Salads

Crispy Duck Salad 15
house confit of duck leg, arugula, orange, goat cheese,
toasted almonds and blood orange vinaigrette

Lobster Salad 15
wood oven roasted lobster tail, sweet corn, avocado, cherry
tomatoes, watercress and coriander lime vinaigrette

Seared Ahi Nicoise Salad 15
seared rare ahi tuna, lemon thyme poached fingerling
potatoes, french green beans, cherry tomatoes,

kalamata olives and truffled thyme vinaigrette

Steak Salad 14
grilled flat iron steak, arugula, cherry tomatoes,
pickled red onion and green olive basil vinaigrette

Roasted Chicken Caesar Salad 14
wood oven roasted chicken, romaine lettuce, caesar
dressing, roasted garlic crostini and white anchovy

Soups

BLT bowl 7
tomato soup, arugula pesto, apple wood cup 5

smoked bacon and sourdough croutons

Seasonal Soup Special bowl! 7
cup 5

Pizza and Pasta

Prosciutto and Arugula 16
prosciutto di parma, arugula, garlic oil and mozzarella

Margarita 12
house made mozzarella, marinara and fresh basil

Verde 15
basil pesto, grilled artichokes, spanish olives and mozzarella

Pepperoni 16
aged italian soppresatta, soft fontina, marinara
and crimini mushrooms

Sausage 16
spicy italian sausage, marinara, truffled ricotta, heirloom
teardrop tomatoes and pecorino cheese

Sandwiches
All Sandwiches come with a choice of Soup or House Salad

Grilled Flat Iron Steak Panini 14
sliced flat iron, caramelized onions, arugula, aged

cabot cheddar and horseradish créme fraiche

Reuben Panini 12
sliced pastrami, gruyere, sauerkraut,

and thousand island dressing

Prosciutto, Apple and Brie Panini 12

sliced prosciutto, shaved granny smith apple and brie

Trio BLT Panini 12
smoked tomatoes, apple wood smoked

bacon, romaine and lemon garlic aioli

Croque Monsieur Panini 12
maple glazed ham, gruyere, and
whole grain mustard aioli

Roasted Chicken Panini 12
wood oven roasted chicken, arugula,
roasted tomatoes and manchego cheese

Morrocan Lamb Pita 14
slow roasted lamb, cucumber tzatziki,

shredded romaine and cherry tomatoes

Buffalo Burger 15
aged cabot cheddar, apple wood smoked bacon
and waffle fries

add bleu cheese fondue to fries 17
Sides
Waffle Fries 6
with bleu cheese fondue, scallions and fresh ground pepper 8
Sweet Potato Fries 8

spice rub, fresh lime and chipotle aioli



Great Northern Coffee

Colombia Supremo
Great Northern Decaf
Espresso

Latte

Cappuccino

Mocha

Harney and Sons Tea
Earl Grey

Chamomile

Lemon

Darjeeling

Peppermint

Pearl Jasmine

Soft Drinks
Pepsi

Diet Pepsi

7-up

Dr. Pepper

Gingerale

Henry Weinhard’s Root Beer
Lemonade

Iced Tea

House-made Blackberry Lemonade

For parties of 6 or more 20% gratuity may be added.

Artwork is provided by and available through

Wes Timmerman Photography
www.westimmerman.com
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