
 
BREAKFAST 

 
Bagel Board  

Assortment of Bagels (including GF), scallion, plain and dairy free cream cheese 
Smoked salmon, Hard boiled eggs, avocado, red onion, vine ripe tomatoes, 

Capers, Balsamic arugula 
 

Parfait Board  

  Fresh berries, Greek yogurt, housemade granola, chia, flax, shaved coconut, honey  

 
Loaded Potato Board  

Oven roasted breakfast potatoes, Avocado, caramelized onions, salsa fresca  
aged cheddar cheese, balsamic arugula, heirloom cherry tomatoes, tapatio  

 
 

Huevos Rancheros Board 
 

 Tostones (smashed plantains), refried black beans, Aged cheddar 
Avocado, ,salsa fresca, zesty slaw and scrambled eggs 

 

EXTRA 
 

Crispy Bacon 
Breakfast Sausage  

Roasted sweet potato and mint 
Roasted breakfast potatoes 

Scrambled eggs 
Scrambled tofu 
Assorted Quiche 

Assorted Croissants 
Assorted muffins 

Maple glazed waffle dips  
Fruit salad 
Parfait cups 

Maple glazed waffle dips 



SANDWICHES 
 

Betty 
 crispy buttermilk chicken and zesty slaw on Toasted torpedo roll 

 
Mother Clucker 

 Korean BBQ crispy chicken or tofu crunchy carrot slaw on Toasted Torpedo 
 

Killer tomato 
fried green tomatoes, crispy bacon, bibb lettuce, garlic dill sauce on grilled sourdough 

 
Divine 

 falafel, Hummus, arcadia greens, heirloom cherry tomatoes, red onion, cucumbers, lemon 
pickled red cabbage and tahini on grilled lavash 

 
Goddess 

 crispy tofu, avocado, dijon, arcadia greens, heirloom cherry tomatoes, red onions and 
pickles toasted sourdough 

 
Holy Cow 

grilled marinated flat iron steak, bucheron cheese, balsamic arugula and heirloom cherry 
tomatoes drizzled with chimichurri on focaccia 

 
The Brutus 

 grilled chicken, baby spinach, sourdough croutons, parmesan and caesar dressing on a 
grilled lavash 

 
Dragon wrap 

crispy chicken or tofu smothered in dragon sauce, crushed peanuts, arcadia  
greens, cucumber, red onion, edamame, zesty slaw in carrot ginger dressing on a grilled 

lavash 
 

Chicky Parm 
 crispy chicken, tomatoes bisque, pesto and aged cheddar on toasted torpedo Roll 

 
Devour 

 tostones topped with refried black beans, aged cheddar, avocado, salsa fresca and tapatio 
served with a zesty slaw 

 
Son of a peach 

 grilled peaches, burrata, mint pesto and balsamic arugula on focaccia 
 

Shady Lady 
grilled eggplant, Mozzarella, Pesto and balsamic arugula on focaccia  



SANDWICHES 

 
Miss Figgy 

prosciutto, brie, housemade fig jam, balsamic arugula on focaccia 
 

Pepper’s Pocket 
smoked turkey, bibb lettuce, tomato and red onion with whipped pepperoncini feta spread 

and dijon on grilled flatbread 
 

Dirty Bird 
Grilled chicken, bacon, avocado and Arcadia greens with a dill pesto Aioli on 

Maison Vilatte focaccia 
 

Paradise 
Heirloom tomatoes, fresh mozzarella, pesto, balsamic arugula on focaccia 

 

 
 
 
 
 
 
 

 
 
 



BOARDS 

 

Mediterranean  
Red Quinoa Tabouli, roasted Garlic hummus, pickled red cabbage, Olives, artichokes, 

arugula and heirloom cherry tomato salad balsamic, feta, pita  
 

Charcuterie  
Assortment of cured meats and artisanal cheeses, local honey, mustard jams and butters, 
house made spreads and dips, Fresh and dried fruit, nuts. Local artisan bread and assorted 

crackers 

 
Korean BBQ  

Korean BBQ crispy chicken, salmon or tofu, sticky rice. Roasted broccoli, smashed cucumbers 
 

Chicken and Waffles 
crispy chicken and waffles topped with maple cayenne butter and pure maple syrup. Zesty 

slaw and four cheese mac n cheese 
 

Beans and Greens 
Seasoned black beans and brown rice, goat cheese, avocado and balsamic arugula and 

heirloom cherry tomato salad 
OR 

Seasoned black beans and brown rice, guacamole, salsa fresca, zesty slaw, tapatio 
 

Rocked and Roasted 
Roasted sweet potatoes. Brussel sprouts, cauliflower and broccoli over Tamari brown rice. 

