
add:  sEARED SALMON $9     grilled chicken $6          

GrILLED SHRIMP $7     chicken Salad $6         

TURKEY SANDWICH 

sliced turkey, provolone, roasted red peppers, tomato,

lettuce, herb mayo, sourdough bread $16

GRILLED BRIE + PROSCUITTO 

brie, prosciutto, sourdough bread, served with

blackberry jam $16

B.L.T.

bacon, tomatoes, butter lettuce, herb mayo, Union

Special sourdough bread $14

CHICKEN SALAD SANDWICH

house chicken salad, pickled red onion, 

tomato, butter lettuce, sourdough bread $16

KALE CAESAR SALAD 

curly kale, romaine, crispy chickpeas, parmesan cheese,

Caesar dressing $13 GF

MEDITERRANEAN SALAD 

farro, baby arugula, spinach, cucumber, tomato, pickled

red onion, feta, mint vinaigrette $14

BERRY BURRATA SALAD

spinach, baby arugula, blueberries, strawberries,

raspberries, burrata, toasted pistachios, balsamic

vinegarette $16 GF

10AM - 3PMMIDDAY

 

 

 

sALADS

hANDHELDS
served with a simple salad or substitute 

Carolina Kettle Sea Salt chips +$1, French Fries $3.50,

Pasta Salad $3 or Fruit Salad $3

A 3% processing fee will be added to all credit card transactions to cover processing fees.

GF - Gluten Free SF - Sugar Free DF - Dairy Free
  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

FRESHLY CUT 

FRUIT $4 

ketchup

 -and-

malt vinegar aioli 

FRENCH FRIES $6 

miso ranch, bacon,

tomato, Trottole pasta

PASTA SALAD $5

HOUSEMADE 
PASTRIES

BUTTERMILK BISCUIT 

butter & seasonal jam 

 $4.50

WHILE THEY LAST!

SIGNATURE CINNAMON

ROLL 
$10

BLUEBERRY BOMBS 
two for $5

CHICKEN CAESAR WRAP

curly kale, romaine,  parmesan cheese, grilled chicken,

Caesar dressing, flour tortilla $16.50

MAKE IT A SHRIMP CAESAR WRAP +$3

HUMMUS BOWL

housemade hummus, spinach, cherry tomatoes,

cucumbers, farro, pickled red onion, crispy chickpeas,

avocado, roasted cauliflower $18

iT'S VEGAN!

COOKIES
chocolate chip

peanut butter

ginger molasses

 $4

SOFT SERVE 
chocolate, vanilla, swirl $5

affogato$6.50

root beer float $8

COFFEE + TEA
DRIP COFFEEDRIP COFFEE        

ESPRESSO DOPPIOESPRESSO DOPPIO      

CORTADOCORTADO    

CAPPUCCINOCAPPUCCINO    

LATTELATTE    

DRIP COFFEE    

ESPRESSO DOPPIO   

CORTADO  

CAPPUCCINO  

LATTE  

$1

$.75 $1

$1.5

REFILL 

$3

$5

$4

12oz $5.5                           16oz $6hot                            hot or iced 

12oz $3.5, 16oz $4              $1, $1.5

extra shot of espresso  

milk: whole, skim // oat, almond                  COLD FOAM: VANILLA           

syrups: vanilla, sF vanilla, white mocha, caramel, brown sugar,

graham cracker, pistachio 

16oz $5COLD BREWCOLD BREW      

MATCHA LATTEMATCHA LATTE

CHAI LATTECHAI LATTE  

DIRTY CHAI LATTEDIRTY CHAI LATTE  

HOT CHOCOLATEHOT CHOCOLATE  

HOT TEAHOT TEA  

ICED TEAICED TEA  

SODASSODAS

COLD BREW   

MATCHA LATTE

CHAI LATTE 

DIRTY CHAI LATTE 

HOT CHOCOLATE 

HOT TEA 

ICED TEA 

SODAS

SWEET OR UNSWEET $3.5

$3.5MINT VERBENA, EARL GREY, DRAGON PEARL JASMINE

Coke, Diet coke, coke zero, sprite, ginger ale, lemonade 

12oz $6                           16oz $6.5hot                       hot or iced 

$4

12oz $6                           16oz $6.5hot                       hot or iced 

$3

12oz $5                           16oz $5.5hot                       hot or iced 

oN THE SIDE

An automatic 20% gratuity will be added to parties of 6 or more

BREAKFAST WRAP

bacon, crispy potatoes, scrambled eggs, gruyere

cheese, avocado, flour tortilla $16

EGG SANDWICH

egg, arugula, pimento cheese, herb garlic aioli,

buttermilk biscuit $13



rED
“GIUSEPPE”, BARBERA D’ASTI 2022
 Canelli, Italy $11

BODEGAS MAS QUE VINOS LOS CANEJOS 
MALDITOS TEMPRANILLO CARBONICO
2024 
La Mancha, Spain $14

GUNDLACH BUNDSCHU RED BLEND 2023
Sonoma County, California $14

wHITE
Dr.H, THANISCH-ERBEN THANISCH
REISLING 2023
Mosel, Germany $12

PIATTELLI VINEYARDS TORRONTÉS
Salta, Argentina 2025 $12

PASCAL JOLIVET “ATTITUDE"
SAUVIGNON BLANC 2023
Loire Valley, France $15

CASTELLANO PINOT GRIGIO 2025 
Veneto, Italy $11

STOLLER FAMILY ESTATE CHARDONNAY
2024
Oregon $13

 

WINE

 

COCKTAILS

Vodka, Mint, Rosemary, Kiwi, Lemon,

Prosecco, Soda Water 

$15

SPRING SPRITZ

Reposado Tequila, Lime, Egg

White, Cherry Syrup, Disaronno,

Triple Sec 

$16

CHERRY ON TOP

Vodka, Chai  Tea & Earl Grey Infused

Syrup, Lemon Juice 

$14

YOU’RE SO GOLDEN

COFFEE

COCKTAILS

RISE & SHINE
Reposado Tequila, Espresso, Kahlua,

Disaronno, Whipped Cream 

$15

MOCKTAILS

BOURBON BUZZ
Bourbon, Espresso, Bailey’s, Spiced

Brown Simple Syrup 

$16

mAKE IT A MOCKTAIL FOR $12

LOVEY DOVEY

Pomegranate, Pineapple, Simple Syrup,

Soda Water 

$12

MULE, NO BITE

Spiritless Whisky, Ginger Beer, Mint,

Lime 

$12

Buffalo Trace, Black Walnut Bitters, 

Spiced Cinnamon & Maple Syrup 

$15

JUST A TRACE

CINNAMON ROLL
ESPRESSO MARTINI
Vodka, Espresso, Housemade

Horchata, White Foam & Cinnamon

$15

nON-ALCOHOLIC

bubbles  + BLUSH
COLLALTO PROSECCO SUPERIORE 2024
Italy $15

BAILLY LAPIERRE CREMANT DE
BOURGOGNE (ROSE BRUT) 
Bourgogne, France $15

VILLAVIVA ROSE 2024
Cotes De Thou, Italy $12

PLUS & MINUS PROSECCO $12

VIOLET SEVENTY-FIVE

Conniption Kinship Gin, Elderflower

Liquor, Lemon Juice, Sparkling Wine,

Violet Infused Syrup $15
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