
CAFE
MENU

BREAKFAST

SANDWICHES

SOUP & SALAD

SIDES

BLEU DOOR BISCUITS & GRAVY

SOUP DU JOUR - CUP/BOWL
COBB SALAD EGGS, PORK SAUSAGE (2), FRUIT OR TOFU 

CHICKEN SAUSAGE, POTATOES, OR SOYRIZO

VEGAN SAUSAGE (2)

DOUBLE CUT BACON (3)

6/8.
19. 5.

4.
6.

6.50

BREAKFAST SANDWICH

FRESH VEGGIE HASH (V)

CLASSIC BREAKFAST

BACON CHEDDAR BISCUIT SMOTHERED IN
DOUBLE SAUSAGE GRAVY W/ 2 EGGS

YUKON POTATOES W/ SEASONAL VEGGIES, &
SWEET ONIONS. SERVED W/ 2 EGGS & FIELD
GREENS. ADD BACON OR SAUSAGE 4.
ADD SOYRIZO & TOFU SCRAMBLE 4.

BUTTER CROISSANT, SCRAMBLED EGGS, CHEDDAR.
CHOICE OF HAM, BACON, SAUSAGE, OR CHICKEN
SAUSAGE. SUBSTITUTE ENLGISH MUFFIN
CHOICE OF FRUIT, POTATOES, OR FIELD GREENS

CONSUMING UNDERCOOKED EGGS & MEAT MAY INCREASE
YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU

HAVE CERTAIN MEDICAL CONDITIONS

ITEMS WITH (V) HAVE VEGAN
OPTIONS AVAILABLE

2 EGGS ANY STYLE, HOUSE POTATOES, MINI
BUTTER CROISSANT. CHOICE OF BACON,
SAUSAGE, OR CHICKEN SAUSAGE.

17.

15.

16.

15.

CHICKEN CURRY

ROAST BEEF & HORSERADISH

TUNA AVOCADO

BLTA

SHREDDED CHICKEN, RED GRAPES, GREEN APPLES,
TOASTED ALMONDS, LIGHT CURRY MAYO, BUTTER
CROISSANT. AVAILABLE AS SALAD

ALBACORE TUNA, RED ONIONS, CELERY, LEMON
ZEST, MAYO, LETTUCE, TOMATO, SMASHED
AVOCADO, MARBLE WHEAT WHITE BREAD

ROAST BEEF, HORSERADISH WHITE CHEDDAR,
LETTUCE, TOMATO, CUCUMBER, HORSEY MAYO,
POTATO GARLIC BREAD

DOUBLE THICK BACON, LETTUCE, TOMATO,
SMASHED AVOCADO, MAYO, MARBLE WHEAT
WHITE BREAD. ADD TURKEY 4.  ADD EGGS 3.

16.50

16.

16.50

15.

BAKED OATMEAL (GF, V)
BLEUBERRIES, BANANAS, WALMUTS, & OATS.
SERVED W/ SEASONAL FRUIT

12.

BAKED BERRY FRENCH TOAST 15.
FLAKY CROISSANTS SOAKED OVERNIGHT IN
ORANGE VANILLA CUSTARD W/ FRESH BERRIES &
CREME     ADD BACON/SAUSAGE 4. ADD EGGS 3.

MONTE CRISTO
TURKEY, HAM, & SWISS GRILLED ON BRIOCHE
FRENCH TOAST. W/ POWDERED SUGAR & JAM

18.

GRILLED REUBEN
LEAN CORNED BEEF, SWISS, SAUERKRAUT, 1000
ISLAND, ON PUMPERNICKLE

18.

APPLEWOOD HAM & HAVARTI
HAM, HAVARTI, LETTUCE, TOMATO, RED ONION,
ARUGULA PESTO AIOLI, POTATO GARLIC BREAD

16.

TURKEY CUCUMBER
TURKEY, CUCUMBER, RED BELL PEPPER, LETTUCE,
SMASHED AVOCADO, DIJON AIOLI ON POTATO
GARLIC BREAD

16.

TURKEY CIABATTA
TURKEY, PEPPERJACK, HONEY BUTTER, JALAPENO
CORN CIABATTA ROLL 

16.

ALL SANDWICHES SERVED ON ARTISAN BREADS MADE IN HOUSE.
SERVED W/ FIELD GREENS 
SUB POMMES FRITES OR FRUIT FOR 2.50 SUB SOUP FOR 4.

GARDEN VEGGIE (V)
GARLIC ARTICHOKE SPREAD, CUCUMBER, RED BELL
PEPPER, RED ONION, LETTUCE, TOMATO, ROASTED
VEGGIES, MARBLE WHEAT WHITE BREAD

15.

QUICHE
HOUSEMADE SEASONAL QUICHE W/ MINI BUTTER
CROISSANT, FIELD GREENS, ALMONDS,
CRANBERRIES, WHITE BALSAMIC
GF QUICHE AVAILABLE

15.

CHICKEN, BACON, HARD BOILED EGG, AVOCADO,
BLEU CHEESE CRUMBLES, TOMATO, LETTUCE
BLEND, BLEU CHEESE DRESSING


