
 

 

BREAKFAST 
( S E R V E D  F R O M  7 : 0 0 – 1 0 : 3 0 A M )  

California Egg Sandwich    
Scrambled egg,  provo lone cheese ,  avocado and 
tomato on a toasted E ng l i sh muf f in     6  

Quiche DuJour      
Your server  wi l l  descr ibe  the spec ia ls  of  the  day .  
Served with seasonal  f ru it      8  

Create Your Own Omelet   
Choices inc lude mozzare l la ,  cheddar  cheese ,  
sp inach,  tomatoes ,  gr i l led on ions,  gr i l led 
peppers,  mushrooms,  ham,  bacon and chor izo 
sausage .  Served with  seasonal  f ru it     8  

SALADS 
BUNN Gourmet Deluxe Salad  
Chicken breast ,  carrots ,  dr ied c ranberr ies  and 
roasted & sal ted pecans with ba lsamic  dress ing 
over  mixed greens      10  

Chicken Caesar Salad     
Chicken breast ,  as iago cheese and  cr i sp croutons  
with Caesar  dress ing over  romaine let tuce     10  

Ginger Sesame Salad   
Chicken breast ,  red and green on ions ,  carrots  
and red  pepper  wi th house g inger  sesame 
v ina igrette  over  mixed  greens     10  

Strawberry Almond Salad 
Chicken breast ,  f resh s t rawberr ies ,  feta cheese 
and a lmonds with a ba lsamic  dress ing over  
mixed greens      10  

BUNN & Bleu Salad           
BUNN Gourmet pr ime s teak ,  b leu  cheese  and 
bacon with C aesar  dress ing over  romaine  

le t tuce      13  

KID’S MENU 
( S E R V E D  W I T H C HI P S  &  A P P L E  S L I C E S )  

Gri l led Cheese              5 
Peanut Butter & Jelly    5 
Half Turkey & Swiss   5 
 

Sandwiches 
( S E R V E D  W I T H C HI P S  &  P I C K L E )  

Gourmet Gril led Cheese    
House cheese blend on  tomato focacc ia  bread   9  
Chipotle Black Bean Burger       
Chipot le  b lack  bean burger,  leaf  le ttuce,  tomato ,  
red on ion and  ch ipot le  mayonnaise on a f resh 
Ka iser  ro l l      11  
California Chicken Salad   
House ch icken sa lad with mixed  greens,  tomato ,  
and avocado on  cho ice o f  toasted white ,  wheat 
or  c ro issant      10  
Avocado Turkey Panini  
Sl iced turk ey breast ,  font ina cheese,  avocado 
mayonnaise ,  tomato  and  sp inach on c iabatta  10  
BUNN Gourmet Chicken Sandwich         
Gr i l led  ch ick en  breast ,  bacon,  swiss  cheese and 
honey Di jon on a f resh Kaiser  ro l l      11  
Ital ian Panini     
Applewood smoked ham,  genoa sa lami ,  
pepperon i ,  provo lone cheese ,  roasted red 
peppers,  sun-dr ied tomato mayonnaise on  a 
c iabatta ro l l       10  

specials 
Margherita Flatbread           
Fresh mozzare l la ,  roma tomatoes,  ba lsamic  
reduct ion ,  f resh bas i l  and house  red sauce     12  

Short Rib Tacos           
Bra ised  short  r ibs ,  f resh avocado,  p ick led red 
on ions  and c i lantro in  corn tor t i l las ,  served with 
l ime wedges     11  

Charcuterie Board          
BUNN Gourmet summer and o ld-fash ioned  
sausage,  chor izo sausage,  app les ,  grapes ,  f ig  
preserves and  three  var iet ies  of  cheese ,  served 
with crack ers  and baguette s l ices     25  

Asian Vegetable Bowl         
Rice with broccol i ,  red  peppers ,  carrots ,  sugar  
snap peas,  water  chestnuts  and bean sprouts  
tossed  with sweet and spicy  Tha i  sauce     11  

WITH CHICKE N 13 |  WITH S TEAK 14  
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COFFEE & TEA 
 
