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TO START 
CHOICE OF

WARM FARRO   
gorgonzola, pecans, almonds, beets,  

butternut squash, kale, maple-dijon vinaigrette 

ROASTED TOMATO SOUP   

ENTRÉE
CHOICE OF

MUSHROOM REUBEN  
marbled rye, roasted portobello,  

gruyere, parmesan-herb fries

MONTE CRISTO
crispy battered brioche, turkey,VA ham, gruyere,  

mustard aioli, cherry marmalade, vinegar slaw

GREEK OMELET 
beef + lamb gyro, tzatziki, feta, potatoes

DESSERT 
APPLE CRUMBLE PIE 

granny smith apples, brown butter streusel, vanilla ice cream

VEGAN= VEGETARIAN= GLUTEN FREE=

*Food items are cooked to order or served raw. Consuming raw or undercooked meat, 
seafood or eggs may increase risk of foodborne illness 
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