
 

LUNCH BOXES
SOUP + 1/2 SANDWICH + SIDE 15

Available weekdays Open - 3pm | Dine in Only

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. For parties of five or more, 18% gratuity will 

S O U P
CHILI  |  MUSHROOM  |  SOUP DU JOUR

1 / 2  S A N D W I C H

GREEN GODDESS
Avocado mash, Muenster, local sprouts and shoots, tomato, arugula, 

green goddess dressing, toasted wheat bread  

RACHEL
Roasted turkey, coleslaw, Swiss, Thousand Island dressing, grilled rye bread 

HOME GROWN GRILLED CHEESE 
Cheddar jack, provolone, feta, havarti, tomato, basil oil, sourdough bread

CHEESESTEAK BANH MI 
Rib eye or seitan, pickled radishes and carrots, cucumbers, kimchi, jalapeños, 

Brie, cilantro, yum yum sauce, Pan de bastón

PULLED PORK SLIDER 
Stafford Farm’s local pork, coleslaw, Swiss, maple barbecue sauce, brioche bun  

S I D E
CAESAR SALAD  |  APPLE SALAD  |  SOUTHWEST PASTA SALAD

CUCUMBER SALAD  |  HOUSE-MADE CHIPS  | CUP OF FRESH FRUIT
Lunch boxes come as listed. Sorry, items may not be modified. 

Soup du jour may have an additional charge. 



DESSERTS
All desserts are house-made

DARK CHOCOLATE BUDINO  
Italian chocolate mousse, salted caramel, whipped cream, toasted walnuts 9

SPICED CARROT CAKE
Toasted walnuts, vegan “cream cheese” icing 9

ICE CREAM 
Chef’s fresh preparation  Scoop 3 | Cup 6

SORBET  
Chef’s fresh preparation  Scoop 2 | Cup 5  

TEA & COFFEE
Hot Tea: Herbal or caffeinated 4

Coffee: Fair trade and organic 5

Cold Brew Coffee: Fair trade and organic 5

Espresso: Double 4

Latte 6.5 

Let us handle the cooking 
for your next big moment! 

Our Catering brings the flavors you love to your office lunch, graduation, or birthday party. 
View our catering menu online and place your order for a seamless event.


