
(5.50)

C H E E S E Q U E S A D I L L A

B U T T E R E D N O O D L E S W I T H PA R M E S A N

C H E E S E P I Z Z A

S C R A M B L E A N D B ACO N

K I D S MAC

I C E D L AT T E

CO F F E E

H OT T E A

E S P R E S S O

C A P P U CC I N O

L AT T E

C A F E M O C H A

C H A I

C A F E AM E R I C A N O

B R E V E

MACC H I ATO

CO N PA N N A

L E M O N A D E

S T R AW B E R RY L E M O N A D E

O R A N G E J U I C E

M I L L S T R E AM R O OT B E E R

M I L L S T R E AM C R E AM S O DA

CO K E,  D I E T,  S P R I T E

I TA L I A N S O DA

I C E D T E A

S A N P E L L E G R I N O S PA R K L I N G WAT E R

S.P.  L I M O N ATA ( L E M O N )

S.P.  A R A N C I ATA ( O R A N G E )

S .P.  P O M P E L M O ( G R A P E F R U I T )

A R A N C I ATA R O S S A ( B LO O D O R A N G E )

*these items are cooked to order & may be served raw or undercooked
- consuming raw or undercooked meats, poultry, seafood, shell� sh or
eggs may increase your risk of food-borne illness.
Please inform your server of any food allergies you have, for there are ingredients
not listed on this menu. We will try to accommodate your food allergies.
However, we cannot be responsible for individual reactions to any food products
or guarantee that the food we serve is completely free from any allergen.

T H E C A F É I S  P R O U D TO S U P P O R T T H E
F O L LO W I N G LO C A L FA R M E R S & P U R V E YO R S :

• Lee’s Greens
• Finco Wood Co.
• Salama Greenhouse
• Dixon Farms

• Clear Creek Orchard
• The Berry Patch
• Deal’s Orchard



DA I LY B R E A D
petite baguette - butter or olive oil 3.95

TO DAY ’S  S O U P
cup 3.95 bowl 4.95

S A L A D G R E E N
seasonal greens - balsamic vinaigrette -
candied walnuts - feta 4.75

G UAC A M O L E (avocado market may affect availability) 
house/made guacamole - roasted tomato salsa -
warm tortilla chips 12.95

C H I P S & D I P
house/made potato chips - french onion dip 6.95

C R I S PY B R U S S E L S S P R O U TS
cotija - banana peppers -
spiced pepitas - roasted garlic aioli 9.95

L A M B M E AT B A L L S
spiced tomato sauce - feta -
couscous salad - chermoula 10.95

F O R B I D D E N R I C E B O W L
emperors black rice & himalayan red rice - sweet soy -
sauteed onions - broccoli - bok choy - snap peas - carrots 12.95
add wood/grilled salmon or steak* + 6,
chicken or tofu + 5

C A F É MAC & C H E E S E
three cheese sauce - elbow macaroni - 
toasted breadcrumbs + salad green & garlic bread 14.25

I TA L I A N S AU S AG E P I Z Z A
san marzano sauce - house/made italian sausage - mozzarella - 
caramelized onion & peppers - pecorino - fennel pollen  13.95

S P I N AC H R I COT TA P I Z Z A
ricotta - mozzarella - creamed spinach -
black truffle oil - crushed red pepper - maldon salt 13.95

L E T T U C E W R A P S
peanut chicken - bibb lettuce -
sweet plum & spicy mustard 13.95

W O O D/G R I L L E D T U R K E Y S A N D W I C H
toasted baguette - turkey breast - pepper bacon - 
caramelized onions & peppers - chipotle mayo - 
gouda cheese + pasta salad & chips 13.50

F I S H TACO S
wood/grilled mahi mahi - corn & flour tortillas -
chipotle mayo - slaw - pico de gallo - queso fresco
+ black beans & rice 14.50

C A F É B U R G E R
rosemary kaiser - local beef* - white cheddar -
lettuce - tomato - pickled onion - russian dressing +
café potato chips 13.50 add bacon + 1.00

S A L M O N C LU B
toasted ciabatta - wood/grilled salmon - pepper bacon - 
café slaw - tomato - pickled onion + salad green 14.25

V E G G I E B U R G E R
rosemary kaiser - house/made veggie burger -
white cheddar - lettuce - tomato - pickled onion -
russian dressing + café potato chips 13.50

NY S T R I P 
wood/grilled strip loin* - garlic mashers - 
fried onion rings - horseradish butter  28.95 

W O O D/G R I L L E D S A L M O N
butternut squash & butterbean ragout - 
crispy parmesan polenta - 
pickled pepper butter sauce 20.95

PA S TA A L F U N G H I
wild mushroom ragu - mafaldine - cherry tomatoes - 
leeks - lemon ricotta - gremolata - garlic bread 17.50

C H I C K E N PA R M E S A N
parmesan breaded chicken breast - arrabbiata sauce - 
bucatini - mozzarella - arugula salad - garlic bread 17.95

KO R E A N S T E A K & E G G
marinated hanger steak* - fried kimchi rice -
sweet chili aioli + sunny side egg* 18.95

AU T U M N CO B B S A L A D
mixed greens - pepper bacon - roasted butternut 
squash - boiled egg - dried cranberries - toasted pecans - 
maytag blue cheese + cider dijon vinaigrette 13.95
add wood/grilled salmon or steak* + 6,
chicken or tofu + 5

T H E B I G G R E E N
seasonal greens - balsamic vinaigrette -
candied walnuts - feta - croutons 9.95
add wood/grilled salmon or steak* + 6,
chicken or tofu + 5

K A L E & Q U I N OA S A L A D
grapes - dried cranberries - sunflower seeds -
quinoa - parmesan - sherry vinaigrette 11.95
add wood/grilled salmon or steak* + 6,
chicken or tofu + 5


