PRESS

COFFEE ¢ COCKTAILS ¢ CREPES

AFTERNOON MENU

CREPES

THE CLASSIC (v) 10
with choice of Nutella, peanut butter, or both.
add banana, strawberries, or both + 2

BERRIES & CREAM (v) 13
served with our fresh berries mix, house-made whipped cream,
and powdered sugar. served cold.
substitute strawberries only + 2 add banana + 2

SANDWICHES

CAPRESE (v) 15
mozzarella, tomatoes, pesto**, and balsamic glaze with arugula.
served on ciabatta. **contains walnuts
add turkey + 3

TURKEY HAVARTI PANINI 16
multi-grain bread with turkey and havarti cheese, spring mix greens,

roma tomatoes, and basil aioli.

SALADS

AVOCADO CAESAR SALAD 15
chopped romaine lettuce tossed in house made Caesar dressing.
topped with house made croutons, sliced avocado, parmesan cheese,
fresh black pepper and a lemon wedge.

ROASTED SWEET POTATO AND BEET SALAD (v) 15
mixed greens and spinach drizzled with balsamic vinaigrette,
topped with roasted sweet potatoes and beets, sliced red onions,
avocado, and pumpkin seeds. finished with goat cheese and
fresh cracked black pepper.

FARMERS MARKET SALAD (v) 15
spinach, kale, and mixed greens topped with avocado, red onions,
pico de gallo, hard boiled eggs, and house made croutons. dressed with
a house made green goddess dressing.

SHAREABLES

TOASTS
1 slice 8 or pick 2 for 15
FRENCH ONION

Guglhupf sourdough, caramelized french onion,
melted gouda cheese, oregano.

3 CHEESE ARTICHOKE AND SPINACH (v)
Guglhupf sourdough, brie, artichoke mix, spinach, melted swiss cheese.

CRISPY PROSCIUTTO AND ASPARAGUS
Guglhupf sourdough, whipped ricotta, fresh pesto, grilled asparagus,
crispy prosciutto, melted swiss cheese, balsamic glaze.

CRISPY DEVILED EGGS

Four crispy egg halves with our signature deviled egg recipe
with your choice of topping.

ORIGINAL (v) 7 - diced pickles, fresh dill, cayenne.
LOX 7 -lox, pickled onions, capers, fresh dill.
BOURBON BACON JAM 7 - bourbon bacon jam, microgreens.

CRISPY DEVILED EGGS FLIGHT 10
Six egg halves, choose three different toppings

TOTS
STREET CORN (v) 7

fresh corn salsa, chipotle hot sauce, lime crema, feta,
green onions, lime wedge.

GARLIC PARM (v) 7
fresh garlic, shredded parmesan cheese, side of house made basil aioli.

LOADED 7

house made beer cheese, chopped bacon, creme fraiche, green onions.
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WINE & APERITIVO COCKTAILS

WINE FLIGHTS

SPARKLING WINE FLIGHT 1I
Sample these delectable bubble offerings that exemplify aromatic,
fruit forward yet balanced acid flavors for your palette’s pleasure.

‘84 EXTRA DRY Prosecco | Asolo DOCG
glass 9 / bottle 28

GIOVINE “GIANNI” Moscato | Canelli
glass 9 / bottle 28

PRODUTTORI DI GOVONE Brachetto | Piemonte
glass 9 / bottle 28

ROSE WINE FLIGHT 12
Rose is for everyday! These are bold, dry, fruit forward
and deliciously balanced for any occasion!

LAMARANTE Rosé | Cotes du Rhone
glass 10 / bottle 38

SAN LORENZO “SIRIO” Cerasuolo dAbruzzo | Abruzzo
glass 9 / bottle 36

GORGHI TONDI “PALMARES” Spumante Rosato | Sicily
glass 10 / bottle 38

WHITE WINE FLIGHT 12
Each white here represents a unique viticultural areas that
specialize in each variety due to their unique terroir.

VENCHIAREZZA Pinot Grigio | Friuli
glass 9 / bottle 36

QUIVIRIA Savignon Blanc | Sonoma County
glass 10 / bottle 38

AVEROLDI “CANTERA” Chardonnay | Garda
glass 10 / bottle 38

RED WINE FLIGHT 11
Delicious selections come to fruition here with these
indulgent choices sure to satisfy your cravings.

CRU Pinot Noir | Monterey
glass 9 / bottle 36

DOMAINE DU FOURNIER “Sinargues” Cotes du Rhone Villages
glass 9 / bottle 36

DOMINGO MOLINA “HERMANOS” Malbec | Salta
glass 9 / bottle 36

APERITIVO GOCKTAILS

APEROL SPRITZ 14

Aperol, prosecco, soda, orange

HUGO SPRITZ 14

St. Germain elderflower liqueur, prosecco, soda, mint

CAMERON PARK 14

Aperol, elderflower liqueur, mezcal, sparkling wine

POMPONELLA 14

Lambrusco, Amaro, soda, orange bitters

AMERICANO 14

Campari, sweet vermouth, soda
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