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SMALL PLATES

polpette 14
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BREAKFAST SPECIAL &am-12Pm

+$2.50 avocado/ bacon/ ham/turkey
theese on o croissunt w/ medium spedalty coffee 14

egg, theese on o croissunt w/ medium drip coffee 12

plain croissant & coffee 7
selected pustiy & coffee 9

LUNCH SPECIAL 1nAm-3Pm

thoice of 1 small plute + 1 soup or sulad 22
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beef meatballs, pomodoro, stracciatella w/ sourdough
burrata 14*

butternut squash, herb roasted pepitas, vincotio w/sourdough
pork helly sliders 13

. . . N/
house made pickles, spicy mayo, cilantro /% . &%
patatas bravas 12*

%

crispy yukon gold potatos, salsa brava, garlic cioli 5

ronsted couliflower 13**
cauliflower puree, parsley almond pesto, charred lemon

fall rousted veggies 13**

carrofs, parsnips, sweet potato, brussels
sprouts and dried cranberries

SOUP & SALADS

$2.50 avocado $5.00 chicken $6.00 shrimp

pumpkin soup 11**
herb roasted pumpkin seeds, cinnamon, coconut cream
tlussit toesar solod 14

little gem, garlic croutons, boquerones, parmesan

lentil salad 14*

sweet potato, red pepper, arugula, scallions, feta

hrussels sprouts salud 13*
quince yogurt, granny smith apples, pistachios,
apple cider vinaigrette

ENTREES

entrees comes with side salad except waffle & risotto

$2.50 avocado/ bacon/ ham/ turkey/

*
dug“v nmEIEt Is cheddar / provolone
freerange eggs, spinach, tomato

hreukfust wrnp ‘Is* $2.50 avocado/ bacon/ ham/ turkey

/ cheddar / provolone
scrambled eggs, mixed mushrooms, spinach (v)

smushed avocado toast 16* 5.00 fied egg
mixed mushroom, sourdough

woffle 15*

seasonal jam and whipped cream
fu“ risnttn Ia* 5.00 chicken 6.00 shrimp

roasted squash, brussels sprouts, wild mushrooms, parmesan

FLATBREAD

$5.00 chicken $6.00 shrimp
margherita 20*
pomodoro, burrata, mozzarella, basil

ham & cheese 22
honey cured ham, cheddar, spinach, scallions
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*vegetarian **vegan
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dogny vegun wrap 16**
roasted cauliflower, mixed mushrooms, spinach, vegan pesto

turkey sundo 18

turkey, bacon, garlic aioli, spinach, provolone

grilled cheese 13*
mozarella, provolone, pullman loaf

the dugny sundwich 20

fried egg, ham, provolone, dijon, garlic aioli, brioche bun

rousted chitken sundwich 16
joyce's farm chicken thigh, carrot-cabbage slaw, pickled

jalapenos
SWEETS

nffoguto 12*

vanilla ice cream, espresso

seasonal pudding 12*
hlood Orange Sorbetto 10**

EXECUTIVE CHEF: CHRISTOPHER MARCANO

Gratuity will be added to parties of 6 or more.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR

SERVER IF A PERSON HAS FOOD ALLERGY.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISKOF FOOD ILLNESS

WEEKDAY'S

MONDAY - FRIDAY

8:00-3:00




