Sout hend Locati on

Br eakf ast

miffin 2

Butterm | k Biscuit 2

Bacon, Egg & Cheddar on a Butterm |k Biscuit 6. 00

Ham Roasted Red Pepper, Cheddar, Egg & Sriracha Wap 6. 00
Egg Wite, Spinach & Tomato on a Wap 5

Egg, Tomato & Cheddar on Ci abatta 5

Fruit, Yogurt & House Made G anol a 5.00

Quiche with Fresh Fruit 9.50

24 Hour Qats 5.50
Cats Soaked Overnight In Fresh Alnmond M1k, Topped with Fresh Fruit & Toasted Coconut

Sal ad

Add Hor nbne Free Roasted Chicken, Chicken Salad or Tuna for $2

Artichoke Arugul a 10. 75
Long Stem Artichokes, Shaved Parnesan & Bal sam c Vinaigrette

Butterm | k Caesar 10. 50
Nitrate Free Bacon, Tomatoes, Shaved Parnesan, C abatta Croutons, Ronaine,
Butterm | k Dressing

Chopped Cobb 10. 75
Tur key, Bacon, Cucunber, Tomato, Egg, Corgonzola & Red Wne Vinaigrette

Garden Sal ad 9. 50
Tomat o, Cucunber, Red Onion, Aives & Red Wne Vinaigrette

Roast ed Gol den Beet 10. 75
Goat Cheese, Hardboiled Egg, Red Onion, Wiole Gain Mistard Vinaigrette

Qui che of the Day 9.50
Si de Garden Sal ad



Roasted Pear & Gorgonzol a 10. 75
Wal nuts, Arugula, Balsamc Vinaigrette

Sandwi ches
Sandwi ches can be changed to Quten Free Bread or a Wole Weat paired with a

smal | side

Roast Beef (Col d) 10. 75
Hor ser adi sh, Tomato, Lettuce, House Made Seven Grain

Tuna Sal ad 10. 50
Cucunber, Lettuce, Tomato, House Made Seven Grain

Chi cken Sal ad 10. 50
Lettuce, Tomato, Red Oni on, House Made Seven Grain

Roast ed Eggplant & Brie 9.50
Kal amata O ive on Ciabatta

Turkey & Brie 10. 75
Cranberry Aioli, Arugula on Cranberry Wl nut Bread

Capr ese 10. 25
Tomat o, Pesto, Fresh Mbzzarella, Pesto on Ciabatta

Tur key & Cheddar 10. 50
Roasted Tomato Aioli on Ciabatta

Roast Beef & Caranelized Oni on 10. 75
Cheddar Cheese & Horseradi sh on Ci abatta

Gilled Three Cheese 8.50

Choose Three Cheeses: Cheddar, Parnesan, Gorgonzola, Brie & Mdzzarella
Pi ck Three Cheeses

Roast ed Veget abl e 10. 50
Goat Cheese, Arugula on Ciabatta

Artichoke & Pesto 10. 50
Mozzarel l a, Roasted Red Peppers, Ciabatta

Soup

Qur soups are nmde daily, in house, vegetarian & gluten free unless specified
ot herwi se

Jui ce Bar
Parsl ey +.50, G nger +.50, Turneric +.50, Spinach +1.00, Kale +1.00, Lenon +1.00



Det ox 16 oz. 9. 00
ol den Beet, Carrot, Apple, G nger

Hydration 16 oz 9.00
Cucunber, Green Apple, Celery, Kale, Spinach, Lenobn

Il munity 16 oz. 9. 00
Carrot, Orange, Lenon, Turmeric

Cof f ee

Hot Cof fee 2.00
Regul ar or Decaf

| ced Coffee 3.00

Bul | et Proof 5. 00
Espresso, Coconut O l, Organic Coconut Sugar, Cayenne, Ci nnanon

Punmp House Cold Brew Nitro Coffee 6. 00

Espresso

I ced or Hot regular or decaf; served black, with mlk or alnond mlk
Si ngl e Espresso 2

Macchi at o 3

Ameri cano 3

Cappuccino / Latte 4. 00

Bever ages

Bottled or fromthe fountain

House Made Lenpbnade 2.75
Traditional or Daily Special

Yerba Matte 4.50

| ced Hi bi scus Raspberry Brewed Tea 2.25
Unsweet ened & Caffeine Free

| ced Bl ack Tea 2.25
Unsweet ened

Arnol d Pal ner 2.75



Konbucha 5.00
Local Nonprophet

Pick 2

Pick 2 Items fromour Regular Lunch Menu- Soup, Salad, or Sandw ch [ Excl udes:
our Gilled 3 Cheese, Daily Sandw ch or Sal ad Speci al ]

Hal f Salad / Half Sandw ch 10. 50
Hal f Sandwi ch / Hal f Soup 10. 50

Hal f Salad / Cup of Soup 10. 50

G ab and Go

Fresh Daily Itenms Packaged for Your Convenience

Chi cken Sal ad (&G
Hor mone Free Roasted Chicken Breast, Walnuts, G apes, Celery Leaves, Onion, Myo

Tuna (&G
Whi te Al bacore Tuna, Celery, Capers, Onion, Mayo

Bl ack Bean Orzo Pasta (&G
Potato Sal ad (&G

Zucchini Chi ckpea



