
BRUNCH ENTRÉES
AVOCADO TOAST........................................................................................................... $16.00
grilled multigrain bread, avocado, guacamole, tomato, poached eggs, chopped lettuce and herbs

HUEVOS RANCHEROS.................................................................................................... $16.00
two eggs over, chorizo, cotija cheese, red and green chili sauce, black bean puree

SPICY FRIED CHICKEN BREAST AND PANCAKES................................................. $19.00
bacon, one egg over, spicy butter

HOMEMADE PANCAKES ................................................................................................ $14.00
warm maple syrup

EGG SANDWICH............................................................................................................... $14.50
spicy tomato scrambled eggs, American cheese, bacon, on a soft roll, home fries

EGGS BENEDICT................................................................................................................ $16.00
two poached eggs, hollandaise sauce, Canadian bacon, on an English muffin

EGGS ANY STYLE .............................................................................................................. $14.50
two eggs served with home fries, bacon, and toast

OMELET................................................................................................................................. $17.00
served with home fries, bacon, and toast
choose three fillings: American, cheddar, Swiss, feta, goat cheese; spinach, tomato, 
mushroom, red peppers, onion, salsa fresca; chorizo, bacon, Canadian bacon

BREAKFAST BURRITO...................................................................................................... $14.50
scrambled eggs, ham, onion, peppers, avocado, cheddar, flour tortilla, 
served with home fries 

CHIPOTLE CHICKEN ENCHILADAS........................................................................... $18.50
queso, black bean rice, green chili sauce, crema, pickled red onion

FRESH SCOTTISH SALMON*
 Roasted ............................................................................................................................. $27.00
 honey mustard horseradish glaze, choice of two sides
 Grilled ............................................................................................................................... $28.50
 over any salad entrée

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.

MUSSELS
add pasta $5.00.

CHRISTOPHER’S chipotle butter,  salsa...................................................................................$19.00

PROVENCAL tomatoes, lemon, herbs.....................................................................................$19.00

CREOLE andouille sausage, spicy tomatoes, scallion ...............................................................$19.00

KIDS
12 AND UNDER

add fries $3.00 or add fruit cup $4.50.

CARROT & CELERY STICKS.............. $4.50
with ranch dressing

KID CHICKEN FINGERS (2).............. $9.00
with chips

KID PIZZA .............................................. $9.00
kid’s size

KID QUESADILLA ................................ $7.00
with chips

KID CHEESEBURGER* (2)................ $10.00

KID PASTA .............................................. $8.00
rotini with butter OR marinara

KID CHEESE RAVIOLI ......................... $9.00
with marinara

HOT DOG .............................................. $7.00
all beef

KID MAC ................................................. $7.00

SPICY FRIED CHICKEN BREAST ...$15.25
house made pickles, lettuce, tomato, ranch, 
on a soft roll

PULLED PORK SANDWICH...........$15.50
Carolina BBQ, cheddar cheese, crispy onions, 
pickles, coleslaw, on a buttered soft roll

CHICKEN SALAD SANDWICH.....$14.50
apples, cherries, lettuce, onion, swiss, 
on multigrain bread

CUBAN SANDWICH........................$15.75
mojo pork, ham, swiss, pickle, 
yellow mustard, on a Cuban baguette

GRILLED MARINATED .....................$15.50
CHICKEN BREAST SANDWICH
grilled, smoked gouda cheese, lettuce,
tomato, avocado, ranch, on a soft roll 

TURKEY CLUB ....................................$15.50
lettuce, tomato, bacon, mayo, on white 

SANDWICHES
all sandwiches served with chips. add fries or sweet potato fries $3.00. add gluten-free rolls $3.00. 

