
 

Breakfast Menu 
Served Monday-Fr iday from 8am-11am 

Try our  special  brunch menu on Saturday from 8am-2pm 
 

California Egg Sandwich 
Scrambled eggs,  provolone,  avocado & tomato on a toasted Engl ish muff in    6  
 

Quiche DuJour  
Your  server  wi l l  descr ibe the specials  of  the day.  Served with seasonal  f resh frui t    9  

 

Bacon, Egg & Cheese 
Scrambled eggs,  cheddar cheese & applewood smoked bacon on toasted white or  wheat  bread,   
Engl ish muff in  or  croissant     6              Add avocado    2  
 

Sausage, Egg & Cheese 
Scrambled eggs,  cheddar cheese & a breakfast  sausage patty  on toasted white or  wheat  bread,   
Engl ish muff in  or  croissant     6              Add avocado    2  
 

Three Egg Omelet 
Choose up to 5 ingredients .   Served with seasonal  f resh fruit     9  
Meats :   Bacon,  Ham,  Chor izo ,  Br i sket  
Veggies :   Onion,  Peppers ,  Sp inach,  Mushrooms,  Tomatoes  
Cheese:   Cheddar ,  Mozzare l la ,  Feta,  Pepper  Jack  
 

Belgian Waffles 
Two Belgian Pear l  waff les  served with maple syrup    8    
Add strawberr ies  and whipped cream    2  



 

Savory menu 
Served Monday-Fr iday from 11am-6pm and Saturday from 2pm-7pm 

 

Starters 
BUNN Gourmet Quesadil la     

Four  cheese blend,  b lack beans,  d iced tomato in  
a gr i l led f lour  tort i l la  with salsa & sour  cream 9     
Add gr i l led chicken or  pul led pork 3 
Margarita Flatbread   
Roma tomatoes,  f resh mozzarel la ,  bas i l ,  pesto,  
and marinara sauce  12 

Cheese & Beef Stick Skewers   
BUNN Gourmet beef  st icks  with assorted cheeses 
on 3 bamboo skewers,  accompanied with 
crackers ,  p ick led veggies  & frui t   16 

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

Gourmet Gri l led Cheese     

White cheddar and mozzarel la  on gr i l led 
sourdough bread    11 
With Bacon and caramel ized onions +2 
California Chicken Salad   
House chicken salad with arugula,  tomato,  and 
avocado on choice of  toasted white,  wheat  or  
croissant     12  

Chipotle Black Bean Burger       

Chipot le  b lack bean burger ,  cheddar  cheese,  
kalamata ol ives,  red peppers  & red onions,  with 
chipot le  mayo on a toasted br ioche bun 11  

Smoked Brisket Sandwich  
BUNN Gourmet br isket  smoked on s i te ,  white 
cheddar cheese,  p ick led onions served with BBQ 
sauce on the s ide on a br ioche bun   13 

Sweet & Spicy Chicken Sandwich 
Grilled chicken breast, applewood smoked bacon, 
Swiss, arugula and Bunn Gourmet hot raspberry 
preserves on toasted brioche  12 
BUNN Gourmet Black Angus Burger 
Bunn ground steak burger,  cheddar,  lettuce,  
tomato,  onion & pick le  on toasted br ioche 12 

California Turkey Burger 
Ground turkey, Swiss cheese, sliced avocado, tomato & 
arugula on toasted brioche  11 
 

Sides 
Kett le Chips     2 Side Salad    4 
Cup of Soup  4 Fresh Fruit    4.50 
Classic  Mac ‘n Cheese   4 
 

 
SALADS 

( A L L  D R E S S I N G S  S E R V E D  O N  T H E  S I D E ) 
Chicken Caesar Salad     
Chicken breast ,  as iago cheese and cr isp croutons 
with Caesar  dress ing over  romaine lettuce    11 

Strawberry Almond Salad 
Chicken breast ,  f resh strawberr ies ,  feta cheese 
and toasted almonds with a balsamic dress ing 
over  romaine lettuce   12 

Greek Salad     
Chicken breast ,  tomato,  red onion,  pepperoncini ,  
green peppers,  feta cheese and kalamata ol ives  
with Greek dress ing over  romaine lettuce    11  

BUNN & Bleu Salad           
BUNN Gourmet pr ime steak,  bacon and bleu 
cheese with Caesar  dress ing over  romaine 
lettuce    14.50 

specials 
Gourmet Mac ‘n Cheese          
House made white cheese sauce tossed with 
bacon,  sautéed spinach,  tomato and gouda  11 
ADD CHICKEN +3 |  ADD STEAK OR BRISKET +4  

Short Rib Tacos (3)           
Braised short  r ib,  p ick led red onions,  s l iced 
avocado and c i lantro in  corn tort i l las ,  served 
with l ime wedges,  tort i l la  chips  & salsa    12  

