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STARTERS
BUNN Gourmet Quesadilla @

Four cheese blend, black beans, diced tomato in
a grilled flour tortilla with salsa & sour cream 8
Add grilled chicken or pulled pork 3

Margarita Flatbread

Roma tomatoes, fresh mozzarella, basil, pesto,
and marinara sauce 10

Cheese & Beef Stick Skewers

BUNN Gourmet beef sticks with assorted cheeses
on 3 bamboo skewers, accompanied with
crackers, pickled veggies & fruit 15

SANDWICHES

(SERVED WITH CHIPS & PICKLE SPEAR)

Gourmet Grilled Cheese @

Shredded sharp cheddar inside toasted tomato
focaccia bread 10

With Bacon and caramelized onions +2

California Chicken Salad

House chicken salad with arugula, tomato, and
avocado on choice of toasted white, wheat or
croissant 11

Chipotle Black Bean Burger @

Chipotle black bean burger, cheddar cheese,
kalamata olives, red peppers & red onions, with
chipotle mayo on a toasted brioche bun 11

Smoked Brisket Sandwich

BUNN Gourmet brisket smoked on site, white
cheddar cheese, pickled onions served with BBQ
sauce on the side on a brioche bun 12

Sweet & Spicy Chicken Sandwich

Grilled chicken breast, applewood smoked bacon,
Swiss, arugula and Bunn Gourmet hot raspberry
preserves on toasted brioche 10

BUNN Gourmet Black Angus Burger

Bunn ground steak burger, cheddar, lettuce,
tomato, onion & pickle on toasted brioche 10

California Turkey Burger

Ground turkey, Swiss cheese, sliced avocado, tomato &
arugula on toasted brioche 10

SIDES

Side Salad @ 3
Fresh Fruit® 4

Kettle Chips ©) 2
Cup of Soup 4
Classic Mac ‘n Cheese 3

since 1840 ——

SALADS

(ALL DRESSINGS SERVED ON THE SIDE)

Caesar Salad
Chicken breast, asiago cheese and crisp croutons
with Caesar dressing over romaine lettuce 11

Strawberry Almond Salad

Chicken breast, fresh strawberries, feta cheese
and toasted almonds with a balsamic dressing
over romaine lettuce 11

Greek Salad

Chicken breast, tomato, red onion, pepperoncini,
green peppers, feta cheese and kalamata olives
with Greek dressing over romaine lettuce 11
BUNN & Bleu Salad

BUNN Gourmet prime steak, bacon and bleu
cheese with Caesar dressing over romaine
lettuce 14

SPECIALS

Gourmet Mac ‘n Cheese
House made white cheese sauce tossed with

bacon, sautéed spinach, tomato and gouda 10
ADD CHICKEN +3 | ADD STEAK OR BRISKET +4

Short Rib Tacos (3)

Braised short rib, pickled red onions, sliced
avocado and cilantro in corn tortillas, served
with lime wedges, tortilla chips & salsa 12

Southwest Bowl @

Seasoned rice, fresh avocado, grilled onion &
peppers, black beans, cilantro and corn, served
with tomatillo salsa on the side 10

ADD CHICKEN +3 | ADD STEAK OR BRISKET +4
Korean Rice Bowl
Seasoned Rice, grilled onions, bell peppers,

matchstick carrots & cucumber with go-chu-jang
ground beef topped with scallions 12

KID’S MENU

(SERVED WITH FRUIT & CHOCOLATE OREO)
Grilled Cheese @
Peanut Butter & Jelly ©)
Classic Mac ‘n Cheese

Grilled Chicken Strips
® = Vegetarian
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COFFEE & TEA

Single Double
Espresso 1.50 2.00
Espresso Macchiato 2.00 2.75

120z 160z 200z
House Blend 2.00 2.50 3.00
Cold Brew or Nitro 3.00 3.50
Single Origin 2.50 3.00
Costa Rica, Papua New Guinea, Peru
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
Vanilla, Caramel, Mocha, Raggedy Ann
Iced Tea 1.99
Hot Tea 2.79

Tropical Green, Black (Darjeeling), Decaf, Oolong
(Pomegranate or Ginger), Herbal Chamomile,
Mutan White, English Breakfast, Earl Gray

Add Espresso Shot +0.75
Substitute Almond or Soy Milk +0.60
Add Flavor 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
Frozen Gourmet 2.49
Italian Soda 2.49
Hot Chocolate 2.99
Affogato (espresso & ice cream) 4.79
IBC Root Beer Float 5.79

COCKTAILS
The “1840” 8 Patron Margarita 10

Red Sangria 8 Mimosa (glass/split) 7/12
Frosé 8 Bloody Mary 8

BEER
Coors Light 3 Miller Lite
Bud Light 3  Michelob Ultra
Budweiser 3 HOF Dalriada
Destihl IPA 6 HOF Double Bean

Stella Artois 4.5
Try our Beer Bucket Specials!
Domestic 10 | Import 15

WINE
(Available in 50z or 90z pour)
Glass

La Luca Prosecco 10
Refreshing, dry & harmonious, crisp fruit
Chateau Ste Michelle Riesling 6
Semi-sweet with crisp apple flavors
Villa San Zeno Pinot Grigio 6
Green apple, clean, intense aroma
Kim Crawford Sauvignon Blanc 9
Juicy acidity, fruity, pink grapefruit
Simi Chardonnay 9
Pineapple, peach, pear & green apple
Dreaming Tree Red Blend 7
Raspberry jam, vanilla oak, mixed berry
Meiomi Pinot Noir 10
Berry, oak, earth & spice notes, mocha
Festivo Malbec 8
Sweet, spicy, intense aroma, fruit & herbs
The Federalist Cabernet 9
Full-bodied, black cherry, black current
Carmin After Dark DFV 10

Cabernet Franc, Bourbon aged, dry

4.5
4.5

Bottle

24

24

33

33

26

36

29

36

HOUSE LEESE + FITCH

S6/glass 50z pour
S11/glass 90z pour
Chardonnay
Sauvignon Blanc
Pinot Noir
Merlot
Cabernet Sauvignon



	Savory Menu 1.21.21
	Beverage Menu 1.20.21

