
See Today’s Selection In 
The Pastry Case

S M O K E D  T U R K EY : 
Egg, Maple Butter, Ciabatta $7

BAG E L :  with Cream Cheese $4
w i t h  S M O K E D  SA L M O N , 

Cucumber, Red Onion $9

B I S C U I TS : 
House Preserve $4

YO G U RT  PA R FA I T : 
Granola $4

F R E S H  F R U I T :  $3
G R A N O L A  JA R :  $3

H A R D - B O I L E D  EG G :  $2

J U I C E :  Cucumber, 
Lime, Honey, Chia Seeds $7

S M O OT H I E :  Oatmeal, Kale,
Date, Matcha $7

S M O OT H I E :  Chocolate, Banana,  
Spinach, Almond Milk, Chia Seeds $7

D R I P  CO F F E E :
8 oz - $2.50

12 oz - $2.75
16 oz - $3

PO U R  OV E R :  Mkt. Price

E S P R E S S O :  $3

A M E R I C A N O :  Any Size $3

CO RTA D O :  $3.50

C A P P U CC I N O :  8 oz $3.75 / 12 oz $4

L AT T E :  8 oz $3.75 / 12 oz $4

C H A I  L AT T E :  8 oz $4.25 / 12 oz $4.75

CO L D  B R EW :  16 oz $4

T E A / I C E D  T E A :  $3

A D D  O N S :
Extra Shot: $.75

Almond Milk: $.50 
Vanilla: $.50
Mocha: $.50

C L AS S I C  R E U B E N :  Corned Beef, 
Sauerkraut, Swiss, Thousand Island, 

Marble Rye Bread $9

S E SA M E  C H I C K E N  SA L A D : 
Sriracha-Sesame Chicken Salad, Gouda, 

Apple, Shredded Lettuce, Italian Baguette $9

GY M  S H O E : 
Sliced Lamb, Corned Beef, Sliced Beef, 

Tzatziki Mayo, Giardiniera, Shredded Lettuce, 
Italian Baguette $11

SA L M O N  PO ’  B OY
Roasted Atlantic Salmon, Special Sauce, 

Shredded Lettuce, Tomato, Pickles, Onions
$11

T H E  L I T T L E  M AG I C I A N : 
Rare Roast Beef, Foie Butter, Horsey Sauce, 

Pickled Onions, Shredded Lettuce,
Italian Baguette $12

C H O P P E D  R AW  V EG ETA B L E : 
Salami, Gruyere, Fennel, Celery, 
Cucumber, Jicama, Red Onion, 

Zucchini, Barley $9

S M O K E D  C H I C K E N  C A E SA R : 
Smoked Chicken Breast, Romaine, 

Crispy Parmesan, Caesar Dressing $9

S I M P L E  G R E E N  SA L A D :  $ 6

S O U P  O F  T H E  DAY :  $ 5

M A R I N AT E D  K A L E :
Sesame–Ginger Vinaigrette,

Jicama, Carrot, Apples $3

POTATO  SA L A D : 
Sundried Tomato Pesto, Bacon $3

S P I CY  C A B BAG E  S L AW : 
Cucumber, Green Apple $3

H O U S E  P I C K L E  S P E A R S :  $ 2

K ET T L E  C H I PS :  $ 1 . 5 0

H O U S E  B E E F  J E R K Y :  $ 8

G R I L L E D  C H E E S E : 
Fontina, Swiss, Cheddar, Parmesan-Crusted

Sourdough Bread $8
+ Tuna To Make It A Melt $10

S H AV E D  H A M  &  C H E E S E :
Tasso Ham, Cheddar, Shredded Lettuce, 

Sliced Pickles, Truffle Dijonaise,
Italian Baguette $9

V EG G I E : 
Zucchini, Eggplant, Tomato Jam, Taleggio, 

Sprouts, Italian Baguette $9

T U R K EY  G I A R D I N I E R A : 
Sliced Turkey, Provolone, Dijonaise, 

Giardiniera, Lettuce, Italian Baguette $9

B U F FA LO  B LU E  C AU L I F LOW E R :
Roasted Buffalo Cauliflower, 

Blue Cheese Dressing, Shredded Lettuce, 
Celery, Sesame Challah Bun $9



T H E  CO M P L ET E  M E AT  P L AT E : 
Three Meats, Pickles, House Mustard, 

Baguette $10

T H E  CO M P L ET E  C H E E S E  P L AT E : 
Three Cheeses, Pickles, House Mustard, 

Baguette $9

BA K E D  R I COT TA :  Garlic, Thyme,
Oven Roasted Tomatoes, Baguette $8

H O U S E  R I L L ET T E :  Baguette $9

S I M P L E  G R E E N  SA L A D :  $6

S O F T  P R ETZ E L :  House Mustard,
Pickles $8

G R I L L E D  C H E E S E :  Fontina, Swiss, 
Cheddar, Parmesan-Crusted Sourdough 
Bread $8 + Tuna To Make It A Melt $10

GY M  S H O E :  Sliced Lamb, Corned Beef, 
Sliced Beef, Tzatziki Mayo, Giardiniera,
Shredded Lettuce, Italian Baguette $11

SA L M O N  PO ’  B OY :  Roasted Atlantic 
Salmon, Special Sauce, Shredded Lettuce, 

