Sout hend Locati on

Sour Dough d ass | NFO

Sour Dough Class is Hosted By Chef M chael in our Bread Departnent; Which is
| ocated in the sane plaza as aioli. Suite 7402. Cass is 2 -2.5 Hours, Light
Bites & Beverages are Provided. This is a hands on class. You will leave with
t he know edge of how to nmaintain your own stater at hone, the 12 steps of
baki ng, how to shape and bake sour dough. Each participant will take home
starter, proofing baskets, Lam Sour Dough Formnul a.

Tuesday, May 5 165. 00
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Br ead

Seasonal Foccaci a (Saturday Only) 6. 00

Sour Dough 8. 00

Sliced or Unsliced

Seeded Sour Dough 8. 00

Sliced or Unsliced

Baguette 4. 00
Ci abatta 6.00

Butter Bread 9. 00

Br eakf ast

Egg, Cheddar & Tomato on Ci abatta 6

Egg Wite, Spinach, Tomato 6
Whol e Wheat Wap

Fruit, Yogurt, House Made G anol a 6



Overnight Qats 6. 00
Fresh Fruit, Toasted Coconut, Oats Soaked In Al nond M|k

Avocado Toast 12. 00

Smashed Avocado, Shaved Radi sh, Toasted Punpkin Seeds, La Boite Spice, Toasted
ai oli Seeded Sourdough

Sour Dough Toast, House Made Jam 5.00

Bacon Egg Cheese 9
House Made Butterm | k Biscuit

Sausage, Egg, & Cheese 11

House Made Breakfast Sausage, Frittata Egg, Fontina Cheese, Arugula, Citrus
Aioli, Toasted aioli Croissant

Ham Roasted Red Pepper, Cheddar, Sriracha, Wap 8

Sal ad

Add Hor nrone Free Roasted Chicken, Chicken Salad or Tuna

Artichoke Arugul a 14. 50
Long Stem Arti chokes, Shaved Parnmesan & Bal sam c Vinaigrette

Chopped Cobb 15. 50

Tur key, Bacon, Cucunber, Tomato, Egg, Gorgonzola, M xed G eens & Red Wne
Vinaigrette

Garden Sal ad 12. 50
Tomat o, Cucunber, Red Onion, Oives, Mxed Geens & Red Wne Vinaigrette

Roast ed Gol den Beet 14.50

Goat Cheese, Hardboil ed Egg, Red Onion, Mxed G eens, Wiwle Gain Mistard
Vinaigrette

Qui che of the Day 15. 50
Si de Garden Sal ad

Butterm | k Caesar 12.50

Nitrate Free Bacon, Tomatoes, Shaved Parnesan, House Made Ci abatta Crouton,
Rormai ne, Butterm | k Dressing

Roasted Pear & Gorgonzol a 13. 50
Wal nuts, Arugula, Balsamic Vinaigrette

Sandwi ches

Sandwi ches can be changed to Quten Free Bread or a Whole Weat paired with a
smal | side



Roast Beef (Col d) 15. 50
Tomat o, Lettuce, Red Onion, Horseradi sh, House Made Seven Grain

Tuna Sal ad 14. 50
Cucunber, Lettuce, Tomato, House NMade Seven G ain

Chi cken Sal ad 14.50
Wal nuts, Grapes, Lettuce, Tomato, Red Oni on, House Made Seven Grain

Roast ed Eggplant & Brie 13.50
Kal amata A i ves, House Baked Ci abatta

Turkey & Brie 14. 50
Cranberry Aioli, Arugula on Raisin Wal nut Bread

Capr ese 13.50
Tomat o, Pesto, Fresh Mbzzarella, Pesto on Ciabatta

Tur key & Cheddar 14. 50
Roasted Tonmato Aioli on Ci abatta

Roast Beef & Caranelized Oni on 15. 50
Cheddar Cheese & Horseradi sh on Ci abatta

Snoked Ham & Bri e 14. 50
Roasted Pear On Wal nut Bread

Gilled Three Cheese 13.50
Cheddar, Parnesan, Mzzarella, on Gilled Butter Bread

Roast ed Veget abl e 13. 50
Roast ed Eggpl ant, Oven Roasted Tomato, Goat Cheese, Arugula on Ci abatta

Artichoke & Pesto 14. 50

Mozzarel |l a, Roasted Red Peppers, Ci abatta
Mozzarel l a, Roasted Red Peppers, Ciabatta

Gilled Italian 16. 50

Nitrate Free Prosciutto, Salam, Ham Oven Roasted Tomatoes, Roasted Garlic
Aioli, Arugula, Gilled C abatta

Tur key Avocado C ub 16. 50
Turkey, Nitrate Free Bacon, Avocado Smash, Sliced Tonato, Lettuce, Roasted
Garlic Aioli, Gilled aioli Seeded Sour Dough

Soup

Qur soups are namde daily, in house, vegetarian & gluten free unless specified
ot herw se



Pick 2

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

Hal f Salad / Half Sandw ch 15. 50
Hal f Sandwi ch / Half Soup 15. 50

Hal f Salad / Cup of Soup 15. 50

Cof fee & Espresso

Hot Cof f ee 3.00
Regul ar or Decaf

| ced Coffee 3.00
Doubl e Espresso 3
Anmeri cano 5
Cappucci no 5.00

Salted Caranel Latte 7.00

House Made Salted Caramel, Double Shot Punphouse Espresso, Your Choice of MIKk,
| ced or Hot

Dar k Chocol ate Mocha Latte 7

House Made Dark Chocol ate Mocha, Doubl e Shot Punphouse Espresso, Your Choice of
M1k, Iced or Hot

Iced Matcha G een Tea Crack Speci al 7. 00
Green Tea Matcha, Alnond MIk, Crack Spice Blend, Iced

Si gnature Crack Coffee 7.00
Espresso, Coconut O, Organic Coconut Sugar, Cayenne, Ci nnanon, Your Choice of
M1k, lced or Hot

Punp House Cold Brew Nitro Coffee 6. 00
Vanilla Bean Latte 7

Latte 5.00

Bever ages

Bottled or fromthe fountain



House Made Lenpnade 2.75
Traditional or Daily Speci al

| 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

Bottl e Water 2. 00
Aqua Panna, d ass Botlle

Fresh Florida O ange Juice 5.00

Sweet Treats
Fresh Baked Goodies from Qur Kitchen

Bl ueberry Mol asses Muffin 3.00
*has nut s*

Browni e 3.00

Sea Salt Chocol ate Chip Cookie 3.00
Pound Cake 3.00

Banana Nut Bread 3.00

Orange Adive G| Cake 3.00

G nnanon Bun 4. 00

Chocol at e Babka 4.00
*has nut s*

Mor ni ng Bun 3.00

Chocol ate Brioche 4.00



