
 U-PICK SALAD $8.75
choose your greens, your dressing & then (6) fixings 

ORGANIC GREENS:  seasonal greens · romaine hearts · baby spinach 
· chicory chop

SUMMER HEIRLOOM: mixed greens, farm tomatoes, basil, 
pinenuts, scallions, blue cheese, croutons & balsamic vinaigrette $10 ~ 
add bacon $11

DETOX: romaine, spinach, kale, celery, cucumbers, zucchini, carrots, 
green apple, red quinoa, �ax seeds, mixed herbs & master cleanse 
dressing (ginger-lemon-cayenne-maple vinaigrette) $9.5

COBBER: chicory chop, chicken, niman bacon, egg, avocado, cherry 
tomatoes, scallions, croutons & classic ranch dressing $12

BEETS & GREENS:  mixed greens, strawberries, goat cheese, 
roasted beets, grilled balsamic onions, mixed herbs, candied pecans, 
garlic croutons & balsamic vinaigrette $9.25

SPINACH: baby spinach, niman bacon, crumbled egg, red onions, 
pinenuts, sun dried tomatoes, crispy pita & big blue cheese dressing $9.5

TURKEY: roasted turkey breast, goat cheese, sundried tomatoes, 
watercress & pesto aioli on ciabatta roll $8.5

CLUBBER: deli chicken, bacon, roma tomatoes, red onions, watercress, 
havarti & jalapeno-bacon aioli on sliced sourdough $9

ROOSTER: chile-lime grilled chicken, niman bacon, avocado, sharp 
cheddar, roma tomatoes & chipotle aioli on ciabatta roll $9.5

KICKIN’ CHICKEN: roasted chicken, housemade bbq sauce, niman 
bacon, caramelized onions, white cheddar & seasonal slaw on ciabatta roll 
$9.5

HEN: deli chicken, provolone, roma tomatoes, arugula, thyme aioli & 
honey mustard on sliced sourdough $8.5

HOLY COW: roast beef, swiss cheese, red onions,  roma tomatoes, 
arugula, horseradish & roasted red pepper aioli on sliced whole wheat $9

SKIRT: niman skirt steak, grilled balsamic onions, roma tomatoes, 
provolone, arugula & rosemary aioli on ciabatta roll $11
 

SMOKED: smoked salmon, goat cheese, cucumber, red onions, 
watercress & horseradish on sliced country levain $9

BARN BLT: niman bacon, mixed greens, heirloom tomatoes, goat 
cheese & pesto aioli on sliced country levain $9.5 ~ add avocado $10.5

FALAFEL: falafel, cucumber, roma tomatoes, red onion, hummus, feta & 
tahini crème fraiche on sliced whole wheat $8.5

GARDNER: marinated grilled zucchini, eggplant & balsamic onions, 
roma tomatoes, roasted garlic & parmesan cheese on ciabatta roll  $8.5

THE TUNA: poached albacore tuna salad, watercress, roma tomatoes 
& red onions on herbed focaccia $8.5

GREEN EGGS: egg salad, mixed greens, roma tomatoes & red onions 
on sliced country levain $8

PB & J ORGANIC:  smooth peanut butter & house-made blueberry 
jam on sliced whole wheat $5 

SOUPS...
Yes, we have soup! 
Please ask for 
today’s o�erings ...                                                 
SMALL (12oz) $4     
LARGE (16oz) $6  

THE BIG CHEESE: brie d’a�nois, havarti 
& swiss on sliced sourdough $8.5; add heirloom 
tomatoes $9.5

CHEDDAR: black forest ham, white cheddar 
& honey mustard on sliced sourdough $8.5

PROVO: turkey breast, provolone, avocado, 
arugula, tomato & thyme aioli on sliced country 
levain $9.5

HAVARTI: havarti, roast beef, arugula, & 
red onion jam on sliced country levain $9.5

SHEEP: manchego cheese, �g jam & salami on 
sliced country levain $9.5

BRIE: brie d’a�nois, arugula, green apple & 
red onions on ciabatta roll $8.5

BURRATA: heirloom tomatoes, fresh mozzarella 
burrata, arugula & pesto aioli on ciabatta roll $9  
~ add grilled chicken $12

SIDES...
Add a side of 
greens or 
french fries to 
your sandwich or 
salad order $2.25

Salads from the Chefs... Sandos from the Press...

Grilled Cheese...

CAESAR: romaine, avocado, cherry tomatoes, scallions, parmesan 
cheese, garlic croutons & roasted garlic caesar $8.25 ~ add roasted 
chicken $11

CHINESE CHICKEN: romaine, roasted chicken, crispy soba 
noodles, oranges, carrots, snow peas, almonds, scallions, mixed herbs, 
sesame seeds & sweet ‘n sour vinaigrette $9.75

FATTOUSH:  romaine, cherry tomatoes, cucumber, red onion, 
scallions, chickpeas, nicoise olives, feta, mixed herbs, crispy pita & 
champagne-sumac vinaigrette $9.25

NICOISE: mixed greens, albacore tuna salad, egg, nicoise olives, red 
new potatoes, cherry tomatoes, red onion & whole grain mustard 
vinaigrette $11; sub spice-seared ahi tuna $14.5

TOSTADA:  romaine, tortilla strips, toasted corn, black beans, jicima, 
cherry tomatoes, cheddar cheese, pumpkin seeds, scallions, mixed herbs 
& chipotle-agave vinaigrette $9.25  ~ add skirt steak $14.25

HOUSE-MADE DRESSINGS: balsamic emulsion · chipotle agave · 
sweet & sour · champagne-sumac · big blue cheese · roasted garlic caesar · 
grain mustard vinaigrette · classic ranch · ginger-lemon “master cleanse”    

RAW: cucumber · carrot · red onion · scallion · zucchini  · snow peas · 
jicima  ·cherry tomatoes · celery · herbs (parsley, mint, cilantro) · avocado add $1 

PROTEINS add to any salad above or below... 
chopped fulton valley chicken $2.75 
niman ranch skirt steak $5 
grilled garlic shrimp $4.5
spice-seared ahi tuna  $6 
albacore tuna salad: $3 

cage-free crumbled egg $1  
niman ranch bacon $1.25
grilled organic tofu $2.5
falafel $3
red quinoa $.75

COOKED: roasted bell peppers  · caramelized onion  · sun dried tomato 
· beets · corn · portobellos · black beans · garbanzo beans · red potatoes · 
nicoise olives ·artichokes   
FRUIT:  apple · strawberry · orange · dried cranberry · currants · mango 
CHEESE:blue cheese · goat cheese · white cheddar · feta · parmesan 

NUTS: candied pecans · pinenuts · toasted almonds · pumpkin seeds · 
sesame seeds · sun�ower seeds· �ax seeds     
CRUNCH: garlic croutons · crispy pita · corn tortilla strips · soba noodles          

***extra �xings for $.75 each***

                             
FRENCH FRIES $3.5   
add a side of ranch 
dressing $.75  

FIXINGS..................


