BREAKFAST

7:30am - 10:30 am

Classic Breakfast Burrito

Seasoned scrambled eggs, cheddar cheese, bacon,
tater tots, fire roasted salsa, flour tortilla

ontoing wheat/gluten, ega. doir

Egg White Lavash Wrap $12

Fluffy cage-free egg whites, nestled with baby kale, melted
Swiss cheese, and house-made tomato jam in lavash bread

15 wheat/gluten, egg. doiry

MQ Avocado Toast (v) $N

Toasted sourdough, smashed avocado, house-made lemon
ricotta, 5 day-cured egg yolk dust, chili oil, everything seasoning

contains: wheat/gluten, egq. dairy, sesarme

(V] = vegetarian

American Breakfast Plate

Scrambled eggs, choice of bacon or sausage,
breakfast potatoes, side of sourdough toast

Contains: wheat/gluten, egg, dairy, pork

SIDES

Tater Tots

Sliced Avocado

Pork Sausage Links (2)
Applewood Smoked Bacon (2)
Turkey Bacon (2)




GREENS AND GRAINS

11:00 am - 2:30 pm

Winter Honeycrisp
Orchard Bowl $10

Roasted sweet potatoes, crisp Honeycrisp apple. Toasted almonds,
wild rice, baby kale, and creamy goat cheese with house-made apple
vinaigrette

Arugula & Roasted Grape Salad $N

Arugula salad with roasted grapes, almonds, dried apricots, farro, and
goat cheese, dressed with balsamic vinaigrette

maoins dairy, tree nuts

(V] = vegetarian

Protein Bowl $N
White rice, rainbow chard, mixed root vegetables, soy egg,
kimchi and bang-bang sauce, sprinkled with furikake

ADD PROTEIN

Avocado

Tofu

Grilled Chicken
Salmon

Steak




SIDES

Tater Tots

Fries

Sweet Potato Fries
Mixed Green Salad
80z Soup

160z Soup

LUNCH GRILL

11:00 am - 2:30 pm

Served with choice skin-on russet fries, sweet potato fries, tater tots, cup of soup or side mixed green salad

Albacore Tuna Melt $16

Premium albacore tuna salad with citrus aioli,
crisp celery, pickles, red onion, and fresh parsley on
toasted sourdough with melted cheese

contains: fish, wheat/gluten, dairy

Roasted Chicken Sandwich $15

Herb-crusted Mary's chicken breast topped with
seasonal persimmon relish, garlic aioll, triple
creamy brie, and peppery arugula on artisan
sourdough

contains: wheat/gluten, dairy

Turkey & Dill Wrap $16

Slow-roasted turkey with zesty dill-arugula salad,
fire-roasted peppers, crisp cucumber, and creamy
goat cheese wrapped in soft tortilla

contains: wheat/gluten, eqq, dairy

Short Rib and Swiss Toastie $17

Roasted short rib thin slice with melted Swiss,
caramelized onions, and garlic aioli on toasted
ciabatta and savory au jus

contains: wheat/gluten, dairy, egg

Mozzarella and Tomato N

Buffalo mozzarella, oven-roasted heirloom
tomatoes, house pesto, balsamic reduction, arugula
on toasted ciabatta

contains: wheat/gluten, pine nuts, dairy

Smash Burger $15

House blend short rib patty, cheddar cheese,
caramelized onion, house special sauce on a sesame
brioche bun Make it a Double +$4

contains: whea t,w’gluten dairy, sesame

M.C. Birria Tacos (no side) $15

6-hour braised short rib with Mexico City spices,
queso de oaxaca, cilantro, onion, organic yellow corn
tortilla, served Spanish rice Make it a Burrito +$1

contains: dairy, beef

Loaded Club Sandwich $15

Roasted turkey breast, bacon, tomato, avocado,
butter lettuce, meyer lemon aioli on a sourdough
bread Sub chicken +2

contains: wheat/gluten, dairy, eqg
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