20” x 80”
BREAKFAST - SERVED DAILY FROM 7AM - 10:30AM

LUNCH / DINNER - SERVED DAILY FROM 11AM - 7PM

LATE NIGHT - SERVED DAILY FROM 7PM - CLOSE

ENGLISH MUFFIN SANDWICH
egg and cheese
$3egg, cheese, mushroom and spinach $3.5
egg, cheese, bacon, ham or sausage $3.5

GOURMET SANDWICHES - served with a side salad $7.75
turkey - smoked turkey, goat cheese and sundried tomato spread, arugula and pesto aioli on ciabatta
chicken - chili-lime grilled chicken breast, bacon, provolone, avocado, greens and chipotle aioli on ciabatta
skirt steak - skirt steak, bleu cheese spread, avocado, grilled onions, tomato, greens on baguette
portobello - roasted portobello mushroom, roasted red pepppers, feta, grilled onions and pesto aioli on 9-grain
mozzarella - fresh buffalo mozzarella, tomato, basil, arugual, chocolate balsamic and pesto aioli on focaccia

FLAT BREAD PIZZA $7zoe - pesto sauce, mozzarella, feta, herb chicken, marinated artichoke hearts and tomato
bunker - tomato sauce, mozzarella, marinated portobello mushroom, roasted red pepper, caramelized onions and spinach
tribal - roasted garlic sauce, italian sausage, pepperoni, salami, portobello mushroom and black olives
filleto - tomato sauce, provolone, fresh buffalo mozzarella, grilled eggplant, rosemary potato, basil and tomato

BREAKFAST BURRITO
egg, potatoes, pico de gallo and cheese
$3.5
egg, potatoes, pico de gallo, cheese, mushroom and spinach $4egg, potatoes, pico de gallo, cheese, bacon, ham or sausage $4HOMESTYLE BREAKFAST
scrambled eggs, homestyle potatoes and bacon, ham or sausage
$5buttermilk pancakes, scrambled eggs and bacon, ham or sausage
$5spinach and mushroom tofu scramble, homestyle potatoes and toast $5OATMEAL
served with brown sugar and raisins

$3-

CREATE YOUR SANDWICH - served with side salad $5.75 ADD avocado $1step 1: choose smoked turkey, black forest ham, tuna salad, chicken salad
step 2: choose whole wheat, buttermilk, ciabatta, focaccia, 9-grain
step 3: choose cheddar, provolone, swiss
served with lettuce, tomato, mustard and mayonnaise; gluten-free bread available upon request
SPECIALTY SALADS - served with sourdough crostini $6- ADD chili-lime chicken $2- / skirt steak $2.5 / wild-caught salmon $4farmer’s market - seasonal, local ingredients
caesar - romaine, avocado, balsamic cipollini onions, cherry tomatoes, shaved asiago and roasted garlic caesar dressing
mayan - mixed greens, black beans, roasted corn, avocado, balsamic cipollini oninos, cotija cheese and lime-agave vinaigrette in crispy shell
beet - mixed greens, red and golden beets, marinated portobello, fried shallots, spicy pecans, feta and orange-pomegranate vinaigrette
FRENCH CREPE $6.5
bacon, mozzarella, avocado and tomato
nutella and banana
SHWARMA PITA SANDWICH - chicken or lamb $6.5

INDIAN DOSA CREPE $6.5
chicken and spiced potato
spinach and potato
ARTISAN SOUP - served with crostini $4-

GRILLED CHEESE
cheddar, provolone and havarti on whole wheat
$4.5
provolone, smoked turkey, roasted red peppers and caramelized onions on buttermilk $5.5
provolone, bacon, avocado, tomato and raosted garlic aioli on buttermilk
$5.5
SPECIALTY SALADS - served with sourdough crostini $6- ADD chili-lime chicken $2- / skirt steak $2.5 / wild-caught salmon $4farmer’s market - seasonal, local ingredients
caesar - romaine, avocado, balsamic cipollini onions, cherry tomatoes, shaved asiago and roasted garlic caesar dressing
mayan - mixed greens, black beans, roasted corn, avocado, balsamic cipollini oninos, cotija cheese and lime-agave vinaigrette in crispy shell
beet - mixed greens, red and golden beets, marinated portobello, fried shallots, spicy pecans, feta and orange-pomegranate vinaigrette

DRINKS
DRAFT BEER
by the glass
by the pitcher

$4$15-

WINE
by the glass

$4 - $7

