
2211 west north avenue

chicago illinois 60647

773.276.2100 

SUMMER/FALL 2010

BEVERAGES

coffee..................................................................................................   2.5

espresso/americano.....................................................................   2.5.
cappuccino/latte...........................................................................   3.5

mocha...................................................................................................    4

hot chocolate................................................................................    3.25

tea, hot/iced....................................................................................   2.5

fresh lemonade...............................................................................   2.5

fresh orange/grapefruit juice.......................................    2.5/3.75

apple cider.........................................................................................  3.5

bottled sodas........................................................................................   2

For most of history foods have been local, seasonal and 
sustainably produced. We strive to incorporate these 
concepts into our menu to bring you fresh, flavorful, 
honest foods. We work with a number of folks who share 
our commitment to quality including Mint Creek Farm, 
Zingerman’s Cremery, Slagel Family Farms, La Quercia 
Prosciuttificio, Earth First Farm, Growing Power Urban 
Farm, Metropolis Coffee Roasters and many others.

WEEKENDBRUNCH

BREAKFAST SANDWICH	  
vegetable frittata, cheddar, grilled focaccia, roasted potatoes, 
petit salad, 7.5
with bacon, +2

SALMON SALAD		
toasted sesame bagel, pickled red onion, cucumber, olives,  
petit salad, 9.25

CROQUE MADAME			 
baked ham, gruyère, fried eggs, grilled sourdough, petit salad, 9.5

CROQUE VERT			
market vegetables, gruyere, dijon mustard,  
grilled sour dough, fried eggs, petit salad, 9.25 

QUICHE 
today’s selection, fruit or petit salad, 8 

BACON BREAD PUDDING		
sunny eggs, petit salad, 8.5 

BELGIAN WAFFLE
select seasonal fruit compote or maple syrup, 7.5

BRUNCH SALAD 	
spinach, poached eggs,  potatoes,  tomatoes, croutons,  
lemon truffle vinaigrette, 9                                       
with bacon, +2

STEAK+ EGGS  	
grilled flank steak, sunny eggs, black bean salsa,  
cilantro pesto, 12.5

BRUNCHSIDES
roasted red potatoes, 2.5
fruit salad, 2.5
country sausage patty, 3

chicken sausage links, 3.5 
applewood smoked bacon, 2.5
bagel, goat cream cheese, honey, 4



COLDSANDWICHES
served with café chips or petit salad

CLUB 
roast turkey breast, smoked bacon, greens,  
tomato jam, mayonnaise, multi grain bread, 7.75

GOAT CHEESE                          
fresh goat cheese, pickled beets, walnut pesto, 
arugula, baguette, 8.5 

VEGETABLE  
spiced cashew butter, carrot, cucumber, spinach, 
pickled red onion, multi grain bread, 6.75

HAM
aged cheddar, greens, beer jelly, mustard,  
pretzel roll, 7.5

PROSCIUTTO
prosciutto americano, summer fruit chutney, 
arugula, baguette, 9.5

STEAK
chile-rubbed flank, cilantro pesto, 
grilled red onion, greens, baguette, 9

SANDWICHBOARD
create your own 6.75
with cheese, +1

MAIN ham, turkey, bacon, tuna
BREAD baguette, multi grain, sour dough, 

pretzel roll
CONDIMENTS dijon mustard, grainy mustard, 

aioli, mayonnaise, olive oil, vinaigrette
GARNISHES spinach, arugula, greens, cucumber, 

tomato, pickled red onion, carrot
CHEESE cheddar, gruyère, asiago, fresh mozzarella

HOTSANDWICHES
served with café chips or petit salad

GRILLED CHEDDAR 			 
aged white cheddar, multi grain bread, 6	
with roasted tomato, bacon +2

GRILLED GRUYÈRE                                                                                             
cave-aged gruyère, caramelized onion, 
dijon mustard, sour dough bread, 6.75
with ham, +2 

GRILLED MOZZARELLA			       
house-made mozzarella, zucchini, garlic,  
red pepper, walnut pesto, sour dough bread, 7.75

PORK BELLY  				  
sweet and sour pork belly, carrot, pickled onion, 
cilantro, jalapeño, baguette, 8.5

TURKEY MEATLOAF 			 
fresh mozzarella, spinach, tomato jam, 
sour dough bread, 8

TUNA MELT
spanish tuna salad, gruyère, roasted tomato, 
multi grain bread, 8.5

KIDSANDWICHES
on white or multi grain with chips, fruit and beverage

pbj, 5  
grilled cheddar, 5  
roast turkey, 5  
baked ham, 5  

SALADS+PLATES

GREENS
seasonal greens, fresh and pickled vegetables, 
nuts and seeds, citrus chive vinaigrette, 6.75
with turkey, ham or bacon, +2
with tuna, prosciutto or flank steak, +3

VEGETABLE NAPOLEON                              
grilled and roasted market vegetables, mozzarella, 
balsamic reduction, petit salad, 9

SPINACH SALAD                                  
french green lentils, mango, goat cheese, bacon, 
mango vinaigrette, 9

QUICHE                                                                                         
today’s selection, fruit or petit salad, 8 

SALMON PLATE                                                                                        
chilled poached salmon, summer vegetable pickles, 
10.5

SALAD TRIO 					   
three sides, 7

MOST SANDWICHES CAN BE PREPARED AS A SALAD

SOUPS+SIDES 
today’s soups................................................................    3.5/4.5
with any sandwich or salad.............................................    2.5
fruit salad................................................................................    2.5
greens vinaigrette................................................................    2.5
today’s sides...........................................................................    2.5
café chips................................................................................    1.5

PASTRIES
cookie...........................................................................................    2
brownie or bar......................................................................    2.5
today’s special pastry.........................................................    mp


