
BOWL OF CURLY FRIES   5
or as a side for any sandwich  + 2

·  TURKEY BLT   12

bacon, lettuce, tomato confit, herb aioli on 

EVO Bakery sourdough wheat bread

·  BLACK PEPPER ROAST BEEF   11

house roast beef, peperonata, fontina & gruyere cheese 

on a toasted BCB hoagie roll

PORCHETTA TARTINE   11

house-made porchetta, shaved radish, pickled cauliflower, 

chimichurri, arugula on toasted EVO sourdough rye

MASH BURGER   13

two smashed beef patties, bacon, cheddar, 

b&b pickles, lettuce, ‘merc’ sauce on a BCB brioche bun

GRILLED CHICKEN GYRO   11

marinated chicken breast, cucumber, shaved radish, tomato, 

shredded lettuce, ‘chicken 65’ aioli on a toasted pita

·  GRILLED MAHI TACOS   10

pickled slaw, cilantro, queso fresco, chili-lime aioli

·  ITALIAN HOAGIE   12

house-cured salami, lonzino, city ham, mortadella, 

provolone, oregano aioli, shredded lettuce 

pickled sweet peppers on a BCB hoagie roll

·  MERC GRILLED CHEESE   9

fontina, gruyere & provolone, EVO Bakery brioche

add bacon + 2     add confit tomato + 1

GARAM MASALA SAMOSA’S   11

hand pie stuffed with curried potato, english peas, 

caramelized onions, arugula & radish salad,

dried mango & pear chutney on the side

all served with Zapp’s Chips

FACTORY FAVORITES

CUP OF SOUP & HALF SANDWICH  10
half sandwich options are marked with ·

YELLOW SPLIT PEA SOUP   4 |  6

lemon evo, smoked ham, sourdough croutons

CHOPPED SALAD   10

mixed greens, gruyere, tomato, egg, cucumber, 

bacon, avocado ranch dressing

BAJA CILANTRO SALAD   10

mixed greens, grilled corn, black beans, avocado, tomato, 

cotija cheese, crispy tortilla, creamy serrano dressing

POACHED PEAR SALAD   11

mixed greens, red wine poached pears, goat cheese, 

pickled fennel, pecan granola, red wine shallot vinaigrette

A D D  TO  A N Y S A L A D

grilled chicken + 4 

smoked salmon + 4

SOUPS & SALADS 

AVOCADO TOAST   8

avocado spread, scallion, queso fresco, chipotle crema, 

EVO Bakery sourdough wheat 

add egg + 2     add smoked salmon + 4

HOUSE RICOTTA BOWL   7

buttermilk ricotta, blackberries, poached pears, 

golden raisin granola, citrus marmalade 

add grilled sourdough bread + 2

HUEVOS RANCHEROS WRAP   9

Storey Farms eggs, house-made chorizo, black beans, 

avocado, sour cream, charred tomato salsa 

SPICY CHICKEN BISCUIT   8

spicy honey, szechuan peppercorns,

 b&b pickles on a buttermilk biscuit 

EVERYTHING BAGEL   5

scallion cream cheese 

add smoked salmon w/ shallots & capers + 4

HOUSE-SMOKED HAM   8

Storey Farms sunny-side-up egg, gruyere cheese, 

caramelized onions on a house-made rosemary croissant

ALL DAY BREAKFAST

CHARCUTERIE & CHEESE   15
chef’s selections of house-cured meats, regional cheese, house-beer mustard, nuts, toasted sourdough

FOOD MENU


