
Scrambled Eggs with Bacon             11
Bell Peppers, Potatoes, & Curried Ketchup

Avocado “Toast”                                  12
Smashed  Avocado, Shredded Lettuce, Smoked Gouda, 
Pico de  Gallo, Peach Habanero BBQ Drizzle

Beef Chili                           13
Green Onion, Grated Cheddar, & Sour Cream

Cheesy Waffle with Tomato Soup          13

+2 - Make Any Waffle or Crepe Gluten-Free
+2 - Add Fried Egg

Tomato Ginger Soup      5.50 / 7.50

Tomato Soup 5.50 / 7.50

Buddha Bowl                              12
Roasted Sweet Potato, Quinoa, Marinated Garbanzo, 
Pickled Carrot, Green Onion, Shredded Cabbage & 
Turmeric -Tahini Dressing

Roasted Chicken Salad         12.50
Toasted Farro Grain, Romaine Heart tossed in Balsamic 
Dressing, Sun dried Cranberries, Apple, Celery root & 
Basil Pesto Roasted Chicken, Ranch Dressing

Smoked Salmon Salad                     16
Arugula Romaine Mix, Capers, Shaved Fennel,  
Radishes, Dill, Lemon Vinaigrette, Cream Cheese 
Drizzle & Fried Onion with Toasted Focaccia

“Croque Monsieur” on Sourdough 13
Parisian Ham, Bechamel, Gruyere Cheese, open faced 
on Sourdough, with Side Salad  

Schnitzel Sandwich                    12
Breaded Mangalitsa Pork, Homemade Jalapeno 
Brioche Bun, Dijon Mayo & Coleslaw 

Cubano Sandwich          12.50
Salami, Roasted Pork, Ham, Pickles, Garlic Aioli, Swiss 
Cheese on Ciabatta 

Reuben Sandwich          12.50
House Corned Beef, Swiss Cheese & Sauerkraut on Rye 
Bread

SOUP SALAD SANDWICH SAVORY WAFFLE or CREPE

SWEET WAFFLE or CREPE

Strawberry Nutella & Whipped Cream         9
Lemon Cream & Berry Compote                    9
Chocolate Banana  & Whipped Cream         9
Cinnamon Apple & Vanilla Ice Cream           9 CAFE DRINKS

Americano  3.25 / 3.50
Chai Latte 4.25 / 4.50
Drinking Chocolate 4.50 / 4.75
Latte 3.75 / 4.00
Mocha 4.50 / 4.75
Drip Coffee (bottomless) 3.95 /    -
Hot Tea     -  /  3.00
    Blueberry Hibiscus. Chamomile, Earl Grey,     
    English Breakfast, Jasmine Green, Lavender Mint,    
    Peppermint, Turmeric Ginger, Yuzu Peach Green

Fountain Soda     -  /  3.00
    Coca-Cola, Diet Coke, Sprite, Barq's Root Beer, 
    Dr. Pepper

Iced Tea or Lemonade         -  /  4.00
Italian Soda     -  /   3.50
Blended Drinks     -  /   5.25
(Mocha, Espresso, or Hot Chocolate)

12oz / 16oz

+1 - Extra Shot, Add Flavor, Alternate Milk

+1 - Make It A Wrap

Breakfast Sandwich                       7
English Muffin, Fried Egg & Cheddar Cheese,
Choice of: Bacon or Sausage Patty

Breakfast Sandwich Special              8
Includes Breakfast Sandwich, Choice of Side Salad or Chips
& Served with 12 oz Drip Coffee & Chocolate Bonbon

Yogurt Parfait          8
Greek Yogurt, Lemon Curd, Berry Compote, House Granola

Honey Apple Oatmeal          8
Steel Cut Oats, Honey Roasted Apples, Dark Chocolate Square, 
Cinnamon

Breakfast Bowl         10
Scrambled Eggs with Potato, Bacon, & Cheddar.  Top of
A Bed of Lemon Vinaigrette Spinach and Our Better Than 
Ranch Sauce. Garnished  with Tomato and Piquillo Peppers

Biscuits &  Gravy         12
Uli’s English Banger Sausage Gravy over  House Biscuits

BREAKFAST ITEMS

+2 - Make It a “Madame” (Add Fried Egg)

8” PIZZA

Goat Cheese & Pear                            15.50
Goat Cheese, Caramelized Pear, Rosemary Ham, Mozzarella, 
brushed with Garlic & Chive Oil, topped with Toasted Slivered 
almonds and Chopped Arugula 

Chorizo & Roasted Tomato             15.00
Chorizo Sausage, Oregano Roasted Smashed Tomato, Yellow 
Pepper Grilled Potato, Mozzarella, brushed with Garlic Oil, 
drizzled with Sour Cream

Caesar & Prosciutto                     16.50
Prosciutto, Herb Boursin, Mozzarella, topped with Caesar Salad, 
freshly grated Parmesan and drizzled with Balsamic Reduction



Carrot Hummus Dip *V                       7                        
Roasted Carrot Sriracha Hummus Dip with Focaccia 
Toast 

Baked Brie Pastry                                              12
Brie Baked in Puff Pastry, served with bread 
& Tomato Chutney 

Open Faced Reuben                                    12      
House Corned Beef, Swiss Cheese and  served with 
Home Fried Potato Chips
        
Herb Chicken Bites                                     12
Herb Breaded Chicken Bites, homemade potato 
chips with Tarragon Chili Dip

FLATBREADS

SMALL PLATES

Chorizo, Ham & Goat Cheese                     12
Goat Cheese, Chorizo Sausage & Ham 

Roasted Vegetables & Pesto *V           12                 
Roasted Vegetable, Basil Pesto 
& Grape Tomato 

WINE 

SALADS
Buddha Bowl                                         12
Roasted Sweet Potato, Quinoa, Marinated Garbanzo, 
Pickled Carrot, Green Onion, Shredded Cabbage & 
Turmeric -Tahini Dressing

Smoked Salmon Salad                                     16
Arugula Romaine Mix, Capers, Shaved Fennel,  Radishes, 
Dill, Lemon Vinaigrette, Cream Cheese Drizzle & Fried 
Onion with Toasted Focaccia

Bubbles By The Glass

Treveri Blanc de Blanc - WA             10

White By The Glass

Terlato Pinot Grigio - ITALY 12  

Tribute Sauv Blanc  - CA             10

Mer Soliel Chardonnay  - CA 9

Red By The Glass

Cote De Roses Pinot Noir  - FRANCE  9

Hands of Time Red Blend - CA       12

Rodney Strong Cabernet - CA  9                                

8” PIZZA
Goat Cheese & Pear                                         15.50
Goat Cheese, Caramelized Pear, Rosemary Ham, Mozzarella, 
brushed with Garlic & Chive Oil, topped with Toasted Slivered 
almonds and Chopped Arugula

Chorizo & Smashed  Tomato                          15.00
Chorizo Sausage, Oregano Roasted Smashed Tomato, Yellow 
Pepper Grilled Potato, Mozzarella, brushed with Garlic Oil, drizzled 
with Sour Cream

Prosciutto & Caesar                                  16.50
Prosciutto, Herb Boursin, Mozzarella, topped with Caesar Salad, 
freshly grated Parmesan and drizzled with Balsamic Reduction




