
Rib Eye Sandwich with Bubbly Parmesan   18.00 
warm thin sliced beef, bechamel, muenster, house-pickled onions 

served on focaccia with Hal’s potato chips

Mighty Fine Quiche with Salad   14.50
our daily selection with tender crust and creamy filling served warm, 

with our lemony vinaigrette dressed side salad 

 Warm Chicken Breast & Swiss Sandwich on Pretzel Croissant  16.50
with chive mayo & crisp greens and Hal’s chips (GF bread on request)

Bistro Spinach Salad  16.00 
baby spinach blend with warm bacon, hard cooked egg, green beans, our
lemony vinaigrette & rosemary toasts. It’s brunch: bacon, eggs & toast! 

(GF bread avail)  Make it vegetarian: no bacon, add roasted veggies 

BBEC (Breakfast Biscuit) 9.00
bacon, egg omelette & cheese on a buttermilk biscuit with house sauce. 

Pick Cheddar or Swiss. add spinach +$1. (GF roll on request)

Amazing Truffled Grilled Cheese Sandwich 15.00 
top notch Muenster and Cheddar with truffle butter on brioche 

Design it: add rib eye + $4, add spinach + $1,  add bacon + $2
(available w/o truffle, GF bread on request)

The Mighty Rotisserie Chicken Plate 19.00
moist brined chicken with roasted veggies with garlic butter,

toasted almonds & house made cran-apple chutney

North Shore Bagel &  Smoked Salmon 19.00 
Scottish smoked salmon, toasted  wholegrain bagel, cream cheese, 

arugula,  everything seasoning &  house-pickled onions 
 (GF bread on request)

Burrata, Chicken & Crunch Salad 18.00 
fresh burrata & tender chicken breast over greens with our green goddess

dressing & a sourdough-pepita crunch for a protein packed delight. 
Make it vegetarian: no chicken, add roasted veggies

 FOR GRAZING & SHARING

Pigs in a Blanket 14.00
Kobe Beef minis in our own dough 

Cool Dill & Pickle Dip 10.00
with cucumber slices and 

crisp savory flatbread crackers

WHITE WINES & ROSE
Fernlands Sauvignon Blanc 14/40
Vibrant New Zealand with bright citrus tones
& a crisp finish.

J. Lohr Chardonnay Arroyo Seco 15/44
Fresh, lightly barrel oaked with aromas
of pear, citrus, and honey. 

The Ned Pinot Gris 16/46
Elegant, more complex than Pinot Grigio,  
notes of pear, apple &  mineral. 

St Lannes Cote De Gascogne 14/40
French alternative to Sauvignon Blanc.  Crisp
white with peach & citrus notes.

French Blue Bordeaux Rose 16/46
Classic with aromatics of  rose & orange
blossom  and  fresh acidity.

RED WINES
Pinuaga Tinto 15/44
Spanish unoaked blend of Grenache &
Tempranillo. Organic.  Perfect for Summer.

Pop's Red Wine 17/48
A fruit forward Syrah blend from CA. Organic.
Pairs well with casual food. 

Predator Old Vine Zinfandel 14/40
Zesty & expressive from Lodi California, dark
layers with a long polished finish. 

Don’t forget to save room for pie! Grab a slice or design your own 7" or 10" pie.
You can select the fruits, fillings & crust or curmble and it’s baked in an hour.

Our backyard garden bar, The Upper Crust, is open Fri & Sat 2-10PM, 
Sundays 2-8 PM. Happy Hour specials 3-6 PM

Ask a server for vegan and allergy sensitive options.

We offer a full selection of
Cocktails, Beer, Mocktails, Teas,

Sodas, & Coffee beverages.


