Roasted Tomato & Eggplant Soup vg, gf|$15
seeded asiago roll | gf crackers

Kale + Radicchio Caesar Salad w/ Salmon|$26
white beans, parmesan, parsley, toasted panko

Beet & Citrus Salad w/ Chicken gf|$25
frisee, cucumber tzatziki, fennel, pistachios
citrus vinaigrette

Gochujang Rice Bowl v, gf | $23
fried egg, mushroom, carrot, zucchini, spinach
roasted chicken +6 | salmon +7

Triple Cheese Pesto Melt + Side Salad v|$23
cheddar, mozzarella, smoked gouda,
with sundried tomato on seeded miche

Salt and Pepper Fried Chicken Wings | $21
spicy cucumber salad

Quiche Lorraine + Side Salad|$21

Small Plates

roasted chicken|$8 cup of soup |$5
blackened salmon|$8 jasmine rice|$5
house salad|$14 artisan roll | $2
Kids Menu

Butter + Cheese Pasta V| $11
Chicken Strips + Fries|$13
Milk or Lemonade|$3

v= vegetarian, gf = gluten-free, vg= vegan



Pastries from Poesia Bakery
Handmade Ham & Cheese Croissant |$12

Baklava from Baklavastory |$8

Desserts $9

Lemon Almond Cake (GF)

Mixed Berry & Almond Tart

Coconut Ube Delight

Chocolate Hazelnut Dacquoise (GF)
Chocolate Cake & Strawberry Cream

Bar Delights
Please see our display for a variety of Wine and Beer,
French Rose & California Sparkling $14/545

Bergamot Whiskey Tonic | $17
Markers Mark infused with Earl Gray, honey, orange
bitters & lemon. This cocktail is savored hot or cold.

$15

Jameson Irish Coffee

Bailey’s Coffee

Moscow Mule w/Ketel One
Kentucky Mule w/ Makers Mark

$17

Aperol Spritz | Aperol, Bubbles + Club Soda

French 75 | Tanqueray, St Germain, Lemon + Bubbles
Espresso Martini | Mr. Black, Ketel One + Espresso

S8
Juicy Botanical Mocktail NA

Coffee by illy caffe



