
3 Piece Fried Chicken  
+ Cheddar Waffle — 28 
Habanero honey

3 Piece Fried Chicken — 28  
Choice of two sides

Roasted Salmon — 30  
Mashed potatoes, seared spinach,  
asian ginger jus

Meatloaf & Mash — 26  
Warm tomato relish, mashed potatoes,  
sautéed string beans

Brick Chicken — 28 
Brussels sprouts, mashed potatoes

Braised Short Ribs — 29 
Mashed potatoes, wilted spinach, carrots

10 oz Strip Steak — 35  
Creamed spinach, french fries

S T A R T E R S

DINNER
Asian Chicken Salad 2.0 — 20  
Cabbage, peppers, green beans,  
peanuts, scallions, cilantro,  
sesame seeds, hoisin dressing,  
fried rice noodles 

Sesame Salmon Salad —24  
Kale, grains, pickled beets,  
pickled carrots, avocado,  
edamame, sprouts,  
soy vinaigrette

Cobb Salad — 21  
Grilled chicken, avocado, bacon,  
blue cheese, cherry tomatoes, 
eggs, buttermilk ranch dressing

Greek Chop — 17  
Romaine, feta, tomato, cucumber,  
olives, red onion, pepperoncini,  
oregano vinaigrette

Add tofu or avocado +4, falafel +6,  
chicken or salmon +8, steak +10

Grain Bowl — 18 
Rice or quinoa, bok choy,  
broccoli, carrots,  
bean sprouts, edamame,  
sesame-lime vinaigrette

Add tofu or avocado +4, falafel +6,  
chicken or salmon +8, steak +10

Chicken Matzo Ball Soup — 12

 Tomato Soup — 12

 Mac n’ Cheese — 15  
Fontina, parmesan

 Spinach Artichoke Dip — 15  
Corn tortillas

 Vegetable Potstickers — 12  
Sriracha aioli, ginger soy sauce

 Korean Chicken Wings — 16 
Sweet chili glaze

 Vegetable Spring Rolls — 12 
Sweet chili sauce

S A N D W I C H E S  &  B U R G E R S

Hand Cut Pastrami — 22  
Mustard, pickle. Make it a Reuben with 
Russian, sauerkraut & Swiss cheese +2

Grilled Chicken Swisswich — 20 
Bacon jam, Gruyere,  
avocado aioli, ciabatta

Buttermilk Fried Chicken — 20  
Sriracha aioli, tomato, pickle,  
brioche bun

B.L.A.T. — 18  
Bacon, lettuce, avocado, tomato,  
herb aioli, sourdough bread

Tuna Melt — 18  
Tomato, aged cheddar, toasted rye

Friedmans Club — 22  
Turkey, avocado, BLT, pepper jack,  
red onion, cranberry aioli

Famous French Dip — 26  
Thinly sliced roasted prime rib  
on a baguette with au jus

Grilled Cheese — 18  
Smoked gouda, aged cheddar, 
tomato, challah bread

Add a cup of Tomato Soup +5

Garden Veggie Sandwich — 18 
LTO, peppers, carrots, avocado, cucumbers, 
sprouts, hummus, sourdough bread 

Salmon Burger — 22   
Avocado aioli, LTO, brioche bun 

Turkey Burger — 21   
Pepper Jack cheese, avocado aioli,  
LTO, brioche bun

Friedmans Burger — 23  
All natural Angus beef

Impossible™ Burger — 20  
Caramelized onions & mushrooms

B U R G E R  T O P P I N G S

+2 each – Cheese / Mushrooms 
Grilled Jalapeño / Caramelized Onions

+3 each – Fried Egg / Avocado 
Bacon / Turkey Bacon

Sweet Potato Fries 
Blue cheese aioli

Herb Fries 
Rosemary, thyme, sage

Yuca Fries 
Avocado aioli

Brussels Sprouts 
Chili sesame

Sautéed Broccoli 
Garlic & oil

Sautéed String Beans 
Garlic butter

Market Plate — 22  
Choose three sides

S A L A D S  &  B O W L S All items naturally  

E N T R É E S All items naturally  

All sandwiches served with Herb Fries. Add cup of Tomato Soup +5,  

 bread available for any sandwich +2

S I D E S — 10 All items naturally  

D E S S E R T S — 10

 NY Style Cheesecake

 Chocolate Lava Cake 

Many of our dishes can be prepared gluten 
free, however our kitchen is not a gluten 
free facility. Please notify your server of any 
food allergies. All gluten free dishes will be 
marked with a flag. 

We are proud to serve free-range poultry, and 
produce from farmers we know. We are obligated 
to tell you consuming raw or undercooked meats, 
poultry, seafood, shellfish, eggs, or unpasteurized 
milk may increase your risk of food borne illness.

Naturally 
Gluten Free


