


SANDWICHES
With Your Choice of One Side & Bread

21ROASTED CHICKEN  
SAUTÉED PANCETTA, KALE & HAVARTI CHEESE

18.90LAVASH WRAP 
CHICKPEA FALAFEL, CUMIN-CINNAMON YOGHURT, HUMMUS, LETTUCE & TOMATO

19.80BRIE AND ARTICHOKE
BRIE CHEESE, ARTICHOKES, ROASTED TOMATOES, DIJON MUSTARD AIOLI & ARUGULA

21
PORCHETTA SANDWICH 
PORK SHOULDER WRAPPED IN PORK BELLY SLOW ROASTED FOREVER, CARAMELIZED ONION MUSTARD 
AIOLI & PROVOLONE CHEESE

     GRILLED FLANK STEAK SANDWICH
SUNDRIED TOMATOES & GARLIC MAYO, CHIMICHURRI SAUCE, ARUGULA, PARMESAN CHEESE, 
PICKLES & ROASTED PEPPERS

21.90

PORTABELLA MUSHROOM  
ROASTED PEPPERS, ASIAGO CHEESE & BALSAMIC GLAZE

19.95

Egg salad sandwich
WITH HOMEMADE MAYONNAISE, DIJON MUSTARD, CELERY, BOILED EGG, CAPERS FENNEL, FRESH HERBS 
& GREEN ONIONS

17

LAMB & FETA
SLOW ROASTED NATURAL LEG OF LAMB, WITH FERMENTED CABBAGE COLESLAW, SPICY RED ONIONS, 
TOMATO, FETA CHEESE & ARUGULA

22.05

ENGLISH ALL NATURAL BELLY PORK
BASIL AIOLI, SAUTÉED ONIONS & CHORIZO, ARUGULA & PROVOLONE CHEESE & MUSTARD

21

Sides

HAND CUT FRIES |  7.35

TRUFFLE HAND CUT FRIES  
|  9.45
HOMEMADE POTATO FRIES, CRISPY 
BACON, SHAVED PARMESAN, 
OREGANO & TRUFFLE MAYO

LOCAL SWEET POTATO 
WEDGES |  10.50
WITH HOME MADE THAI DIP

SMALL KALE CAESAR 
SALAD |  9.25
CHOPPED KALE, BABY SPINACH, 
AGED PARMESAN & CROUTONS

Symbology: Dairy free,Gluten free, Paleo,Vegetarian, Tree nutShell�sh,Eggs,

breads

GLUTEN FREE FOCACCIA

SOUR DOUGH CIABATTA ROLL

PALEO BREAD|  ADD $1.20

GLUTEN FREE LOAF
CARAWAY RYE
PUMPKIN FOCACCIA
PUMPERNICKEL RYE LOAF

Split Order $ 1 Per Person

BLTA SANDWICH
APPLEWOOD SMOKED BACON, LETTUCE, SLICED TOMATO & AVOCADO

21

19.95TUNA SALAD 
IN VINAIGRETTE WITH BABY SPINACH, MIXED SPROUTS & AVOCADO 

CREPES (wheat or gluten free) WITH SIDE SALAD
�t���-�P�D�B�M���T�I�J�J�U�B�L�F���N�V�T�I�S�P�P�N�T�
���D�B�S�B�N�F�M�J�[�F�E���P�O�J�P�O�T�
���T�Q�J�O�B�D�I�������S�J�D�P�U�U�B���D�I�F�F�T�F����| 16.80
�t���4�N�P�L�F�E���T�B�M�N�P�O�
���D�S�F�B�N���D�I�F�F�T�F�
���D�B�Q�F�S�T�
���Q�J�D�L�M�F�E���Q�F�Q�Q�F�S�T�
���S�F�E���P�O�J�P�O�T�������B�W�P�D�B�E�P����| 19
�t���4�N�P�L�F�E���I�B�N�
���4�X�J�T�T���D�I�F�F�T�F�
���S�P�B�T�U�F�E���D�I�F�S�S�Z���U�P�N�B�U�P�F�T�
���E�J�K�P�O���N�V�T�U�B�S�E�������C�Ï�D�I�B�N�F�M���T�B�V�D�F����| 16.80

1) PICK YOUR RAMEN

�VEGGIE RAMEN: Enoki mushrooms, spinach, 
corn, sea veggies, napa cabbage, radish, celery 
root, carrots & avocado  |  19.50

�AKA RAMEN �KIMCHI RAMYEON�: 
Kimchi, gochugaru, green onions, egg, shiitake 
mushrooms, sesame oil, soy paste, bean 
sprouts & grilled cabbage  |  22

�THE UMAMI RAMEN: Shiitake mushrooms, 
leeks, baby bok choi, sea veggies, celery root, 
egg, red peppers, radish, edamame beans & 
red cabbage  |  22

2) PICK YOUR BROTH

�VEGGIE MISO SHOYU
Soy sauce, vegetables & mushroom broth

�SHIO CHICKEN BROTH

Grilled �ank steak

Sautéed tofu

Warm falafel

Fresh Scottish salmon �let

Grilled Shrimp

Grilled All Natural 
Chicken Breast

Pulled beef

Pulled chicken

Pork belly

..........10.50

......................5.25

.....................5.25

..15.75

................16.80

................12.50

..........................8.40

...................8.40

.............................8.40

5) ADD PROTEIN

3) PICK YOUR NOODLE
�UDON NOODLES

�RAMEN NOODLES

�KELP NOODLES

RAMEN BOWLS

4) ADD CONDIMENT
�TAMARIND & GINGER
�THAI GREEN CURRY DRESSING
�CITRUS, GARLIC & PEPPER PASTE
�FERMENTED GREEN TEA

Vegan Sandwich
CASHEW CREAM & GARLIC SPREAD, AVOCADO, ROASTED TOMATOES, SPINACH, BLACK OLIVES,
SPROUTS & VEGAN CAESAR DRESSING 

17.70

BERMUDA FISH SANDWICH
LOCAL FISH, CELERY RELISH, AVOCADO, CILANTRO DRESSING, TOMATO & GRILLED SCALLIONS

27.30


