KALE CAESAR   14.   nuts, vgo 
garlic chicken, creamy vegan garlic dressing, kale, croutons, feta

SHAWARMA   14.   gf, vgo  
spiced chicken or crispy chickpeas, cherry tomato, cucumber, 
romaine, spiced white sauce

THAI PEANUT   14.   gf, nuts, vgo

marinated chicken or tofu, cabbage, pickled vegetables, cilantro, 
peanut-lime sauce

SS A N D W I CA N D W I C H E SH E S
add gf bread (+2)

ROAST TURKEY    14.  
dijonnaise, preserved lemon, sharp white cheddar, house made 
sourdough

HAM AND CHEESE BAGEL    12.  
smoked ham, goat cheese, fig jam and arugula 

T O  S H A R ET O  S H A R E

HUMMUS PLATE    12.   vgn

house-made hummus, crisp seasonal vegetables, pita

CHIPS AND SALSA    10.   vgn, gf

blue corn tortilla chips, house made salsa, guacamole 

TATER TOTS    10.
bowl of tater tots with sriracha aioli and ranch 

CHARCUTERIE BOARD    20. 
chef’s selection of cured meats, accompaniments

CHEESE & CRACKERS     20. 
artisanal cheeses, crackers, and preserves  
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HOT/ICED   3.

AMERICANO   4.

LATTE   5.

DOPPIO MACCHIATO   4.

MOCHA   5.

ESPRESSO   3.

CAPPUCCINO   4.

HOT CHOCOLATE   4.

TEA FORTÉ   4.

F O R  T H E  L I T T L E S   F O R  T H E  L I T T L E S   choose a side: tater tots, carrot sticks, or fruit cup

GRILLED CHEESE    yellow cheddar, buttered house made bread   12. 

PB&J   creamy peanut butter and seasonal fruit jam   12.   nuts

CHICKEN TENDERS    with ketchup and honey mustard 12.

KIDS CRUDITÉ    fresh vegetables and choice of house made ranch or hummus   12. 

M A K E  I T  S W E E TM A K E  I T  S W E E T

AFFOGATO   vanilla ice cream topped with a double shot of hot espresso   6.

ICE CREAM SANDWICH   gluten free macaron cookie with homemade semifreddo (seasonal flavor)   6.   gf, nuts

BROWNIE HOT FUDGE SUNDAE    warm brownie with vanilla ice cream, homemade hot fudge and cherry   8.

BREAKFAST
8 - 11AM

ALL-DAY
11AM - 5PM


