
L U N C H
S N A C K S

C R I S P Y  C A U L I F L O W E R 				    8
Buttermilk Dressing, Blue Cheese Crumbles, Buffalo Sauce

F R I E S  V GF	 					     4
Herbs, Salt & Pepper

T R U F F L E  P A R M  F R I E S  GF				    5
Truffle Oil, Parmesan, Herbs, Lemon

R O A S T E D  G A R L I C  P E P P E R  H U M M U S  V 	 1 0
Crudite, Pita Chips

M A I N S                       
Sandwiches Served with Fries or Chips • Gluten Free Bread Available** +3 

~ Substitute Grilled Chicken Breast or Impossible™ Burger

C R I S P Y  C H I C K E N  S A N D W I C H 			   1 6
Kale Slaw, Pickle Chips, Buffalo Sauce

T U R K E Y  B A C O N  A V O C A D O  	 		  1 6
Roasted Red Pepper Aioli, Sprouts, Lettuce, Tomato, Onion

B L A C K E N E D  M A H I  S A N D W I C H  			   1 6
Tabasco Caper Aioli, Arugula, Pickled Onion,                                             

House-Made Brioche

B . B . L . T . 		  				    1 6
Burratta Cheese, Nueske’s Bacon, Butter Lettuce, Tomato

H I P P Y  W R A P  V	 				    1 6
Marinated Tofu, Kale Hummus, Tomato, Avocado, Sprouts

Q U E S A D I L L A 					     1 4
Nueske’s Bacon, Mushroom, Onion,                                                                      

Lime Crema, Salsa Verde

S M A S H  B U R G E R * 	 				    1 9
House-Made Brioche, White Cheddar, Bacon Jam, Arugula, Pickled Onion

B L U E  C H E E S E  B U R G E R * 	 			   1 9
House-Made Brioche, Garlic Aioli, Point Reyes Blue Cheese,		

Caramelized Onion, Neuske’s Bacon, Lettuce, Tomato 

S O U P S   

M A R K E T  GF	 					     1 0
Tomato Bisque, Herb Bread Crumbs, Baguette

C O R N  P O B L A N O  GF	 			   1 1
Cilantro, Crème Fraîche

V Vegan GF Gluten Free
** due to our open kitchen and shared food preparation areas, we cannot guarantee zero contact with gluten

* These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Please note that a 20% service charge will be included in the final bill. 

H O U R S   1 1 a m  -  3 p m  M o n - F r i

C L A Y T O N  C O M B O  		  1 6         
Choice of Any Two Items: Side Salad, Cup of Soup, or Half Sandwich

M A R K E T  S A L A D 				  

B A B Y  A R U G U L A  S A L A D 				  

K A L E  C A E S A R 				  

M A R K E T  S O U P

C O R N  P O B L A N O  S O U P

H I P P Y  W R A P

T U R K E Y  B A C O N  A V A C A D O

B . B . L . T 			 

S A L A D S                       
Add: Tofu* +6,  Grilled Chicken Breast* +8, Shrimp* +9, Salmon* +10, 

B A B Y  A R U G U L A  GF					    1 1
Heirloom Cherry Tomato, Shaved Parmesan, Lemon Olive Oil

8 0 2 0 6  GF					              2 0
Romaine Lettuce, Chicken, Roasted Beets, Egg, Bacon, White Cheddar, 

Avocado,  Heirloom Tomato, Buttermilk-Herb Dressing

C H O P P E D  GF						     1 9
Chopped Turkey or Chicken Breast, Mozzarella, Salami, Romaine,             

Tomato, Cucumber, Kalamata Olive, Lemon Dressing, Garbanzo Beans

K A L E  C A E S A R 					     1 6
Tuscan Kale, Tonnato Ceasar, Ricotta Salata, Bread Crumbs

T U N A  N I Ç O I S E  GF			           	          2 2
Seared Ahi Tuna, Arugula, Avocado, Heirloom Tomato,                              

Pickled Onion, Castelvetrano Olives, Lemon Olive Oil

H O U S E - M A D E  P A S T R I E S

C I N N A M O N  R O L L 					     6

T O A S T E R  S T R U D E L 				    6