With our creamy carrot ginger tahini sauce…. Add grilled chicken or crispy tofu 
 

Grilled Vegetables  
Eggplant, asparagus, zucchini, squash, sweet pepper 

 
Grilled Meats 

Marinated flatiron or chicken with chimichurri 
 

Crudite 
cucumbers, carrots, sweet peppers. Snap peas, cauliflower with Garlic dill and hummus 

 
 



SALADS 
 

Ginger lee  
Arcadia Greens, cucumber, lemon pickled red cabbage, shredded carrots. Edamame and 

avocado with carrot ginger dressing 
 

Brutus   
Baby spinach, sourdough croutons, parmesan and aged cheddar cheese crisp with our 

signature caesar dressing 
 

Rooted   
Arugula, roasted beets and sweet potato, red onion, boucheron with balsamic vinaigrette 

 
Garden of Eatin’ 

Arugula, grilled eggplant, red onion and candied Pecans with a honey cumin vinaigrette 
 

What about Cobb   
Arcadia greens, crispy bacon, cherry tomatoes, cucumber, red onion, hard boiled egg with 

creamy garlic dill dressing 
 

Caprese  
Vine ripe tomatoes, mozzarella, pesto, EVOO. balsamic drizzle 

 
Local Babe 

Arcadia greens. Cucumber, red onion, dried cranberries,roasted walnuts and goat cheese 
with balsamic vinaigrette 

 
Wedge  

A wedge of iceberg, crispy bacon and heirloom cherry tomatoes. drizzled with Great Hill 
blue cheese dressing 

 
Just Peachy 

Grilled peaches, burrata, red onion, arugula and almonds with balsamic vinaigrette. Drizzled 
with mint pesto 

 
Rustic chopped Salad 

Arugula, heirloom cherry tomatoes, cucumber, red onion, feta, Basil and maison villatte 
sourdough croutons in a zesty vinaigrette 



SOUPS 
 

Tomato Bisque  
Veggie Lentil 

Sweet Potato Coconut Curry 
Potato Leek 

Potato Cheddar 
Chicken Corn Chowder 

Corn Chowder 
Thai Coconut 
Bone Broth 
Beef Stew 

 
 

SIDES 

 
Garlicky potato salad with warm dijon vinaigrette and crispy bacon 

four cheese mac n cheese (add bacon)  
Caprese Pesto pasta  
Red Quinoa Tabouli  
Mexican Street Corn 

Roasted Potatoes 
 
 

 MINI DESSERTS  
 

Key lime pie  
Baklava  

Chocolate chip cookies  
Chocolate fudge brownies  

Banana spring rolls  
Sweet biscuit with strawberries and cream  

Passionfruit mousse  
Chocolate mousse  

Pumpkin whoopie pies  
 
 
 
 



SMALL BITES  
 

Shrimp and polenta  
 

Crispy rice cake, tuna, avocado. Wasabi Tamari  
 

Seared scallops with balsamic bacon jam  
 

Chimichurri beef skewers  
 

Grilled chicken skewers with dragon sauce  
 

Crispy chicken Korean BBQ bites  
 

Pulled pork slider with crunchy slaw  
 

Corn dogs with thai chili mustard  
 

Falafel, hummus, pita bites  
 

Crispy tofu peanut  
 

Caprese bites  
 

Tostones with black beans, cheddar, avocado, tapatio and zesty slaw  
 

Tomato Bisque and Grilled cheese bites with pesto  
 

Fried green tomatoes with garlic dill sauce  
 

Caramelized onion, feta and spinach bites  
 

Jalapeno cheddar cornbread bites with whipped goat cheese and hot honey  
 

Crispy artichoke hearts with lemon artichoke aioli 
 

Fresh rolls with peanut sauce   
 

Grilled eggplant, mozzarella and pesto crostini  
 

Prosciutto, brie and fig crostini  
 

Peach, burrata and mint pesto crostini  



DIPS  
 

Guacamole Refried 
 black bean dip  

Roasted garlic hummus  
Roasted beet hummus 
White bean hummus  
Sundried tomato feta 
Spinach artichoke 

Salsa fresca 
Tzatziki  

Creamy chipotle almond  
Creamy pesto  
Garlic Dill   

Mango salsa  
Pineapple salsa  
peach salsa  

Olive tapenade  
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 


