
MELTED
SERVED WITH SOUP, SALAD, OR CHIPS
* add chicken/bacon/turkey/falafel - $6 *

(dressing choices - creamy herb, lemon vinaigrette, poppyseed)

CHEEZY … 15
three-cheese blend served on grilled brioche

TRILOGY … 16
half cheezy (above), side salad AND cup of tomato basil soup

CAPRE-SAY … 18
grilled chicken breast, fresh mozzarella, pesto, sliced tomato on grilled sourdough

FIGGY PIGGY … 18
thinly sliced black forest ham, whipped brie, fig jam, granny smith apples, arugula      

served on a toasted croissant
FLAVORITE … 18

three-cheese blend, honey smoked bacon, homemade onion jam
served on PARMESAN grilled sourdough

GOBBLER … 18
sliced turkey, swiss cheese, tomatoes & dijonnaise on grilled sourdough

REUBBY … 18
thinly sliced pastrami, sauerkraut, swiss homemade dressing…grilled marbled rye

TATONKA … 18
shredded chicken breast, blue cheese aioli, buffalo sauce, arugula…grilled sourdough

TOM-TOM … 18
turkey breast, monterey jack, chipotle mayo, roasted poblano peppers, tomatoes

served on grilled sourdough

VEGAN CHEESE / GLUTEN FREE BREAD AVAILABLE UPON REQUEST

(WEEKEND BREAKFAST…9A.M.-11A.M.)
Ask Server for Menu…or, KafeKravings.com

CHILLED
SERVED WITH SOUP, SALAD, OR CHIPS

(dressing choices - creamy herb, lemon vinaigrette, poppyseed)

BL-TEE … 18
thick cut honey smoked bacon, romaine   tomatoes, mayo…on grilled sourdough

FALA-LESS WRAP … 18
falafel, tzatziki, red onion, bell peppers  cucumber & baby greens

wrapped in a flour tortilla

TREE HUGGER … 18
hummus, havarti, avocado, tomato, cucumber red onion & pepperoncini's

served on multi-seeded wheat bread

SOUP
SOUP DU JOUR … CUP $6  BOWL $9

house made tomato basil OR soup of the day

KIDS
* add bacon/turkey $6 / large chocolate chip cookie $4 *

KID'S CHEEZY … 12
melted 3-cheese blend on grilled brioche

KID'S GOBBLER … 14
sliced turkey, melted jack cheese on grilled sourdough

VEGAN CHEESE / GLUTEN FREE BREAD AVAILABLE UPON REQUEST



TOSSED
VEG-OUT … 15

romaine, shredded carrots, sliced cucumber sunflower seeds, red bell pepper
watermelon radish, cherry tomato, homemade creamy herb dressing

OPA! … 17
romaine, cucumber, tomato, red onion garbanzo beans, greek olives

feta cheese, homemade lemon vinaigrette

BERRY-POPPINS … 18
spinach, strawberries, blueberries, avocado, feta cheese, crushed pistachios

homemade poppy seed dressing

LOUIE-LOUIE (SEASONAL) … 24
chopped romaine, shrimp, crab

fresh water lobster, tomato, sliced hard boiled eggs
house 1000 island dressing

DESSERTS & PASTRIES
BAKED FRESH DAILY … $4/$5/$6/$10

cookies/cinnamon rolls croissants/pies/mousse/chessecakes/tarts/cakes
* ask server for daily selections *

WEEKEND BREAKFAST…9-11
Ask Server for Menu…or, KafeKravings.com

IF YOU ENJOYED YOUR EXPERIENCE, WE’D LOVE TO SEE A REVIEW!

DRINKERY
BEVERAGES

Iced Tea - Arnold Palmer - Lemonade - Coffee - Tea - Hot Cocoa  $4
Coke/Diet Coke - Pepsi/Diet Pepsi - Root Beer - Sprite - Dr. Pepper - San Pellegrino $4

BEER
Coors Banquet 5% & Coors Light 4.2%  $6

Modelo Especial 4.4% & Negro Modelo 5.4%  $7
Deshutes Black Butte Porter - Bend, OR 5.5%  $7

Farmers Light - Chico, CA  4.1%  $7
Farmers Valle Mexican Lager - Chico - 5.5%  $7

Farmers Garage Dweller Hazy IPA - 7.5% $7
Farmers Sun Up ‘til Sundown IPA - Chico, CA 6.2%  $7

Sierra Nevada Pale Ale 5.6%  $7
Sierra Nevada Hazy Lil' Thing 6.7%  $7

Cayman Jack Margarita 5.8%  $7
White Claw Hard Seltzer Variety 5% $7

Topo Chico Hard Seltzer Variety 4.7%  $7
NON-ALCOHOLIC Athletic Hazy & IPA / Corona / Sierra NV Trail Pass IPA  $7

WINE BY THE GLASS
Prosecco (varies)  $10

Gravel & Loam - Sauv Blanc  $12
Michael David - Sauv Blanc  $12

Scarpetta-Pinot Grigio  $12
Horse and Plow Pinot Gris  $15

Sobon Chardonnay  $11
Bishops Peak Chardonnay  $12

Juggernaut by Bogle Chardonnay  $12
Pine Ridge Chenin Blanc Viognier  $10

Mirabeau Rosé  OR Horse & Plow Rosé  $12
Bishops Peak Pinot Noir  $12

Sobon Zinfandel  $12
Seghesio Zinfandel  $14

Matthews - Cabernet Sauvignon  $15
Juggernaut by Bogle Cabernet Sauvignon  $12

Morgan - Cotes du Crow’s Red Blend  $14
Sobon Wide Eye Red Blend   $12


