BREAKFAST & SUCH :uailabie unti 330 pm

CROISSANT butter and jam 3.95

BANANA BREAD honey butter 5.95

GRANOLA hudson henry granola, organic yogurt, fresh berries, maple drizzle 10.95 cr

EVERYTHING BAGEL cream cheese, tomatoes, red onion, capers, basil 5.95

AVOCADO TOAST microgreens, everything bagel spice, evoo 8.95 / add a fried egg* +2 GFo,v

BREAD PUDDING FRENCH TOAST baked in a custard with apples & cinnamon, served with fresh berries & maple syrup 12.95

EGGS available until 3:30 pm

substitute organic berries for home fries for +5 / egg whites, tofu, teese cheese or daiya cheese available upon request

EGG SANDWICH?* scrambled eggs, bacon or tempeh bacon, cheddar, croissant 9.95 cro

2 EGGS ANY STYLE* bacon, tempeh bacon, craft sausage, chicken sausage, or veggie sausage, wheat toast 9.95 GFo

WILD MUSHROOM FRITTATA* spinach, goat cheese, caramelized onions 13.95 Gr

AVOCADO OMELET* white cheddar & tomato 13.95 cr

HAM & CHEESE OMELET* VA ham* & cheddar cheese 12.95 ¢

CRAB OMELET* lump crab, goat cheese, spinach & tomatoes 15.95 cr

HUEVOS RANCHEROS* sunny side up eggs, chorizo, avocado, corn tortillas, black beans, pico, white cheddar 14.95 cr,vo
BREAKFAST BURRITO* flour tortilla, scrambled eggs, chorizo, black beans, pico, scallions, cheddar, avocado, lime crema 14.95 Gro,vo
EGGS BENEDICT* poached eggs, VA ham, hollandaise, english muffin 14.95 cro

VEGGIE BENEDICT* poached eggs, tomatoes, asparagus, hollandaise, english muffin 14.95 cro

LUMP CRAB BENEDICT* poached eggs, lump crab meat, hollandaise, english muffin 18.95 cro

APPETIZERS

LENTIL SOUP 6.95 cF.v

GUACAMOLE organic blue corn chips 10.95 GF,v

ARTICHOKE & SPINACH DIP toasted flatbread 10.95 cro

HUMMUS PLATE roasted beet hummus, cucumbers, tomatoes, olives, feta & grilled pita 11.95 6ro,vo

BAKED FETA pistachios, figs, hot honey, olive oil, crusty bread 12.95 cro

CRISPY BRUSSELS SPROUTS pistachios, pomegranate seeds, pecorino cheese, balsamic reduction topped 12.95 GF,vo

SANDWICHES

choice of: quinoa tabbouleh, side caesar salad, french fries, sweet potato fries, chickpea salad / cheddar +.95 / gluten-free bread +1.95
CERTIFIED-ANGUS BURGER* burger house style, cheddar, lettuce, tomato, onion, brioche bun 12.95 / add a fried egg +2 crFo
MEDITERRANEAN TURKEY BURGER cucumber, pickled onions, whipped feta with dill, whole wheat bun 10.95 cro

BLACK BEAN BURGER lettuce, tomato, onion, garlic toum, whole wheat bun 11.95 / add cheddar +.95 Gro,v

BUFFALO CHICKEN WRAP lettuce, pico de gallo, corn, avocado, cheddar, buffalo sauce, flour tortilla 12.95

CALIFORNIA CLUB roast turkey, swiss, bacon, avocado, lettuce, tomato, whole grain mustard aioli, toasted multi-grain 13.95 cro
CHICKEN CAPRESE PANINI sliced all natural chicken, mozzarella, oven-roasted tomatoes, pesto 13.95 Gro

WHITE CHEDDAR AVOCADO BLT applewood bacon, tomato, lemon cracked pepper aioli, toasted multi-grain 12.95 cro

TLT tempeh bacon, lettuce, tomato, guacamole, white bread 12.95 Gro,v

BLACKENED MAHI BLT applewood bacon, lettuce, tomato, chipotle aioli, brioche bun 16.95 cro

PIZZA

teese or daiya cheese, gluten free crust or add a fried egg +1.95

MARGHERITA organic tomato sauce, tomatoes, mozzarella, parmesan, basil, oregano 12.95 Gro,vo
WHITE garlic, olive oil, fontina , mozzarella, parmesan 14.95 Gro

HOT HONEY organic tomato sauce, soppressata salami, mozzarella, peppadews, honey, basil 15.95 cro
MUSHROOM & KALE arugula pesto, mozzarella, parmesan, cipollini onions, truffle oil 15.95 cFo,vo

FIG & PIG white base, mozzarella, pulled pork, fig preserves, arugula, balsamic reduction 16.95 Gro

BOWLS / SALADS

add twin oaks tofu +4.95 / organic chicken +5.95 / grass-fed beef* +6.95 / all-natural shrimp +7.95 / eco salmon* +9.95

MIXED GREENS tomatoes, carrots, cucumbers, balsamic vinaigrette 8.95 GF,v

ORGANIC CAESAR SALAD romaine, shaved parmesan, croutons, caesar dressing, white anchovies 10.95 Gro

ORGANIC KALE SALAD pumpkin seeds, pecorino, apples, pomegranate, honey-apple cider vinaigrette 11.95 GF,vo

BEET & ARUGULA SALAD goat cheese, toasted pistachio, sea salt, balsamic reduction, basil oil 12.95 GF,n,vo

QUINOA SALAD mixed greens, carrots, peppers, onion tomatoes, chickpeas, feta, almonds, lemon chipotle vinaigrette 11.95 G, N, vo
CHOPPED SALAD romaine, tomato, avocado, cucumber, blue cheese, bacon, buttermilk herb dressing 11.95 cF

BUDDHA BOWL quinoa, sweet potatoes, chickpeas, broccolini, kale, charred onions, avocado, beet hummus, tahini sauce 13.95 Gr,v
CURRIED LENTIL BOWL brown rice, sweet potatoes, cauliflower, spinach, red curry sauce 12.95 GF,v

SPICY AVOCADO BOWL black beans, rice, pickled onions, pico de gallo, corn, avocado, cheese, sriracha aioli, cilantro lime sauce 13.95 r,vo
Consuming awor uncercooke s, poulyseafood,<hellsh. o eggs may ncreas your sk offoodborn ness,especially f youhave crtain meclicl conditions.

*These items may be served raw or undercooked to customer preference. **These items are served raw.
A 20% gratuity will be added to parties of six (6) or more.
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