
BACON, EGG, AND CHEESE . . . . . . . . . . . . . . . . . . . . . . $9
arugula, smoked paprika aioli, bague�e can be made vegetarian

CHALLAH FRENCH TOAST . . . . . . . . . . . . . . . . . . . . . . .$10
PA maple syrup, bu�er, powdered sugar

BISCUITS AND GRAVY. . . . . . . . . . . . . . . . . . . . . . . . . . . $12
prosciu�o & leek biscuit, bacon & two eggs smothered in gravy

NIZZA OATMEAL . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$7
cinnamon, brown sugar, Nizza espresso, anglaise

YOGURT & GRANOLA . . . . . . . . . . . . . . . . . . . . . . . . . . . $3.50

Chobani Greek Yogurt paired with one of the following: 
pistachio & honey, blueberry & chia seed, seasonal special

GRITS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $6
add bacon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $2
add egg / add roasted tomato. . . . . . . . . . . . . . . . . . . . . . . . $ 1

SMOKED SALMON. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9
pickled red onion, capers, dill sour cream, sliced bague�e

ARTISANAL BREAD FLIGHT. . . . . . . . . . . . . . . . . . . . . . $7
baker's selection of breads, cultured bu�er, seasonal spread

7:00AM - 3:00PM

V

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.

= Vegetarian
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Breakfast
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V
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Bread & Pastries
BREADS a variety of artisanal breads including bague�e, 
ciaba�a, and assorted sourdoughs. Baked fresh daily. Limited 
quantities.

PASTRIES a selection of fresh-baked mu�ns, cookies, and 
scones. Baked fresh daily. Limited quantities.



FRENCH DRIP . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   $12
roast beef, caramelized onion, aged white cheddar, horseradish cream, 
co�ee au jus, bague�e

GRILLED CHEESE. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8
cheddar, provolone, gruyere, country white loaf

CREAMY TOMATO SOUP. . . . . . . . . . . . . . . . . . . . . . . . . $6
GRILLED CHEESE & TOMATO SOUP COMBO . . . . . . . . $13

KALE CAESAR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10
baby kale, traditional caesar, shaved parmesan, croutons 
add chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4
QUINOA SALAD contains nuts. . . . . . . . . . . . . . . . . . . . . . . $10
spring mix, pu�ed red quinoa, sherry vinaigre�e, toasted hazelnuts, 
pickled currants, croutons
add chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4

11:00AM - 3:00PM
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PIZZA 10” Neopoitan style

MARGHERITA marinara, fresh mozzarella, basil . . . . . . . . . . . $10
RED seasonal o�ering. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$12
WHITE seasonal o�ering. . . . . . . . . . . . . . . . . . . . . . . . . . . .$12

HUMMUS PLATTER pickled vegetables, wood-�red pita . . . . .$9

SALAD chef 's selection. . . . . . . . . . . . . . . . . . . . . . . . . . . . .$10

DESSERT pastry chef 's selection  . . . . . . . . . . . . . . . . . . . . .$9

Lunch

FRI + SAT 4PM-9PM Night Menu

V

V

11:00AM - LIMITED QUANTITIES

HAM & BUTTER herbed ham, bu�er, bague�e . . . . . . . . . . .  $7
TOMATO & RICOTTA . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7
tomato, sundried tomato jam, herbed rico�a, ciaba�a

CHICKEN SALAD . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7
roasted chicken, currants, toasted cashews, aioli, bague�e

PIZZA BY THE SLICE Roman style, red or white variety . . . .  . $4.50

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness.
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