Specials

CHICKEN TORTILLA SouP
House-made, slightly smoky broth, shredded chicken, roasted corn +
pepper, crispy tortilla strips, avocado, sour cream, lime. GF
* cup $4.9 | bowl $8.9 *

RicoTTA + SPINACH FLATBREAD
Garlic oil, ricotta, steamed spinach, mozzarella, fresh basil. GFO V
$12.9

BLACKENED BACON-JALAPENO CHICKEN
Pan-seared, mild bacon-jalapefio relish. Garlic whipped potatoes and
southwest corn. GF  $22.9

PASTA RUSTICO
Grilled Italian fennel sausage, tomatoes, red onion, penne pasta in a
tomato cream sauce. Fresh basil, parmesan and ricotta. GFO VO $21.9

APPLE TART
Classic apple pie wrapped in a flaky pastry, vanilla bean ice cream,
caramel drizzle. V $10.9

BAKED IRISH APPLE
Tullamore Dew Irish Whiskey, fresh-pressed apple cider, lemon,
cinnamon. $12
* bold + spicy *

APPLE CRISP
Fresh-pressed apple cider, cinnamon, Q ginger beer, lime. $7

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your rise of foodborne illness, especially if you have
certain medical conditions. Please inform your server of any intolerances
or allergies.

**All fried items assume cross-contamination with some or all of the
following allergens: sesame, poultry, dairy, fish, and shellfish.



