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available until noon
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Scrambled eggs with avocado, chorizo, cotija cheese,

tomato salsa, and sour cream all wrapped up in a
flour tortilla and pressed on the grill

: 'Roasted' pork Black' Forest ham SWiss eheese and

hplckles with Mayo and Dijon mustard. Panini pressed

on buttered French bread

| Cucumber, spinach, carrots; and cherry tomatoes
‘with hummus and avocado all wrapped up in a flour
tortilla served with pita chips,

Scrambled eggs, Black Forest ham, and American
cheese on sourdough bread, pressed panini style

,égenoa salami, BIack'Fo"rest ham. pe'ppero'ni,‘chopped

. sweet cherry peppers, provolone cheese with house

made sun dried tomato Mayo. Panini pressed on
| buttered French bread

Grated Guinness cheddar, sliced Swiss, and American

, cheese. Panini pressed on buttered sourdough bread

‘ Avocado seasoned and spread onto sourdough toast :
topped with arugula cherry.tomatoes, and Parmesan

Manchego cheese, blue cheese, drunken goat cheese,

and Guinness cheddar served with honey, raspberry
jam, and pita chips

cheese

Sliced Genoa salami, prosciutto, and chorizo, served
with drunken goat cheese, Guinness cheddar,
raspberry jam, whole grain mustard, sweet cherry
peppers, and pita chips

Fresh hummus, tzatziki, and olives served with
cucumber slices, baby carrots, celery sticks, and pita
chips

blease Iinquire about availability

4¢ Locally made pastries +r
Starting at $1.95




