
lunch
I T S  A L L  N E C E S S A R Y

SALADS

COBB SALAD  

KALE CAESAR

SOUTHWESTERN SALAD

$16

$13

$14

organic romaine, baby tomato, grilled chicken,
boiled egg, cucumber, bacon, bleu cheese,
truffle ranch dressing

organic kale, calabrian chili oil, aged parm,
homemade croutons, caesar dressing

organic romaine, baby tomato, charred corn,
black beans, red onion, cheddar, avocado,
tortilla strips, avocado dressing

WRAPS

CHOPPED CHICKEN CAESAR 

VEGGIE CRUNCH

MEXI CALI WRAP

$15

$15

$15

organic romaine, aged parm, croutons,
grilled chicken, house caesar

organic kale, carrots, celery, baby tomato,
avocado, cucumber, clover sprout, honey
yuzu dressing

organic romaine, grilled chicken, black beans,
charred corn, aged cheddar, avocado, tortilla strips,
avocado dressing 

+ $4 grilled chicken
+ $8 grilled ribeye
+ $8 seared salmon

PONCE WRAP $15

organic romaine, chopped  bacon, aged cheddar,
hard boil egg, baby tomato, truffle ranch dressing

NECESSARY  PURVEYOR
6 3 9  G L E N  I R I S  D R

A T L A N T A ,  G A

A  LA  CARTE

CRISPY CHICKEN TENDERS

STEAK FRITES

hand battered chicken tenders, cole
slaw, honey mustard & bbq sauce

8oz ribeye, house fries, herb mayo,
NP steak sauce

$17

$32

ADD A PROTEIN: 

CHICKEN PAILLARD

green circle chicken breast, frisee salad, 
mixed olives, lemon dijon dressing

$24

SEARED SALMON

6oz salmon filet, vegetable couscous, feta, 
honey yuzu dressing

$26

truffle parm - + $7
HOUSE FRIES

POTATO CHIPS

MACARONI SALAD

BROCCOLI SLAW

$7

$2.5

$4

$4

BIG OL PICKLE $2

ADDITIONAL SAUCES $1

(truffle ranch, caesar, chipotle, herb mayo,
horseradish aioli, truffle aioli, balsamic glaze)

S IDES

S E R V E D  D A I L Y  
M O N D A Y  -  F R I D A Y

1 1 A M  -  5 P M