“A” BURGER ........................................$18.50
lettuce, tomato, red onion, pickles 

DELUXE BURGER...............................$20.75
barbeque sauce, cheddar cheese, 
applewood bacon, crema 

ORGANIC BURGER ..........................$21.00
local grass fed beef, all natural smoked 
cheddar, lettuce, tomato, red onion

TURKEY BURGER...............................$17.00
lettuce, tomato, red onion, mayo 

VEGGIE BURGER ................................$17.00
soy based, all natural smoked cheddar, 
guacamole, lettuce, tomato
 
POP’S PATTY MELT...........................$21.00
burger, onion jam, bacon, swiss, dijon aioli, 
Texas toast

BURGERS*
add fries or sweet potato fries $3.00. add cheese 1.75¢. add gluten-free rolls $3.00. 

CRAZY CHICKEN WRAP................$15.50
grilled chicken, chorizo sausage, avocado, 
tomato, jalapeños, cotija cheese, 
chipotle mayo

CRISPY CHICKEN BLT .....................$16.25
fried chicken, bacon, lettuce, tomato, 
secret sauce, flour tortilla

CHICKEN CAESAR WRAP..............$15.25
romaine, tomato, flour tortilla

VEGGIE BURRITO WRAP................$15.00
grilled veggies, black bean rice, corn, 
cheese, lettuce, crema

WRAPS
add gluten-free wraps $2.50. 

BRICK OVEN PIZZA
add gluten-free cauliflower crust $5.00. 

MARGHERITA PIZZA .................... $16.00
tomato sauce, fresh mozzarella, basil, olive oil 

CHICKEN SOUVLAKI ................... $18.00
GRILLED PIZZA
tzatziki sauce, tomatoes, cucumbers, 
Kalamata olives, red onion, romaine 

PROSCIUTTO PIZZA..................... $18.00
tomato sauce, prosciutto di Parma, 
fresh mozzarella, parmesan, arugula, 
extra virgin olive oil

CHEESE PIZZA ................................ $16.00
red sauce and mozzarella cheese

ITALIAN SAUSAGE......................... $18.00
AND PEPPERONI
cherry peppers, chile honey drizzle, 
cheese, tomato sauce

CHEESEBURGER PIZZA ............... $18.00
ground beef, tomato, onion, pickle, 
cooper sharp, mustard

Italian sausage
pepperoni

chorizo
bacon

chipotle chicken
feta

fresh mozzarella
grilled veggies

$2.50

ADD TOPPINGS

onion
mushroom

spinach
tomato

Kalamata olives
jalapeño

corn salsa
cherry peppers

$2.25

STREET CORN DIP.........................$11.25
grilled corn, poblano, spicy aioli, tortilla chips

NACHOS........................................... $14.00
cheddar, jack, cotija cheeses, salsa fresca,
guacamole, crema, jalapeños  

FRIED CALAMARI .......................... $14.00
onion, roasted serrano aioli, marinara 

POTATO SKINS ............................... $12.00
bacon, cheddar cheese, scallions, sour cream

ROASTED RED................................ $14.00
PEPPER HUMMUS
grilled veggies, feta, grilled flatbread, EVOO

HOMEMADE MEATBALLS............ $14.50
(4) toasted bread, spicy gravy 

FRIED POLENTA STICKS ..............$10.75
smoked gouda cheese, marinara sauce

CHICKEN QUESADILLA.............. $12.00
black bean puree, guacamole, 
salsa fresca, crema

GRILLED LAMB SKEWERS (3) .... $13.25
tzatziki, cucumber tomato salsa

SMOKED CHICKEN WINGS....... $15.50
dry rubbed, celery, blue cheese sauce, 
choose from buffalo or BBQ sauce: spicy 
molasses, Korean, or house

STARTERS

ARUGULA........................... $15.50/$20.75
QUINOA SALAD
grilled veggies, crumbled goat cheese, 
lemon vinaigrette
add pesto chicken $7.00

GRILLED MARINATED....$17.50/$23.00
CHICKEN BREAST
mixed greens, avocado, smoked gouda 
cheese, crispy onions, pine nut dressing 

CAESAR............................... $11.00/$14.00
warm polenta croutons 
add chicken $7.00
add shrimp $9.00

BLACKENED SHRIMP.......$15.50/$22.50
romaine, roasted corn and poblano salsa, 
tomatoes, cotija cheese, creamy 
chipotle dressing 

