SOUP & SALAD

SOUP DU JOUR $6 CUP $10 BOWL

chef’s creation

ADD ON

|
HOUSE SALAD $9 VG GF

marinated tomatoes, cucumbers, carrots

Grilled Chicken $5
Vegan Chicken $6
CLASSIC CAESAR SALAD $12 Grilled Salmon $8

romaine hearts, garlic croutons, shaved parmesan

cheese, caesar dressing —
CHOPPED SALAD $15 GF
bacon, smoked turkey, marinated tomatoes, cucumber,
egg, blue cheese, red onions, tossed in ranch
——— L X J CE——

SHAREABLES

CHICKEN WINGS $15 GF
tossed in buffalo, served with ranch, celery and carrots

ROASTED RED PEPPER HUMMUS $16 V

= / seasonal crudité, garlic crostini

SANDWICHES OTHERS

All sandwiches comes with fries

ALL-NATURAL GRASS-FED BURGER $17 CHICKEN QUESADILLA $18
60z beef patty, lettuce, tomato, pickles, American cheese braised chipotle chicken, onions, peppers, cheese blend,
roasted tomato salsa, sour cream

SPICY FRIED CHICKEN SANDWICH $16
coleslaw, shaved jalapenos, pickles, chipotle aioli, CARNITAS TACOS $14

cheddar cheese smoked pork, pickled onions, cotija cheese, shaved

jalapenos, roasted tomato salsa

SID E S $ 5 PLANT -BASED CHICKEN TACOS $16 VG
| ‘ fried "chicken" sub, coleslaw, pickles, vegan cheese
Fruits
Fries CHICKEN PESTO PASTA $21
House Salad sweet onions, peppers, cajun chicken, roasted tomato

pesto, alfredo sauce
ml

V- Vegetarian VG - Vegan GF- Gluten- Free

*Please advise your server of any food allergies or dietary restrictions prior to ordering. Consuming raw or
undercooked meats, poultry, seafood, shellfish or egg may increase the consumer's risk of foodborne illness.

21% gratuity will be added for parties of 6 or more; Checks are unable to be split more than 4 ways.



