
Lunch & Small plates
Warm Homemade Buttermilk Biscuit
Honey-almond butter or chive butter	 5

Sigmund’s Hot Pretzelw/ hot mustard	7
with chive butter and honey butter      1

Tomato Fennel Soup* (v)			  8

SPicy Creamy Chicken Soup*		  9

Creamy macaroni & cheese		  12 
add bacon 2 

Organic Kale Salad*			   14                                                         
pumpkin seeds, dried cranberries
+goat cheese 1, chicken 6, shrimp 8, Salmon 12        

Crispy Artichoke & Arugula Salad*	 15
white beans, parmesan
+chicken 6, shrimp 8, add Salmon 12

Codcake with chipotle aioli*	 	 15                       
arugula salad       

Quesadilla					     13       
Pico de gallo, chipotle crema, jalapeños
+avocado or guac 2, chicken 6, shrimp 8

Vegetarian Orzo with Goat cheese	 17
roasted tomatoes, basil, pine nuts, 
olives, spinach, artichokes
+chicken 6, shrimp 8, add Salmon 12

Sandwiches
w/ organic salad or roasted potato wedges
Gluten Free Bun Availabe +2.5

Grilled Cheese				    15
Parmesan Crusted w/ tomato       
+bacon 2                         

BLTA, avocado, herb aioli		  16

Grilled Chicken Sandwich			  17      
Bacon, Herb aioli, pickled onion, arugula                    

Salmon & cod burger			   17                        
chipotle aioli

House Made Veggie Burger (v)		  16
Brioche bun - vegan bread available
+cheddar 1, avocado 2, guac 2, fried egg 2
chipotle aioli 1

Grass Fed Beef Burger			   18
sauteed onions
+cheddar 1, bacon 2, avocado 2, guac 2, 
fried egg 2, chipotle aioli 1

House Cured Reuben Sandwich		  22
sauteed onions, sauerkraut, swiss cheese, 
thousand island dressing, marble rye

Double Burger Deluxe			   29            
Two grass fed patties, cheddar, bacon, 
sauteed onions, chipotle aioli   

     

Kid’s Menu
Plain Macaroni         small 7 large 11
with butter             

Grilled Cheese                        8 
with potato wedges

Grilled Chicken & Cheese Sandwich   9
with potato wedges

Mini Grass Fed Burger                10
On english muffin, with potato wedges
add cheddar 1, bacon 2

Macaroni & Cheese                   12
add bacon 2

We use organic eggs, free roaming chicken and grass fed beef.

Sides

BAR MENU SERVED DAILY 4PM-5PM

Potato wedges	 7
Side salad		  7
Piece Bacon		  2
Side bacon		  6
English Muffin	 2
Sourdough Toast	 2
Herb aioli		  1
Chipotle Aioli	 1

* Gluten Free, V Vegan



Coffee by Brooklyn Roaster’s
Coffee 4
Cappuccino 4.5
Latte 4.5
Espresso 3.5
Double Espresso 6
Iced Coffee 4.5
Iced Latte 5
Iced tea 3.5
Hot Chocolate 5

Tea 3.5
Chamomile
Peppermint
Earl Grey
English Breakfast
Green

Juices
Fresh-squeezed orange 5
Orange 3.5
Apple 3
Cranberry 3
Pineapple 3
Grapefruit 4

Brunch Cocktails
Bloody Mary 10
Mimosa Glass 9/ Pitcher 34 
Fleur de Lis, Cava, Elderflower, Soju 11
Lillet Spritz 13
Cappelletti Spritz 13

Mocktails
Homemade Fresh Lemonade 6 
Lemonade Spritzer 6
Raspberry Lemonade 7
Pink Guava Lemonade 7
Raspberry-Lime Rickey 7
Elderflower-Grapefruit-Gingerale 7
Blackberry-Lime Spritzer 7

 
Dessert Drinks
Vanilla Soju Spiked Hot Chocolate 12
whipped cream 

Fine Ruby Porto, Presidential 9

Fine Tawny Porto
presidential 9

Desserts 11
Warm Brioche Bread Pudding              
vanilla crème anglaise, Caramel Sauce 

Warm Caramel “Blind Date” Cake                
toffee sauce, fresh whipped cream

Strawberry Shortcake                    
homemade biscuit, fresh whipped cream

Flourless Chocolate Cake Gluten free                 
raspberry coulis, fresh whipped cream  

Mason Jar Lemon Tart                    
saltine crumbles, fresh whipped cream

Warm Apple Custard Cake Gluten free                              
fresh whipped cream, caramel sauce 

Warm Banana Caramel Cake Gluten free                               
fresh whipped cream, caramel sauce

Black & White Oreo Mud (Vegan)                               
chocolate and golden oreos, coconut milk