MEDITERRANEAN........... $11.50/$16.75
SALAD
tomatoes, cucumbers, red onion, Kalamata 
olives, feta cheese, tzatziki dressing, 
romaine lettuce  
add souvlaki chicken $7.00

HOUSE SALAD...................$12.00/$16.00
cucumber, cherry tomatoes, red onion, 
mixed greens, balsamic vinaigrette

SALADS

BLACK BEAN SOUP crema, salsa fresca
ROASTED TOMATO AND GARLIC BISQUE

BEEF CHILI cheddar cheese
HOMEMADE FRENCH ONION.............$10.00

SOUPS
our soups are made daily with the freshest ingredients: cup $7.00.

CHEDDAR BISCUITS tomato chutney, honey butter ....................................................$8.00

FOCACCIA chef ’s choice of topping, whipped ricotta...................................................$8.00

GRILLED CAULIFLOWER FLATBREAD gluten-free, pesto oil ...................................$7.00

CORNBREAD chipotle butter ............................................................................................$7.00

BREAD



SPARKLING  GLASS BOTTLE

BRUT NV, Wycliff, California .................................................................$10.00

PROSECCO (200ML SPLIT), Ca’ Furlan, Veneto, Italy .....................$13.00

BLANC DE BLANCS BRUT, De Perrière, N.V., Vin Mousseux, France .... ...............$35.00

ROSÉ

PROSECCO ROSÉ (200ML SPLIT), Ca’ Furlan, Veneto, Italy.........$13.00

ROSÉ, Domaine Saint Mitre, Provence, France ..................................$13.00...............$45.00

ROSÉ, Stel + Mar, California ..................................................................$12.00...............$44.00

WHITE

PINOT GRIGIO, Giuliano Rosati, Friuli-Venezia Giulia, Italy ..............$8.00...............$32.00

SAUVIGNON BLANC, Satellite by Spy Valley, Marlborough, New Zealand .....$12.00...............$44.00

SAUVIGNON BLANC, Lobster Reef, Marlborough, New Zealand .....$14.00...............$48.00

CHARDONNAY, Sycamore Lane, California ......................................$8.00...............$32.00

CHARDONNAY, William Hill, Central Coast, California ................$14.00...............$48.00

RIESLING, J. Lohr, California ..................................................................$10.00...............$42.00

RED

PINOT NOIR, Lyle Thomas, California................................................$12.00...............$44.00

PINOT NOIR, J Vineyards, Russian River, California .........................$14.00...............$48.00

CABERNET SAUVIGNON, Kaleu, Mendoza, Argentina ...................$8.00...............$32.00

CABERNET SAUVIGNON, Daou, Paso Robles, California ............$14.00...............$48.00

SUPER TUSCAN, San Felice, Tuscany, Italy ........................................$14.00...............$48.00

MONTEPULCIANO, Jasci, Abruzzo, Italy ...........................................$13.00...............$45.00

WINE

our draft and local/craft bottles change frequently so be sure 
to ask about our current selections.

BUDWEISER...................................................................................................................$5.00

BUD LIGHT ....................................................................................................................$5.00

COORS LIGHT..............................................................................................................$5.00

MILLER LITE....................................................................................................................$5.00

YUENGLING LAGER...................................................................................................$5.00

MICHELOB ULTRA ......................................................................................................$5.50

CORONA .......................................................................................................................$6.00

CORONA LIGHT .........................................................................................................$6.00

HEINEKEN......................................................................................................................$6.00

STELLA ARTOIS ............................................................................................................$6.00

GUINNESS CAN...........................................................................................................$7.50

DOWN EAST ORIGINAL CIDER* ..........................................................................$8.00

WYNDRIDGE CRAFTY CIDER *.............................................................................$8.00

HIGH NOON VODKA SELTZER, LEMON, GRAPEFRUIT *............................$9.00

STATESIDE SURFSIDE ICED TEA, ICED TEA + LEMONADE * ......................$9.00

STATESIDE VODKA SELTZER, BLACK CHERRY, ORANGE *.......................$9.00
* GLUTEN-FREE

BOTTLES & CANS

HEINEKEN 00 N/A..................................................................................................... $6.50

