
Americano

Latte

Cappucino

Mocha

Drip

Cold Brew 

3.10 

4.60 

4.20 

5.60 

2.65 

4.20 

COFFEE
Espresso

Cortado 3.60

4.05

5.10

4.95

6.10

3.15

4.85

2.90

Italian Soda

4.20

5.85

5.75

6.55

3.70

5.80

TEA
Chai 

Matcha 

Hot Tea

Iced Tea

5.00 

5.20 

3.00
3.70 

5.50 

5.80 

3.00 
3.95

6.05 

6.25 

3.00
4.20 

BEER & CIDER

4.50

Reuben’s Crikey IPA

Bale Breaker Pilsner

Yonder Cider

8.00

8.00

9.00

WINE 12 gl, 48 btl

Kila Cava Brut

Kiona Chenin Blanc

Time & Direction Rosé

Idillico Tempranillo

COCKTAILS
Cosmopolitan

Negroni

10.00

JUNE SPECIALS
Lunch: Niçoise Salad with Ahi Tuna 19 
seared ahi tuna, baby greens, green beans, fingerling

potatoes, grape tomatoes, olives, beet pickled egg
B

E

V

E

R

A

G

E

S
Drink: Tim’s Iced Brown Sugar Milk Tea 5.80 
cold brew, black tea, brown sugar

Revenue from this restaurant supports FareStart’s
job training programs.
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7 am - 11  am

Avocado Toast

Breakfast Burrito

Short Stack

Fruit Plate 

Classic Breakfast

9

12

14

buttermilk pancakes, butter, maple syrup

add compote +1

sourdough, tomato, onion, dill
 

add egg +4, smoked salmon +6

steel-cut oats, quinoa, chia seeds,
flax seeds, coconut milk, maple
syrup, dates, hazelnut

melon, pineapple, berries, banana

*Consuming raw or undercooked meats, seafood, or eggs may increase the risk of food-borne illnesses. 

Power Porridge 

2 eggs, hashbrown, sourdough

choice of bacon, sausage or
Impossible Sausage

chorizo, egg, root veg hash,
tomatillo, cheddar

make vegan +1

Breakfast Sandwich
egg, English muffin, American
cheese

choice of bacon, sausage or
Impossible Sausage

9

Housemade Granola
greek yogurt, berries

SIDES
1 Egg                                                  

2 Eggs                                               

Avocado                                            

Bacon                                                

2 Sausage Links            

Smoked Salmon            

Sourdough Toast          

Bagel & Cream Cheese 

Fruit Cup

9

9

9

10

4

6

3

2

4

6

4

4

6

(V, GF)

(V, DF)

(VEG)

(V, GF, DF)

(VEG, GF)
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11 am - 2 pm

 

Grilled Chicken Caesar

Smoked Salmon Quinoa

 

Crispy Chicken 

 

Smash Burger

 

Sesame Noodle

 

 
17

17

lettuce, pickle, mayo
 

Add Nashville Hot Sauce +1

kale, croutons, parmesan, anchovy

grilled chicken, egg, bacon, avocado, 
tomato, cucumber, blue cheese dressing

lettuce, pickle, American cheese, caramelized onion aioli

Substitute Impossible Patty +3

*Consuming raw or undercooked meats, seafood, or eggs may increase the risk of food-borne illnesses. 

Cobb Salad

edamame, kale, tofu, cilantro, sweet peppers, 
red onion, tomato, furikake

cucumber, cherry tomatoes, feta, arugula, 
lemon vinaigrette

 

Veggie Grain
 

farro, lentils, brussels sprouts, sweet potato,
broccoli, edamame,  carrot, radish, sweet pepper

14

Pesto Grilled Cheese
gruyere, mozzarella, pesto, Mama Lil's peppers
 

Add grilled chicken +4

14

16

15

14

SALADS & BOWLS

17

SANDWICHES
SERVED WITH CHIPS, SWAP FOR FRIES, SALAD, SOUP or FRUIT +1

SOUPS CUP 6, BOWL 8

Daily Rotating Soup 
Creamy Tomato Soup  

salami, capicola, ham, provolone, mayo,
pepperoncini, arugula, ciabatta

Veggie Wrap 16

 

lettuce, pickle, lemon-caper aioli

 

turkey breast, tomato, provolone, arugula,
focaccia

 tempeh bacon, daikon, jalepeño, cilantro

Grinder

Vegan Bahn Mi

Italian Turkey 

Blackened Steelhead 

16

17

18

17

hummus, sweet peppers, pepperoncini,
arugula

(VEG)

(GF)

(V)

(V)

(V, DF)
(V)

(V)

(VEG)