Tomato, Pickles, Onions $11

M A R I N AT E D  K A L E :  Sesame–Ginger 
Vinaigrette, Jicama, Carrot, Apples $3

POTATO  SA L A D :  Sundried Tomato 
Pesto, Bacon $3

B O I L E D  P E A N U TS :  $2
S P I CY  C A B BAG E  S L AW :  $3

H O U S E  P I C K L E  S P E A R S :  $ 2

H O U S E  B E E F  J E R K Y :  $ 8

AV I ATO R :  Sloe Gin, Lemon,
Maraschino Cherry

D E AT H  I N  T H E  G U L F  ST R E A M :
Bols Genever, Lime, Angostura

LO N G  G E R M A N  WO R D :  Novo Fogo 
Cachaça, Banana, Lemon, Honey,

Orange Blossom

S K Y L A R K :  Plantation 5 Year, 
Martinique Rum, Licor 43, Bitters, Allspice

M I C H E L A DA  M E ST I ZO :  Pacifico, Lime, 
Banhez Mezcal, Ruin Michelada Blend

BA R R AC U DA :  Plantation 5 Year, 
Plantation Pineapple, Lime, Jerk Spice

M OJ I TO :  Denizen 3 Year White Rum,
Lime, Mint, Angostura

B L AC K  M A N H AT TA N :  High West
Double Rye, Amaro Nonino,

Zucca Amaro, Bitters

R O B E RT  B U R N S :  Auchentoshan AO 
Scotch, Sweet Vermouth, Benedictine, 

Bitters

L A Z Y  O L’  M O O N :  Jim Beam Bonded, 
Falernum, Amaro Di Angostura, Lime, Cola

N I G H T I N G A L E :  Pinot Noir, Spiced Rum, 
Cacao, Lemon, Angostura, Egg White

M I L L E R  H I G H  L I F E  B OT T L E :  $5 
M I L L E R  L I T E :  $ 5

C O O R S  B A N Q U E T :  $ 5
D E S C H U T E S  M I R R O R  P O N D :  $ 5

N O R T H  C O A S T  S C R I M S H AW
P I LS N E R :  $ 7

V I R T U E  B R U T  C I D E R :  $ 5
G R E E N  F L A S H  W E S T

C O A S T  I PA :  $ 1 0
B U C K L E D O W N  B E LT  &
S U S P E N D E R S  I PA :  $ 6

AV E R Y  E L  G O S E :  $ 7
A N C H O R  S T E A M :  $ 7

M E T R O P O L I TA N  M A G N E T R O N :  $ 6
O F F  C O LO R  TO OT H  &  C L AW :  $ 7

D O G F I S H  H E A D  I N D I A N  B R O W N :  $ 7
P I R A AT :  $ 1 1

AV E R Y  L I L I K O ’ I  K E P O LO :  $ 9
N E W  B E LG I U M  C I T R A D E L I C :  $ 6

W H I N E R  R U B R I Q - A - B R A C :  $ 8

M I L L E R  H I G H  L I F E  TA L L  B OY :  $ 7
G R E E N  F L A S H  L E  F R E A K

B O M B E R :  $ 2 0
D E L I R I U M  T R E M E N S  TA L L  B OY :  $ 1 5

S K A  T R U E  B LO N D E  D U B B E L
B O M B E R :  $ 2 0

C O O R S  L I G H T  TA L L  B OY :  $ 8
AY I N G E R  B R Ä U  W E I S S E :  $ 1 3

B R E C K E N R I D G E  D R Y  I R I S H
S TO U T :  $ 8

M I K E ’ S  H A R D  L E M O N A D E :  $ 8
H A L F  A C R E  D A I S Y  C U T T E R :  $ 9

S T I E G L  R A D L E R :  $ 8
L A G U N I TA S  I PA  B O M B E R :  $ 1 0

H A L F  A C R E  L E A D  F E AT H E R :  $ 9
S TO N E  TA N G E R I N E  E X P R E S S  I PA 

B O M B E R :  $ 1 6
B L A N C H E  D E  B R U X E L L E S :  $ 8

D A L E ’ S  PA L E  A L E :  $ 9
O S K A R  B LU E S  P I N N E R :  $ 9

PA C I F I C O :  $7
H O P E W E L L  S W I F T  I PA :  $8

H O P E W E L L  C A F E  S A I S O N :  $7
S O L E M N  O AT H  A X E  S C A R  P I G :  $7

G R E E N  F L A S H  G F B :  $6

C H E N I N  B L A N C : 
Marc Bredif Vouvray, Loire Valley, 2014

A L BA R I Ñ O : 
Vionta Albariño, RÍas Baixas, 2014

GEWÜRZTRAMIN ER BLEN D:
Torres Viña Esmeralda, DO Catalina, 2015

C H A R D O N N AY :
Alexander Valley, Central California, 2015

R O S É :
Mathilde Chapoutier “Grand Ferrand”

Côtes de Provence

C A B E R N ET  SAU V I G N O N :
Villa Des Anges, Pays d’Oc, 2015

T E M P R A N I L LO :  La Montesa, Rioja, 2013

P I N OT  N O I R :  Silver Palm Pinot Noir,
Central California, 2013

BA R B E R A :  Michele Chiarlo Barbera 
D’asti, 2014


