Soup of the Day $7.75 1$10.00

Seasonal soup in a cup or bowl served with bread

Olives & Almonds $7.00

Marinated, mixed olives & Marcona almonds

Cheese Plate $14.50
Three cheeses & accoutrements
Dips Trio $13.50

Hummus, eggplant, & pimento cheese with sliced
breads

Hummus Bowl $16.00
House-made hummus, spinach, pickled red onions,
sliced beets, cucumber, & spicy chickpeas, served
over mixed greens with tahini dressing

Mediterranean Tuna $16.75

Our harissa black olive tuna, spinach, cucumber, red
onion & avocado served over mixed greens with
mustard vinaigrette

Caesar Salad $15.00

Romaine, Parmesan, croutons, & anchovies with our
classic Caesar dressing

Winter Salad $16.50

Mixed greens, red cabbage, Honeycrisp apples,
sweet potato, goat cheese, wild rice, & lightly
candied pecans

Add grilled chicken to any salad -- $4

Jambon Beurre

Quiches $14.00

Vegetarian or ham & Gruyere with side salad

Salmon Toast $16.00

Locally smoked salmon, cream cheese, capers,
pickled red onion, & cucumber

Avocado Toast $15.50

Avocado, sliced cucumber, alfalfa sprouts, & hard-
boiled egg

served with mixed greens salad or homemade chips

$15.50

Heritage ham, Gruyére, butter, & Dijon mustard

Seasonal Vegetarian $15.50
Grilled eggplant, broccoli rabe, roasted red peppers,
aged provolone, topped with arugula & an olive
oil/vinegar splash.

Chicken Adobo $16.50

Grilled adobo chicken thighs with queso fresco,
shredded cabbage, jalapefo, lime, pickled onion &
avocado-cilantro crema on our torta.

Smoked Salmon $16.50

Locally smoked salmon, watermelon radish,
cucumber, sprouts, & avocado on our olive oil sea
salt flatbread.

HOT SANDWICHES

[talian Chicken $16.00

Artichoke red pepper mayo, Fontina cheese &
wilted spinach on our Rustic Sourdough

Grilled Cheese $15.50

Mushrooms, caramelized onion & Gruyere Cheese

Apple pie a la mode

Warm apple pie with vanilla ice cream (serves 1-3 people)

$12.50



BREAD FURST



