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BREAD
LUNCH & DINNER
BURGERS GRASS-FED BEEF, COOKED MEDIUM SALADS
SPLIT secret sauce, lettuce, tomato, american 9.95 FEELGOOD mixt greens, avocado, chickpeas, quinoa, 10.95
edamame, cucumber, radish, red onion, fresh herbs,
D'LUX avocado, caramelized chipotle onion, blue cheese, 10.95 house-made cilantro jalapefio vinaigrette

lettuce, tomato, aioli

CLASSIC lettuce, tomato 8.95
add aged cheddar, american, or blue cheese $1

add bacon or avocado $2

add red onion, pickles (just ask)

SANDWICHES GLUTEN-FREE BREAD AVAILABLE UPON REQUEST

NO 0 4 Spit roasted pulled chicken, shaved seasonal 10.95
apple, goat cheese, house-pickled fennel, baby arugula,
house-made walnut currant aioli on toasted ciabatta

Spit roasted porchetta, crispy cracklings, 11.95
arugula, house-made balsamic onion marmalade on
toasted ciabatta

ug

m3 6 Crispy eggplant, grandma’s tomato sauce, 9.95
house-made ricotta, fresh olive tapenade, aged balsamic
on toasted ciabatta

m4 0 Braised pork shoulder, house thai slaw, 10.95
sriracha, house-made garlic aioli on a toasted bun

m5 7 Spit roasted pork belly ‘Cuban’, smoked duroc  11.95
ham, swiss cheese, house pickles, split mustard
on griddled ciabatta

mB B Crispy chicken breast, savory jalapefio slaw, 10.95
black bean puree, house pickles,
house-made hickory smoked aioli on a toasted bun

m72 Spit roasted pulled bbq chicken, avocado, 10.95
black bean puree, cole slaw, house-made bourbon bbg
sauce on toasted ciabatta

ma 5 Crispy chicken ‘parm’, grandma’s tomato sauce, 11.95
house-made ricotta, basil, mozzarella, shaved parmesan
on toasted ciabatta

Mg 9 Roasted shrooms and asparagus 9.95
‘grilled cheese’, baby kale, sharp cheddar
on griddled levain

PRESIDIO baby kale, spit roasted pulled chicken, 11.95
shaved parmesan, roasted cauliflower, roasted sweet potato,
toasted almonds, house-made whole grain mustard vinaigrette

GROVE mixt greens, spit roasted pulled chicken, 11.95
sliced apple, sharp cheddar, currants, celery, toasted walnuts,
house-made balsamic vinaigrette

SPLITCOBB mixt greens, spit roasted pulled chicken, 11.95
crispy bacon, cherry tomatoes, 8 minute egg, blue cheese,
avocado, house-made champagne vinaigrette

KALE CAESAR baby kale, shaved parmesan, avocado, 10.95
garlic croutons, house-made caesar dressing

SIDES

FRENCH FRIES hand-cut 3
SPLITFRIES fresh herbs and shaved parmesan 5
BABY KALE parmesan, toasted walnuts, lemon juice & olive oil 5
MIXT GREENS shaved fennel, house-made champagne vinaigrette 4
COOKlES BAKED FROM SCRATCH

Chocolate chip 2

Toffee walnut 2

DRINKS

House-brewed iced tea Root beer 2.5
Fresh squeezed lemonade 3 Coke 2.5
Arnold Palmer Diet Coke 2.5
Bottled water (still/sparkling) 2.5 Sprite 2.5
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BREAKFAST

KITCHEN

GREEK YOGURT PARFAIT plain organic Straus Greek yogurt 7.95
with Worthy granola, topped with seasonal fruit, bee pollen,
hemp seeds, and tandoori honey

TOASTED JOSEY ORIGINAL butter, cinnamon, and brown sugar, 3.95
topped with sea salt on toasted Josey Baker Bread

TOASTED JOSEY ALMOND almond butter, tandoori honey, 3.95
topped with sea salt on toasted Josey Baker Bread

AVOCADO TOAST with poached egg, freshly chopped herbs, 5.95
avocado, and smoked sea salt on toasted Josey Baker Bread

FRIED EGG SANDWICH with sharp cheddar, seasonal greens, 5.95
and housemade aioli on a toasted bun
add bacon, homemade sausage, or porchetta $3

JERSEY BREAKFAST SANDWICH fried egg, Jersey ham, 8.95
american, and ketchup on a toasted bun

SOFT SCRAMBLE with avocado, squash, red quinoa, 9.95
heirloom beans, house-made chard salsa

SIDES

Egg 2 Homemade sausage

Bacon 3 Crispy taters 4

BAKERY

Croissant 4 Savory scone 4
Chocolate croissant 4 Sweet scone 4
Almond croissant 4 Bran muffin 4
Kouign amann 4 Seasonal muffin 4
COFFEE rour BARREL

Coffee 3 Latte 4.5
Espresso 3 Mocha 5
Americano 3 Iced coffee 3.5
Macchiato 3.5 Add almond milk .5

Cappuccino 4
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