—Est. 1989—
SALADS

Lunch

CRAFTED WITH LOVE, SERVED WITH PASSION

BREAKFAST & LUNCH HOURS
BREAKFAST 9AM-11:30AM

LUNCH 11:30AM-3PM
VIETNAMESE SIGNATURES

CAESAR SALAD
Romaine, caesar, homemade croutons,
shaved parmesan

MESCLUN GREENS & GORGONZOLA14.00
dried cranberries, toasted almonds,
orange vinaigrette

GARDEN SALAD

Lettuce, tomato, carrot, cucumbers, red

12.50

12.50

BANH MI

Choice of ham, roast pork, tofu or sardines.
with cucumber, cilantro, pickled carrot &
daikon, Nudc cham. Spicy on request

Sub. Duck Liver Mousse 2.00

PHO 14.00
Aromatic Vietnhamese beef broth, Banh
Phé& noodles, fresh herbs, lime

14.00

onion, black olives, vinaigrette VEGETABLE_ DQN - ‘ 14.50
VIETNAMESE RICE NOODLE SALAD 14.00 vegetables eiiriried with gariie,
Carrots, cucumber, cilantro, mint, Nuéc cham, g’rr;gwenr rice oc Mam over steame
garlic, onion, peanuts .
add swiss $1.00 Add protein
Add protein Tofu 4.00
Tofu 4.00 Chicken or Tuna Salad 5.50
Chicken or Tuna Salad 5.50 Grilled chicken 6.00
Grilled chicken 6.00 Pork Belly 7.00
Pork Belly 7.00 Shrimp 9.00
Shrimp 9.00 Grilled Sirloin 10.00
Grilled Sirloin 10.00 Salmon 12.00
Salmon 12.00
HAND HELDS SERVED WITH TODAYS SIDE SALAD & CHIPS
CHICKEN SALAD 14.00 ROAST BEEF & CHEDDAR 15.00
Grapes, walnuts, served on a croissant Tomato, red onion, lettuce, horseradish-
GRILLED REUBEN 14.50 dijon aioli, served on a crispy baguette
Corned beef, sauerkraut, swiss, russian Sub. gorgonzola 1.00
dressing on rye GRILLED STEAK SANDWICH 19.00
CHICKEN SANDWICH 15'00 Sirloin cooked to your llklng, sautéed
Grilled lemon-herb chicken, cheddar, bacon, O”’Of’s’ §e(ved ona crls.py b.ag‘uette.
lettuce, tomato, garlic aioli on brioche ,E\;Z;“c alo.l/ or hor,?erad/sz a(’j(;“ o1n Or(e;quest
american, swiss or cheddar 1.
SWEET COUNTRY HAM & SWISS 13.00 : ’
Dijon mustard, lettuce, served on a brie or gorgonzola 2.00
croissant % POUND BURGER 16.00
Signature blend of chuck, brisket and
ROAST TURKEY B.L.A.T. WRAP 15.00 short rib, lettuce, tomato, dill pickle,
B.acl.on, lettuce, avocado, tomato, chipotle choice of american, swiss or cheddar,
aroll served on brioche
’C?ERII?LEDI( %UBANQ liced pickle. dii 14.00 Sub. brie or gorgonzola 2.00
mczasstarpdor , ham, swiss, sliced pickle, dijon PAN BAGNAT 14.00
Tuna salad, anchovy, black olives, red onion,
TUNA MELT . i 12.95 vinaigrette on a baguette
Open faced tuna salad on multi grain toast,
tomato, melted american cheese
CLEAN EATING SIDES
OPEN FACED BRIE 12.95 SIDE SALAD 4.00
Sliced granny s.mith.apples, toasted almonds, CHIPS 2.50
served on multi grain toast
VEGAN VEGGIE BURGER 13.95 HOME FRIES (IF AVAILABLE) 4.00
Cucumber, tomato, carrot, red onion, lemon- MINI POTATO PANCAKES 5.50
soy tahini, served on multi grain toast SIDE GARDEN SALAD 6.50
VEGAN VEGGIE WRAP 12.95 SAUTEED VEGETABLES 5.50
Tofu, avocado, tomato, carrot, cucumber, red
onion, lettuce, cilantro, mint, lemon-soy tahini FRESH FRUIT 4.95/6.95

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. WE ARE LIMITED IN OUR ABILITY TO SEPARATE CHECKS. ANYONE SHARING PLATES WILL RESULT
IN A $2.50 CHARGE DUE TO LIMITED SEATING CAPACITY. ALL TABLES ARE TYPICALLY ALLOTTED 90 MINUTES TO ENSURE WE CAN ACCOMMODATE ALL GUESTS WISHING
TO DINE WITH US. FOR THOSE ENJOYING JUST BAKED GOODS AND/OR COFFEE, WE ALLOT 15-20 MINUTES. PLEASE REVIEW ALL OF OUR POLICIES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
ON ALL FEDERALLY OBSERVED HOLIDAYS 20% GRATUITY WILL BE ADDED TO ALL TAKE OUT AND DINE IN ORDERS



