Thursday & Friday 7lam—2pm
Soup of the Day 6

ask server for soup of the day

CGarden of Eden Salad 9

dressed local greens, cucumber, tomato, toasted croutons, and apples with champagne
ginger vinaigrette

Kale Salad 9

local baby kale, dried cranberries, feta cheese, pecans, and pickled red onion with
champagne ginger vinaigrette

Caesar Salad 8

crisp romaine, parmesan, croutons, and caesar dressing

Juna Avocado Crostini* 12
lime-avocado mash on toasted crostini with sushi-grade tuna served with housemade
citrus vinaigrette dressed micro greens

Chicken Salad 72

chicken salad with grapes and slivered almonds, served on a choice of croissant or local
mixed greens and a choice of side

Socea 72

chickpea flatbread topped with grilled vegetables. add mozzarella for $1 (vegan)

Quiche of the Day 77

ask server for quiche of the day, served with dressed local greens

Hale Burger* 72

1/2 1b. black angus beef with lettuce, tomato, red onion, and pickle on a brioche roll,
served with choice of side

Lamb Burger* 14

ground lamb with mint pesto, lettuce, and tomato on a brioche roll, served with choice of

side

Cup of Soup % Grilled Chicken 5.5 Unsweet Jeed Tea 2
Fresh Fruit 9 Grilled Shrimp 6 Coffee 2

Pasta Salad 8 Bacon 3 Soda 2

Steak Fries 3 Roasted Mushrooms 2.5 coke, diet coke, dr. pepper,
Sweet Potato Fries § Cheese 7 sprite

cheddar, provolone,
gorgonzola, swiss,
housemade pimento,
mozzarella

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
07/01



