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. Italiano Ficelle
t Salami, ham, provolone, pepperoncini,
i vinaigrette & mayo. 12.75

Turkey Gouda Ficelle

b With bacon ¢ caramelized onions.

L 12,75

. Caprese Ficelle
i Tomatoes, fresh mozzarella, basil
i & red wine vinaigrette. Vegetarian

L 11.95

. Green Goddess Chicken

. Salad Croissant
i Roasted chicken with green goddess

mayo, almonds, celery & onion, with
i lettuce on a flaky croissant. 13.25

. BBQ Tri Tip

i Grilled tri tip, crispy onions, dill pick-
i le, housemade bbq sauce & mayo on

i francese bun. 13.25

. Heirloom BLT on

. Sourdough

Hickory smoked bacon, summer toma-
i toes, mayo & lettuce on grilled sour-

dough. 12.95

.......................................................................

Vegan BLT on Joe’s
Bread

Smokey tempeh, heirloom tomatoes,

avocado, butter lettuce & vegan mayo
on grilled Joes bread. 12.25

Chicken Caesar Wrap

With grilled lemon chicken, romaine
lettuce, crusty croutons, grated parme-

san cheese and caesar dressing tucked
in a flour tortilla. 12.95

Ham &

Pimento Cheese
With butter lettuce ¢ tomato on a
Dutch crunch roll. 11.75

Turkey, Avocado &
Jack

With lettuce, tomato, dill pickle &

dijonnaise on our muesli bread.

12.95

Lemon Tuna on
Everything Croissant

Albacore tuna with celery, red onion,
cornichons & mayo, with butter lettuce

and paper thin slices of lemon. 12.95

.........................................................................



................................................................................................................................................

Creamy Kale Salad Ca?rese Salad

i Kale .Sél[cm’ q’ressm’ with a creamy lemon Heirloom tomatoes, basil, fresh mozzarel-
dr essing, with 5/747{55[ parmesan & parme- [y and a toasted garlic & balsamic vinai- |
| san crisps. vegetarian 5.75 /11.50/23.00 grette. Vegetarian 6.25/12.50 /24.95

: Crunchy Broccoli & Pecan Roasted Beet & Carrot

}Végh /d ’%Zegs;é/v ?%eom cheese. Vegetarian Roasted beets, carrot, toasted pistachios &
. a light balsamic dressing. Vegan 5
El‘eshl Fru;/t Se%/lad 5.95/11.95/ 23.50

i Seasonal, ripe fruit. Vegan .
5.95/11.95723.50 Provenga.l Chicken &

i Caesar Pasta Salad Potato Salad

Shredded rotisserie chicken, baby yukon
potatoes, haricots verts, fresh tomatoes,
kalamata olives, basil, oregano & garlic

i Penne rigate pasta, housemade croutons,
: romaine lettuce & shaved parmesan,
i tossed with a creamy caesar dressing.

: tossed with a red wine vinaigrette.
§5.95{]].95/23. 0. 6.95/ 13.95/ 2700 &

i Shrimp & Artichoke Salad _ | S , ;
i Shrimp, cherry tomatoes, artichoke Miss SPOOIIS Qumoa Salad :
i hearts, celery, capers and a light dressing.  With tangy feta cheese, celery, dried cran-
1 7,25/ 14.50/ 28.95 berries ¢ scallions, dressed with olive oil

e . & rice wine vinegar. Vegetari
. Green Goddess Chicken or 595,795/ 2550 <
i Albacore Tuna Salads

£ 9.00/18.00/ 32.00

ENTREE SALADS

i Gayle’s Favorite Salad, Vegerarian Salmon Nigoise Salad

i Romaine & spring mix, black olives, With lettuce, green beans, cherry

i carrots, green onion, pickled beets, gar-  tomatoes, hard-boiled egg, red potatoes
i banzos, cucumbers (’fp toasted sunflower & Nigoise olives with a Dijon red

i seeds and a bright mustard vinaigrette  wine vinaigrette. 18.95

(contains egg) 15.25

’ uinoa & Hummus Salad, Vegetaria
i Bistro Salad, Vegetarian Q s Vegetarian

: Gayle's hummus, Miss Spoon's
i With goat cheese, dried cranberries e quinoa salad, carrot matchsticks and

spiced nuts. 15.25 Kalamata olives, on a bed of greens
i Caesar Salad /2.75 with a red wine vinaigrette. 15.25
t Housemade croutons & parmesan.

! with Chicken Breast 16,75

................................................................................................................................................



