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Sandwiches

Add a cup of soup or house side salad 2

Tuscan Turkey 9
turkey, burrata, tomato & mixed greens with pesto aioli on a toasted
ciabatta bread

Grilled Chicken Marinara 9.5
grilled chicken, marinara, mozzarella & basil on ciabatta bread

Roast Beef 10
herb roasted beef, mixed greens, heirloom tomatoes, caramelized onions
with a Mexican crema horseradish sauce. Served with aus jus on side

V Brie & Tomato 8
brie, heirloom tomato, fresh basil, mixed greens with balsamic aioli on
toasted ciabatta bread

@Roosted BEET 8
roasted beets, garlic hummus, arugula & balsamic reduction on toasted
sourdough bread

V’ Grilled Cheese 8.5

mozzarella & cheddar cheese melted on toasted sourdough bread

Roasted Pork Sliders 10
a trio of roasted pork sliders with our own kicked up slaw on slider buns

Salads

Add chicken 4

V Caprese 9.5
heirloom tomato, burrata, fresh basil, pesto, balsamic reduction & pine
nuts

V' West End Salad
Single 8.5 Sharable 12.5
market greens, roasted beets, crumbled goat cheese, toasted walnuts
tossed with mango vinaigrette served with fig jam & goat cheese crostini

@House Salad
Side 4.5 Single 8.5 Sharable 12.5
tomato, cucumber, red onion & pepitas tossed in the house vinaigrette
on a bed of greens

@ Vegan

V Vegetarian

LUNCH FLIGHT

9.5

cup of soup, house salad & tapa
select from one of the following lunch-size tapas:
classic garlic hummus w/pita & cucumber
chorizo deviled eggs \
farmer’s cheese OR savory beef empanadas |
chef selected tapa of the week (ask your ]
server for details)
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V Tomato Basil Bisque Cup 4.5 Bowl 6.5

Soup of the Day Cup 5 Bowl 7
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Non-Alcoholic
San Pellegrino 2.5

Fruit Infused Sparkling Sodas 3.5
Italian soda style sparkling water infused with fruit puree
*see below for flavors

Lemonade 3.5

Arnold Palmer 3.5
Bottomless Iced Tea 3
Fruit Infused Iced Tea 3.5

*see below for flavors

Hot Tea 2.5

Bottomless Regular Coffee 2.5

Pressed Coffee: Regular or Decaf
Half Carafe 2.5 Full Carafe 4

*based on availability: peach, cantaloupe, champagne grape,
lavender, passion fruit, mango, watermelon, kiwi

Selections change; ask your server if other flavors are
available.

Our products may contain wheat, egg, dairy, soy, fish allergens, nuts or nut oil or may have been made alongside other products containing these ingredients.