ATHLETIC RUN WILD IPA N/A ............................................................................ $7.00

GUINNESS 0 N/A ....................................................................................................... $7.50

LAVENDER LEMONADE........................................................................................ $10.00
Lavender Syrup, Housemade Lemonade

N/A BLUEBERRY NOJITO ..................................................................................... $10.00
Housemade Blueberry Simple Syrup, Club Soda, Mint, Fresh Lime

STRAWBERRY LEMONADE.................................................................................. $10.00
Housemade

N/A APEROL SPRITZ............................................................................................... $12.00
Undone Zero Proof Italian Aperitif, Club Soda, Fre N/A Sparkling Wine

N/A BEE’S KNEES ..................................................................................................... $12.00
Undone Zero Proof London Dry Juniper, Housemade Honey Simple Syrup, Fresh Lemon

ZERO PROOF
NON ALCOHOLIC BEVERAGES

FOUNDERS ALL DAY IPA, Grand Rapids MI, American IPA 4.7% ................... $6.00

CAPE MAY IPA, Cape May NJ, American IPA 6.3% .............................................. $7.00

GOLDEN ROAD MANGO CART, Los Angeles CA, Mango Fruit Beer 4.0%.......... $7.00

LAGUNITAS DAYTIME, Petaluma CA, American IPA 4.0% ........................................ $7.00

STONE DELICIOUS IPA*, Escondido CA, IPA 7.7%................................................... $7.00

2SP BABY BOB STOUT, Aston PA, American Stout 6.5% ................................. $7.50

ANDERSON VALLEY BLOOD ORANGE GOSE, Boonville CA, Gose 4.2%.... $7.50

BELL’S TWO HEARTED, Kalamazoo MI, American IPA 7.0% ............................ $8.00

TONEWOOD FUEGO, Barrington NJ, Hazy IPA 6.2% ....................................... $8.00

BITBURGER PREMIUM PILS, Bitburg Germany, German Pilsner 4.8% ............ $8.00

VICTORY DIRTWOLF, Downingtown PA, Imperial IPA 8.7%............................ $8.00

TRÖEGS LA GRAVE, Hershey PA, Belgian Style Tripel 8.0% ............................ $12.00

* GLUTEN-FREE

CRAFT BOTTLES & CANS

SODA & ICED TEA
ICED TEA *............................................................................................................. $2.50
SODA* ..................................................................................................................... $3.50

HOT STUFF
TEA * ........................................................................................................................ $3.25
HOT CHOCOLATE............................................................................................. $3.50
COFFEE *................................................................................................................. $3.50

MILK & JUICE
MILK (12 OZ)......................................................................................................... $3.50
     KID’S MILK CUP ....................................................................................................................$3.00

CHOCOLATE MILK (12 OZ)............................................................................ $4.00
     KID’S CHOCOLATE MILK CUP .......................................................................................$3.50

APPLE JUICE........................................................................................................... $3.00
CRANBERRY JUICE.............................................................................................. $3.00
ORANGE JUICE (12 OZ).................................................................................... $5.50
     KID’S ORANGE JUICE CUP ...............................................................................................$4.50

GRAPE JUICE ......................................................................................................... $3.00

OTHER
GINGER BEER........................................................................................................ $5.00
COLD BREW ......................................................................................................... $5.00
RED BULL................................................................................................................ $5.00
SAN PELLEGRINO GRAPEFRUIT SODA....................................................... $7.00
SAN PELLEGRINO SPARKLING WATER – 500ML..................................... $8.00
ACQUA PANNA STILL WATER – 500ML .................................................... $8.00
SAN PELLEGRINO SPARKLING WATER – 1L...........................................$12.00
ACQUA PANNA STILL WATER – 1L ..........................................................$12.00
* FREE REFILLS

BEVERAGES


