COFFEE CART

12oz		16oz		20oz
Lavazza Top Class Coffee		$4.50	$5.50	$6.50

Americano/ Café Au Lait		$5.00	$6.50	$7.50

Cappuccino/Latte/			
Mocha/Macchiato/ 			$6.50	$7.50	$8.50
Chai Latte
			
Hot Chocolate			$4.50	$5.50	$6.50
Hot Tea				$4.00

Double Espresso		$4.00		EXTRA SHOT	$2.00

Flavor Shot	$1.00
VANILLA, CARAMEL, HAZELNUT, HUCKLEBERRY, LAVENDAR, TOASTED MASRHMELLOW

MILK OPTIONS: WHOLE, SKIM, 2%, HALF & HALF, ALMOND, SOY

COFFEE DRINKS ARE AVAILABLE HOT OR ICED AND REGULAR OR DECAF	
Breakfast Offerings


[bookmark: _GoBack]Assorted Pastries $5 - $7
Cinnamon Rolls 	$4.25
Overnight Oats 	$9
Peanut Butter- Banana
Coffee Caramel
Housemade Granola Parfait $8
Yogurt, fruit compote
Classic Breakfast Burrito* $12
egg, bacon, sausage, cheddar, salsa, sour cream
Veggie Burrito* $12
egg, button mushroom, spinach, tomato, feta
Cali Burrito* $14
egg, avocado, verde pork, shredded cheddar, onions and peppers

Lunch Offerings

Turkey Wrap $16.50
Flour Tortilla, Sliced Turkey, Sliced Ham, Havarti, Lettuce, Dijion Aioli
Caprese Wrap $14
Mozzarella, Arugula, Thick Cut Tomato, Lemon-Basil Pesto, Balsamic Reduction, Flour Tortilla
Chicken Caesar Salad $15
Romaine, Parmesan, Croutons, Grilled Chicken, Caesar Dressing
House Salad $12.50
Spring mix, grape tomato, carrot, cucumber, red onion, balsamic vinaigrette

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness. Kindly address any dietary restrictions to your server. 
GF: Gluten Free Ingredients Used   V: Vegetarian   VG: Vegan   DF: Diary Free 
All food prepared in a facility that contains wheat, soy, dairy, tree nuts and ground nuts.
