
 

 

 

 

 

 

 

 

NOTE: Item availability subject to change. Food products prepared in a kitchen with close contact to allergens such as nuts, tree 
nuts, meat, wheat, soy, products with egg, products with fish or shellfish, and other common food allergens. Please ask our staff 
for more information.  

COFFEE & TEA 

Drip Coffee 
Medium Roast or Decaf 

$4.00 

Café Latte $5.25 
Café Americano $5.00 
Cappuccino $4.50 
Espresso $3.50 

Hot Cocoa $3.00 
Nitro Cold Brew $5.00 (16 oz.) 

$6.00 (20 oz.) 

Flavor syrups (caramel, vanilla, or hazelnut) 
Milk alternatives (oat or almond) 

+$1.00 

Add 2nd Shot of Espresso 
 

+$1.50 
Hot Tea 
Rotating selection of Green and Black Teas 

$3.50 

Iced Tea 
Traditional Black Tea, Blackberry Jasmine Tea, or Passionfruit Tea 

$4.00 (16 oz.) 

$4.75 (32 oz.) 
  

BAKED GOODS 

Cookies 
Chocolate Chip Hibiscus, Snickerdoodle, or Peanut Butter Mesquite from Süss Pastries 

$4.00 

Cream Cheese Carrot Muffin GF 
from Süss Pastries 

$7.00 

Baked Fruit Pockets 
Peach Honey, Raspberry Prickly Pear, or Strawberry Hibiscus from Süss Pastries 

$7.00 

Pumpkin Espresso Loaf GF 

from Süss Pastries 

$7.00 

Cinnamon Roll Bressane 
Sugary Danish with cream cheese filling covered in a mango compote from Süss Pastries 

$7.00 

Caramelita or Pecan Honey Bar 
Milk chocolate covered in caramel and a grain/tree nut crumble 

$7.00 



 

 

SANDWICHES 
made to order if not on display 

» SEASONAL « “Friend’s Feast” Turkey Club 
Wheat Bread, Roasted Turkey, Bacon, Brie Cheese, Apple Slices, and Cranberry Confit 

$12.00 

» SEASONAL « “Fuego” Chicken Hoagie 
Grilled Chicken, Bacon, and Cheddar covered in both Chipotle Ranch & Jalapeño Relish 

$10.00 

B.L.A.T.T. 
Bacon-Lettuce-Avocado-Turkey-Tomato (on whole wheat with Cheddar Cheese) 

$11.00 

Honey Ham & Swiss 
On Whole Wheat with Honey Mustard, Pickles, Lettuce, and Tomato 

$9.00 

Italian Hoagie 
Salami and Ham with Provolone Cheese, Olive Oil & Balsamic Vinegar, Red Onion, Lettuce, 
and Tomato 

$8.00 

“Ooey Gooey” Grilled Cheese  VEG 

On Whole Wheat with Cheddar, Swiss, and Smoked Gouda Cheeses 

$6.00 

Simple Sandwich: Ham & Cheddar on Hoagie with Lettuce and Tomato $7.00 
Simple Sandwich: Turkey & Provolone on Rye or Wheat with Lettuce and Tomato $8.00 

 
SALADS 

» SEASONAL « Roasted Zucchini Salad VEG GF 
Kale, Roasted Zucchini and Beets, Feta Cheese, Heirloom Tomatoes, and a Lemon Vinaigrette 

$8.00 

Caesar Salad 
Romaine, Shaved Parmesan, Baked Herb Croutons, Caesar Dressing 

$6.00 

Southwest Salad VEG 
Romaine, Roasted Corn, Black Beans, Tortilla strips, Chipotle Dressing 

$6.00 

Garden Salad V GF 
Mixed Field Greens, Sliced Cucumber, Cherry Tomatoes, Red Onion, Rotating Seasonal 
Veggies, and Lemon Citrus Dressing 

$5.00 

Add Chicken +$3.00 

 

 

NOTE: Item availability subject to change. Food products prepared in a kitchen with close contact to allergens such as nuts, tree 
nuts, meat, wheat, soy, products with egg, products with fish or shellfish, and other common food allergens. Please ask our staff 
for more information.  



 

 

PIZZAS 

Cheese Pizza VEG 
Four Cheese Pizza using Mozzarella, Parmesan, Provolone, and Cheddar Cheeses 

$8.00 

Pepperoni Pizza 
Mozzarella, Parmesan, Provolone, Cheddar, and Pepperoni Slices 

$10.00 

 

SNACKS & ADD-ONS 

» SEASONAL « S’mores Campfire Snack Pack 
Graham Crackers, Marshmallows, Nutella Chocolate-Hazelnut Spread, and Apple Slices 
drizzled in Caramel 

$5.00 

Protein Snack Pack 
Genoa Salami, Cheese, Crackers, and Seasonal Trail Mix 

$9.00 

Veggie Snack Pack 
Rotation of Fresh Veggies, Grape Tomatoes, Crackers, and Hummus 

$10.00 

Lunch Bites Snack Pack 
½ PB & J Sandwich, Cheese, Crackers, and Seasonal Fruit 

$6.50 

Mixed Fruit Cup 
Or Mixed Fruit Cup with Yogurt, Granola, and Honey (+$2.00) 

$4.50 

Bel Gioioso Salami Rolls $4.00 
Mozzarella String Cheese Stick $1.00 
Chobani Yogurt $2.00 
Wholly Guacamole Avocado $2.00 
Apple $1.00 
Orange $1.00 
Bag of Baked Chips $2.00 
Magic Milk Straws (set of 4) $3.00 

 

NOTE: Item availability subject to change. Food products prepared in a kitchen with close contact to allergens such as nuts, tree 
nuts, meat, wheat, soy, products with egg, products with fish or shellfish, and other common food allergens.  Please ask our staff 
for more information.  

 


