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Guacamole / house made tortilla chips    8.5 

 

Pulled Pork Nachos / house chips, guacamole, 

Chihuahua cheese, pico de gallo    12 

 
Grilled Vegetable Bruschetta / herb garlic-goat 

cheese spread, toasted baguette   8 

 

Quiche of the Day / with organic baby green 

salad 

 

Hummus / carrots, cucumber-feta salad and warm 

pita    7 

 

Honey Barbecue Shrimp / grilled herb polenta, 

arugula greens   9 

 

Quesadilla / Chihuahua cheese, pico de gallo, 

tomatilla salsa     8 
(add grilled chicken for $2 – blackened shrimp for $4

Salads & Bowls

 

Gazpacho / chilled tomato soup with cucumber, 

peppers, onions, brioche croutons    5 
 

Vegetable Chili / 3 bean and veggies in a tomato-

chile sauce    6 / 4 
 

Los Alamos Chili / beef, pork and pinto bean chili 

topped with cheese & onions   6 / 4 
 

House Salad / organic baby greens, veggies, choice 

of house made dressings    6     
 

Apple, Greens and Goat Cheese Salad / dried 

cherries, candied walnuts, apple vinaigrette    8 
 

 

 

Today’s Soup    A.Q 
 

Late Summer  Salad / baby greens, feta, almonds, 

strawberries, red onion, raspberry vinaigrette   7 
 

Rose’s Chicken Salad / Roasted chicken salad with 

curry, apples, mango chutney, almonds, greens and 

toasted pita   9 
  
Veggie Tofu Bowl / soy glazed veggies stir fried 

with marinated tofu and jasmine rice   10 
 

Peanut Chicken Bowl / spicy peanut sauce, 

spinach, cucumber salad, jasmine rice    11

(add grilled chicken or jerk marinated tofu to any salad for $3) 

 

Chopped Salads
Finely chopped romaine, iceberg, broccoli, carrot and red cabbage 

 

   John’s Chicken Chop / grilled chicken breast, dried cherries, roasted corn, smoky bacon,  

   goat cheese and our chop mix, tahini-sesame vinaigrette    12/7.50 

 
Shrimp Cobb/ bacon, avocado, boiled egg, tomato, feta, chop mix, smoked paprika dressing    14/9 

Southwestern Chicken Chop / spice rubbed grilled chicken breast, avocado, roasted corn

tomato, crispy tortilla strips, chop mix, chipotle ranch    11.5/7

Chopped Steak Salad /avocado, pico de gallo, roasted corn, Chihuahua cheese, chipotle ranch   15/10 

 

Dressings: Dijon vinaigrette, ranch, tahini sesame, raspberry vinaigrette,  

                         chipotle ranch, smoked paprika, apple vinaigrette 
   

Sub grilled jerk marinated tofu for chicken for no charge – Sub grilled shrimp or salmon for + 4 

 

 

Join us Saturday & Sunday 8am - 3pm for our Delicious Weekend Brunch     



 

 

    Burgers
 

All sandwiches are served with fries or baby greens  

(Sub sweet potato fries for $1) 

 
Classic Beef Burger /  
half pound Angus beef on a brioche bun with  

lettuce, tomato and pickle    9 
(American, cheddar, havarti, spicy jack, Swiss +1)  

sautéed onions, mushrooms +.75 

bacon, guacamole, bleu cheese +1.5)    

 
The Black Jack / blackened 1/2 pound Angus 

beef, chicken breast or turkey patty with grilled 

red onion, guacamole and smoky ketchup    12 

 

Turkey Burger /  
turkey patty on a brioche bun with lettuce, 

tomato and pickle    9  

 

The Cowboy / our half pound Angus beef, 

chicken breast or turkey patty topped with 

sharp cheddar “pub” cheese, caramelized 

onion + bacon jam and bbq-chipotle drizzle   

(Voted Best Burger at Burgerfest)   11 
 
 

House Turkey Burger / caramelized 

mushrooms, melted leeks and brie cheese, 

sherry glaze    11 
 

Veggie Burger / house made black bean 

patty, caramelized onions, tomato, baby 

greens, goat cheese spread   

Sandwiches
 

All sandwiches are served with fries or baby greens  

(sub sweet potato fries for $1) 

 

Turkey Rueben / turkey, Swiss cheese, coleslaw and 1000 island on grilled challah     9 

 

Blackened Salmon BLT / cast iron seared salmon, hickory smoked bacon, tomato and baby greens on  

toasted multi grain with avocado mayo    12 

 

BBQ Chicken Melt / roasted chicken, bbq-chipotle, melted mozzarella toasted brioche bun    9 

 

Vegetable Panini / marinated vegetables, goat cheese spread, spinach pesto, country Italian bread    10     
   

House Chicken Sandwich / prosciutto, provolone, tomato, arugula, roast garlic aioli   11 

    (plain chicken sandwich   9)     

 

Pulled Pork / slow roasted pork shoulder on a toasted brioche bun with coleslaw and bbq glaze    10 

 

Turkey Sandwich / bacon, havarti, tomato, sunflower sprouts, avocado mayo on multi grain    9

Jamaican “Jerk” Tofu Sandwich / cilantro-chili mayo, greens and caramelized onions    9 

 

Fish Tacos / pan-seared tilapia, cabbage, lettuce, tomato, cilantro, lime, Spanish rice    2 tacos/10 
 

Tuna Melt / tuna salad, balsamic mayo, pickles, aged cheddar, country Italian bread   9 
 

Shrimp Roll / shrimp salad, cucumber, celery, onion, sea salt mayo, grilled New England bun   12 

 

Sides

Fries / 3.5     Sweet Potato Fries / 5    Garlic Spinach / 4     Triple Cheese Mac / 6     

Sautéed Mushrooms / 4    Grilled Broccoli / 4     Street Cart Corn on the Cob / 4

Illinois Department of Public Health advises that thorough cooking of animal foods reduces the risk of illness 


