Entrées

Chicken Salad Sandwich S18

Dijonaise, celery, red onion, parsley, lemon zest
lettuce, on a soft bun

Meatball Sub S$21

Parmigiano reggiano snow, on a Starter baguette
Served warm

Seasonal Veggies and Creamy Polenta $23
Vegetarian | Gluten free | Served warm

Beef Meatballs in a S$28
Housemade Pomodoro Sauce

Served with Creamy Polenta, parmigiano reggiano,
Gluten free | Served warm

Lemon Herb Salmon fillet S38

served with Nectarine and Chevre Salad
or Corn and Black Bean Salad | Gluten free

Sides

Chicken Salad S16
Dijonaise, celery, red onion, parsley, lemon zest

Gluten free

Nectarine and Chevre Salad S16

peach wedges, whipped chevre, mixed greens,
lemon mustard vinaigrette, pistachio dust
gluten free | vegetarian | vegan upon request

Seasonal Veggies S11

Evoo, herbs | Gluten free | Vegan

Corn & Black Bean Salad S11

Cilantro, lime cumin vinaigrette, Crema
Gluten free | Vegetarian



Grab + Go

Chicken Salad

Roasted Veggies
gluten free, vegan

Corn & Black Bean Salad

gluten free, vegetarian

Snacks

Chocolate Chip Cookies
Candy
Chips

Dark Chocolate Sea Salt Kind Bars

Beverages

Bottled Water

Pellegrino Sparkling Juice
Limonata, Aranciata Rossa

Drip Coffee or Tea

Complimentary refills on coffee and tea

Pellegrino Sparkling Water

Oski's California Gold
by Bear Republic Brewing Company

Sierra Nevada Hazy IPA
Rosé

Sauvignon Blanc
Pinot Noir

$16

$11
$11

$12

$14
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