
Meals
Chopped Salad with Cranberries, 
Hazelnuts, Corn, Applewood Bacon, 
Radicchio and Lemon Oregano Dressing $11

Spiced Chicken Wrap with Avocado, 
Romaine, Red Onion and Cilantro Aioli $12

Salmon Miso Bowl with Brown Rice, Kale, 
Edamame, Cucumber and Ginger Dressing $14

Roasted Portabella Ciabatta Sandwich 
with Sun Dried Tomato Pesto, Feta and Basil $11

Ham Baguette with Apple, Brie, Arugula 
and Honey Mustard $14

Dessert 
Strawberry Rhubarb Crisp with Vanilla 
Pastry Cream and Torched Meringue $6

Peach & Blueberry Pie with Pecan Crumble 
and Chantilly Cream $8

Dulce de Leche Cheesecake Jar $9

Drinks 
Chef’s Strawberry Lemonade $4

Organic Blood Orange Soda $3.50

Organic Red Grapefruit Soda $3.50 

Bottled Water $2
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