MENU

Available from Qam to 3pm

LIGHT BITES

YOGURT PARFAIT | Creek Yogurt, Granola, Blueberry Compote | $9
MIXED OLIVES | Fresh Herbs, Olive Oil, Citrus | $8

TZATZIKI | Cucumber, Mint, Dill, Pita Chips | $14

EZME | Tomato, Walnut, Mint, Pita Chips | $12

HUMMUS | Carlic, Lemon, Chickpea, Tahini, Pita Chips | $14
MEATBALLS | Ground Beef, Pork, Salsa Tomata, Basil, Cherry Peppers | $20
MAC & CHEESE BALLS | Cavatappi, Four Cheese Blend, Marinara Sauce | $15
FALAFEL | Yogurt, Dill. Harissa | $15
FRUTTI DI MARE | Fennel Creen Olives, Calamari, Shrimp, Octopus, Lemon, Aleppo, Parsley | $18
TRUFFLE FRIES | Homemade Fries, Truffle Oil, Pecorino | $12
SOUP | Weekly Rotating Soup Special | $8

SALADS

FENNEL SALAD | Shaved Fennel, Red Onions, Cucumbers, Dill, Lemon Juice, Olive Oil | $16
BURRATA | Heirloom Tomatoes, Burrata Cheese, Basil Pesto, Olive Oil, Sea Salt | $19
GREEN SALAD | Artisan Lettuce, Cucumbers, Fava Beans, Avocados, Green Onions, Crispy Goat
Cheese, Red Wine Vinaigrette | $18
MAROUSALATA | Chopped Artisan Greens, Whipped Feta, Scallions, Lemon Vinaigrette | $16
Add Ons: poached shrimp, falafel, chicken, crumbled feta cheese, goat cheese, roguefort

MAINS

QUICHE | Eggs, Mushrooms, Asparagus, Leeks, Buttery Crust, Side Green Salad | $14
BREAKFAST WRAP | Lavash, Cheddar Cheese, Potatoes, Peppers, Onions, Chorizo, Eggs | $16
AVOCADO TOAST | Soft Boiled Egg, Tomatoes, Dill Multi Grain Bread: served with a Side Salad | $18
QUINOA POWER BOWL | Quinoa, Cucumber, Cherry Tomato, Red Onion, Mint,

Lemon Vinaigrette, Falafel, Chopped Artisan Greens | $16
LENTIL POWER BOWL | Lentils, Peppers, Onions, Broccolini, Teres Major Steak,
Avocado, Mojo Verde, Chopped Artisan Greens | $18
CHICKEN MILANESE | Lemon Breaded Chicken Breast, Arugula, Red Onions,

Cherry Tomatoes, Capers, Lemon, Olive Oil, Parmigiana | $21
CHICKEN SALAD SANDWICH | Pistachio Pesto, Country White; served with a Side Salad | $18
CLASSIC GRILLED CHEESE | Country White, Brie, Cheddar; served with a Side Salad | $15
AMERICANA WRAP | Pepperoni, Soppresatta, Pickled Onion, Spicy Halloumi, Romaine, Red Wine
Vinaigrette, Mashed Avocado; served with a Side Salad | $18

‘ *Please Note: We thoughtfully craft each dish to reflect the vision of our culinary team.
While we are happy to accommodate genuine dietary concerns, we kindly ask that menu itéms not be altered,
_ so the integrity and intention of the dish remain_ true. . _
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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