Espresso   1.50 2.00 

Espresso Macchiato  1.99 2.79 

 
House Blend   2.00 2.50 3.00 

Cold Brew or Nitro  3.00 3.50  

Single Origin   2.49 3.49 

Americano   2.59 3.09 3.49 

Café Latte   3.29 4.09 4.39 

Cappuccino   3.29 4.09 4.39 

Caramel Macchiato  3.79 4.59 4.89 

Mocha    3.79 4.59 4.89 

White Mocha   3.79 4.59 4.89 

Chai Tea Latte  3.69 4.49 4.89 

Frappe     5.29 
Vani l la ,  C aramel ,  Mocha,  Raggedy Ann  

Iced Tea    1.99 

Hot Tea    2.79 
Trop ical  Green,  B lack  (Dar jeel ing) ,  Decaf ,  Oo long 
(Pomegranate or  Ginger ) ,  Herba l  C hamomi le ,  
Mutan White,  Engl i sh Breakfast ,  E ar l  Gray  

Add Es presso  Shot  +0 .7 5  

Subst i tute  A lmond or  Soy  Mi lk  +0 .60  

Add F lavor  Shot  +0 .50  

BEVERAGES 
Lemonade     2.49 

Milk      2.49 

Orange Juice     2.49 

IBC Root Beer    2.49 

Pepsi ( regular or diet)    2.49 

Coke (regular or diet)    2.49 

Hot Chocolate    2.49 

Frozen Gourmet    2.49 

Ital ian Soda     2.49 

Affogato (espresso & ice cream)  4.79 

IBC Root Beer Float    5.79 

COCKTAILS  

The “1840”   8 Patron Margarita        10 
Red Sangria    8 Mimosa (glass/spl i t )   7/12 
Frosé              8 Bloody Mary                 8 

Sangria Pitcher           40 

BEER 
Budweiser         3 Guinness       4 
Bud Light      3 Goose Is land 312          4  
Coors Light      3 RMB Abe’s Ale      6  

Mil ler Lite          3 RMB Lincoln Session    6   
Michelob Ultra   3 RMB Session IPA          6  
Heineken            4   1818 Bicentennial        4.5 

Try our Beer Bucket Specia ls!!   
Domestic  10 |  Import  15  

WINE 
 

Bottega Prosecco       10 
Refreshing ,  dry  & harmonious ,  c r i sp  f ru it    

Bottega Rosé Prosecco      10 
Fresh,  harmonious ,  de l icate with f lora l  aromas  

Vi l la Rosa Moscato D ’Asti        7       26 
L ight ly  spark l ing ,  sweet ,  peach & apr icot  aromas  

Chateau Ste Michelle Riesl ing        6      24 
Semi-sweet wi th c r i sp app le  f lavors  

Vivanco Rioja Rosé          9      33 
A b lend  of  Tempran i l lo  & Garnacha,  semi-dry  

Vi l la San Zeno Pinot Grigio       6       24 
Green apple,  c lean,  in tense aroma 

75 Sauvignon Blanc           7       26 
Aromas of  honeysuck le ,  lemon verbena,  orange  

Kim Crawford Sauvignon Blanc      9       33 
Ju icy  ac id i ty ,  f ru ity ,  p ink  grapef ru i t  

Chamisal Chardonnay       7       26 
Mandarin ,  k iw i ,  mango & papaya,  unoaked  

Simi Chardonnay        9       33 
Pineapple ,  peach,  pear  & green app le  

Carneros Saintsbury Chardonnay      10      36 
White nectar ine ,  peaches,  jasmine,  meyer  lemon  

Dreaming Tree Red Blend         7      26 
Raspberry  jam, van i l la  oak,  mixed berry  

Ghostrunner Ungrafted Red                 9      33 
Dark  decadent  b lend of  Z infandel  & Pet ite  S i rah  

Mark West Pinot Noir         6      24 
Black  cherry ,  co la ,  s trawberry,  p lum, sof t  tannins  

Meiomi Pinot Noir       10      36 
Berry ,  oak ,  ear th & sp ice notes ,  mocha  

Dona Paula Malbec         8      29 
Sweet,  spicy ,  in tense aroma,  f ru it  & herbs  

Columbia Crest Merlot       7      26 
Notes o f  choco late  & dark  cherr ies  

Seven Fal ls Cabernet       7      26 
Black  cherry ,  boysenberry,  notes of  caramel  

The Federal ist  Cabernet        9      33 
Fu l l -bod ied ,  b lack  cherry ,  b lack  current  
 

12oz 16oz 20oz 

Single  Double 

Glass  Bottle 
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