
�ay � pecials
�reakfas�
QUICHE LORRAINE 
black forest ham, apple wood bacon, gruyere cheese, caramelized onions 
10.00

ROASTED TOMATO & MUSHROOM QUICHE
roasted tomatoes, gruyere, goat cheese, mushrooms, and caramelized onions 
10.00

�unc� & �inne�
ASIAN NOODLE SALAD
chilled bean thread noodles, cucumbers, carrots, red cabbage, green cabbage, 
red onions, roasted peanuts, toasted sesame seeds, cilantro, sesame soy 
vinaigrette  14.00

CURRY CHICKEN ON CROISSANT
herb roasted chicken breast, red onions, celery, golden raisins, curry sauce, 
croissant. 13.00

SPICY CHICKEN SANDWICH
roast chicken breast, cheddar cheese, ancho aioli, jalapeños, caramelized 
onions and spinach, toasted baguette 13.00

CHICKEN TIKKA MASALA
seared chicken breast, peas, onions, garlic, spiced tomato cream sauce, bas-
mati rice 14.00

PORK GREEN CHILI POT PIE
slow braised pork and green chile stew with sharp cheddar  12.00

ITALIAN FLATBREAD
salami, parmesan, garlic, crushed red chili �akes, mozzarella 16.00

MARGHERITA FLATBREAD
garlic, tomatoes, parmesan, fresh basil, mozzarella 16.00

� oups & � alads
MATZO BALL
| CUP 5.00  BOWL 9.00 |

CARROT GINGER
| CUP 5.00  BOWL 9.00 |

MEDITERRANEAN PASTA SALAD
| CUP 7.00  BOWL 12.00 |

KALE & CARROT SALAD
| CUP 7.00  BOWL 12.00 |


