
BREAKFAST 
Served Wednesday - Saturday: 7 a.m. to 2 p.m. | Sunday: 11 a.m. to 2 p.m. 

Seasonal offerings
Pumpkin Spice Pancakes  $12
Two pumpkin spice pancakes served with a choice 	
of meat and two eggs.

Ham and Cheese Turnover  $6
A flakey puff pastry filled with ham and cheddar 
cheese. 

Breakfast Burrito  $12
Burrito filled with eggs*, chorizo or traditional 
sausage, potatoes and your choice of cheese, and 
topped with green chili sauce or salsa. Add bacon 
for $2 or avocado for $3. 

Classic Starts
All items are served with hashbrowns or a fruit dish.

Build Your Own  $12
Two eggs* any style, choice of meat and a choice 
of toast or dollar cakes.

Waffle  $13
Served with choice of meat & two eggs*.

Pancakes  $10   
Double stack served with choice of meat & two 
eggs*.

French Toast  $10
Two slices of bread served with choice of meat & 
two eggs*.

Build Your Own Omelet*  $12
Choose up to three filling options (meat, cheese 
or vegetables) to customize your omelet. 
Additional items $1 each. Served with choice of 
toast.

Biscuits & Gravy Breakfast  $13
Two homemade biscuits topped with sausage 
gravy and served with two eggs*. 
(Not available after 11 a.m.) 

Sweet Starts
Cinnamon Roll  $4
Fruit Turnover (ask about today’s varieties)  $6
Scones (ask about today’s varieties)  $3

Light Starts
Breakfast Sandwich  $6
English muffin topped with one egg* and choice 
of meat and cheese.

Veggie Scramble  $13
Two eggs* scrambled with spinach, tomatoes, 
onions and peppers and served with toast and 
choice of hashbrowns or a fruit dish.

Avocado Toast  $11
Made with sourdough bread from local Crust & 
Crumb Co., topped with avocado and served with 
two eggs*.

Granola Parfait  $7
Greek yogurt topped with house-made granola, 
seasonal fresh fruit and a drizzle of syrup.

Baked Oatmeal  $9
Served with warm milk, brown sugar and raisins.
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*Consuming raw or undercooked meats, poultry,
seafood, or eggs may increase your risk of food-borne illness.

  A gratuity of 18% will be added to all groups of 8 or larger.

Gluten-free bread available (add $2) .

A la Carte
Bacon (3 slices), Ham (1 slice) or 
Sausage (2 patties) $4

Biscuits & Sausage Gravy 
(Not available after 11 a.m.) 
One biscuit with gravy $4 
Two biscuits with gravy. $8

Toast with butter & jam  $3

Hashbrowns  $3

Egg*  $3

French Toast (two)  $5

Dollar Cakes (two)  $3

Samara Partners Syrup  $1

Oatmeal  $3
Topped with choice of butter, brown 
sugar and/or syrup.

Seasonal Fresh Fruit Cup  $5

Cottage Cheese  $2

Sweet Potato Fries  $5

Scoop of Salted Creamery ice cream 
or dairy-free sorbet  $4
Ask for today’s flavors.



*Consuming raw or undercooked meats, poultry, 
seafood, or eggs may increase your risk of food-borne 
illness.

Lunch
Served 11 a.m. to 2 p.m.

Seasonal offerings
Chicken and Waffles  $10
Two crispy fried chicken tenders and our house 
specialty waffle served with choice of maple syrup, 
honey or hot honey (spicy).

Harvest Salad  $12
Mixed greens topped with apples, cranberries, red 
onion, sunflower seeds, feta cheese & poppyseed 
dressing.

Philly Sandwich  $13
Grilled roast beef, peppers and onions served on a 
toasted hoagie roll with choice of Swiss cheese or 
cheddar cheese sauce. Served with choice of fries, 
house chips or fresh fruit cup.

 
Soup
Cup  $4  Bowl  $7
Soup of the day or tomato bisque served with a 
baguette from, Crust & Crumb, Co.

Soup & Salad Combo  $10
16 oz tomato bisque or soup of the day 
accompanied by a side salad. Served with dressing 
of your choice.

Salads
House Salad  $9    Side Salad  $4
Mixed greens topped with grape tomatoes, red 
onion, choice of cheese and house croutons.

Add a protein: Grilled or Crispy Chicken $3, Sliced 
Ham $3, Sliced Turkey $3, Boiled Eggs* $2

Power Greens  $12
Kale blend greens topped with blueberries, 
sunflower seeds, feta cheese & balsamic vinaigrette.

Choice of dressing: Balsamic Vinaigrette, 
Poppyseed, Ranch, Italian, Dorothy Lynch®, Chipotle 
Ranch, Honey Mustard, Thousand Island, and Caesar

Small bites
Chicken Tenders (4)  $9 
Sauce options: BBQ, Honey Mustard, Ranch

Junior Burger * $4 
2 oz. burger with choice of cheese.

Corndog  $6

Fish Tenders (2)  $8

Wholesome offerings
Hummus Platter  $10 
House-made hummus served with grilled pita and 
fresh veggies.

Vegan Burger Meal  $14 
Black bean burger with choice of cheese (vegan 
cheese available) and a side.

YOU HAVE OPTIONS!
All small bites, sandwiches and burgers served 
with a choice of fries, house chips or fruit dish. 
Upgrade to a side salad, sweet potato fries or cup 
of soup for $2.

Hand helds
All entrees served with choice of fries, house chips, or 	
fresh fruit cup.

Grilled Cheese  $11
Grilled on Crust & Crumb Co., sourdough bread with 
choice of cheddar, pepper jack & Swiss cheeses & 
basil pesto. Add choice of meat (bacon, ham, roast 
beef or turkey) for $1.

Crispy Chicken Sandwich  $14
Hand-breaded crispy chicken topped with lettuce, 
tomato and honey mustard drizzle. Served with a 
choice of fries.

BLT  $12
Crispy bacon, leaf lettuce, sliced tomato and 
peppered mayo served on toasted wheat bread.

Chicken Quesadilla  $15
Fajita-style chicken and shredded cheese inside a 
toasted tortilla served with grilled corn and black 
beans, salsa, and sour cream.

The Daily Wrap  $9
Ask your server for today’s special.

Burgers
All burgers served on a brioche bun with a choice of 
fries, house chips or fresh fruit cup.

Build-Your-Own Burger *  $14
Topped with choice of toppings: Swiss or cheddar 
cheese, mushrooms, lettuce, tomato, red onion, 
pickles & house burger sauce.

Jammin Burger*  $16
All beef burger patty topped with homemade bacon 
jam and choice of cheese.

Prices subject to change. This menu effective as of September 1, 2025.

Beverages 
Free Space Coffee  $3
Includes refills
Add pumpkin spice or 
maple pecan syrup!

Tea  $2
Iced or hot.

Lemonade  $3
Add peach or strawberry to 
your tea or lemonade!

Canned Soda  $2

Fruit Juice  $3
orange, apple, 
cranberry

Milk  $2
whole, 2% or 
chocolate

Hot Cocoa  $2