Southwest Bowl         
Seasoned r ice,  f resh avocado,  gr i l led onion & 
peppers,  b lack beans,  c i lantro and corn,  served 
with tomati l lo  salsa on the s ide    10  

ADD CHICKEN +3 |  ADD STEAK OR BRISKET +4  

Korean Rice Bowl 
Seasoned Rice,  gr i l led onions,  bel l  peppers,  
matchst ick  carrots  & cucumber with go-chu- jang 
ground beef  topped with scal l ions    13 

KID’S MENU 
( S E R V E D  W I T H  F R U I T  &  C H O C O L A T E  O R E O )  

Gri l led Cheese                 6 
Peanut Butter & Jel ly        6 
Classic  Mac ‘n Cheese    6 
Gri l led Chicken Str ips   6 

  = Vegetarian 

 

 

 

 
 
 

 

 

     
      



 

Drink menu 
Served Monday-Fr iday from 8am-6pm and Saturday from 8am-7pm 

 

 

COFFEE & TEA 
 

Espresso   2.00 2.50 

Espresso Macchiato  2.00 2.50 

 
House Blend   2.50 3.00 3.50 

Cold Brew or Nitro  3.50 4.00  

S ingle Origin   3.00 3.50 
C o s t a  R i c a ,  P a p u a  N e w  G u i n e a ,  P e r u  

Americano   2.50 3.00 3.50 

Café Latte   3.75 4.50 5.00 

Cappuccino   3.75 4.50 5.00 

Caramel Macchiato  4.50 5.00 5.50 

Mocha    4.50 5.00 5.50 

White Mocha   4.50 5.00 5.50 

Chai  Tea Latte  4.00 4.50 5.00 

Frappe     5.50 
V a n i l l a ,  C a r a m e l ,  M o c h a ,  R a g g e d y  A n n  

Iced Tea    1.99 

Hot Tea    2.79 
T r o p i c a l  G r e e n ,  B l a c k  ( D a r j e e l i n g ) ,  D e c a f ,  O o l o n g  
( P o m e g r a n a t e  o r  G i n g e r ) ,  H e r b a l  C h a m o m i l e ,  M u t a n  
W h i t e ,  E n g l i s h  B r e a k f a s t ,  E a r l  G r a y  

Add Espresso  Shot  +0.75 
Subst i tute  A lmond or  Soy  Mi lk  +0.60 

Add F lavor  Shot  +0.50 

BEVERAGES 
Lemonade     2.59 

Milk      2.49 

Orange Juice     2.59 

BG Rootbeer,Orange,Blk Cherry Cr Soda 2.49 

Pepsi  ( regular  or  diet)    2.49 

Coke ( regular  or  diet)    2.49 

Frozen Gourmet    3.00 

Ital ian Soda     2.49 

Hot Chocolate    2.99 

Affogato (espresso & ice cream)  4.79 

Root Beer Float    5.79 

COCKTAILS  

The “1840” Chocolate Martini    9   
Red Sangria    9 Mimosa (g lass/spl i t )   7/12 
Frosé              8 Bloody Mary                 8 
Margarita       11 

 

BEER 
Coors L ight      3 Destihl  IPA       6  

Miller  L ite           3 HOF Dalr iada              4.5 
Budweiser         3 HOF Double Bean       4.5 
Michelob Ultra   3   HOF Loopy IPA            4.5 
Stel la Artois        4.5 High Noon Seltzer      4.5 

Try our  Beer  Bucket  Specia ls!!   
Domest ic  10 |  Import  15 

 

WINE 
(Avai lab le  in  5oz  or  9oz  pour)  

 
La Luca Prosecco       10 
Refreshing,  dry  & harmonious,  cr isp frui t    

Cantico Moscato        7        26 
Sweet,  cr isp,  mango, lychee,  apple f lavors 
Cote Mas Rose’              7      26 
Dry,  raspberr ies ,  cherr ies ,  tanger ine 

Chateau Ste Michel le Riesl ing        6      24 
Semi-sweet  with cr isp apple f lavors  

Vil la  San Zeno Pinot Grigio       6      24 
Green apple,  c lean,  intense aroma  

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

Simi Chardonnay        9      33 
Pineapple,  peach,  pear  & green apple  

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

Meiomi Pinot Noir          10      36  
Berry,  oak,  earth & spice notes,  mocha 

Festivo  Malbec          8      29 
Sweet,  spicy,  intense aroma,  f ruit  & herbs 

The Federal ist  Cabernet       9        33 
Ful l -bodied,  b lack cherry,  b lack current  
 
 

House Leese + Fitch 
$6/glass  5oz pour  

$11/glass  9oz pour 

Chardonnay 
Sauvignon Blanc 
Pinot Noir  
Merlot 
Cabernet Sauvignon    
Z infandel  
 

12oz 16oz 20oz 

Single  Double 

Glass  Bottle 



 

Brunch menu 
Served Saturdays from 8am-2pm 

 
 

 

BREAKFAST 
Quiche DuJour  
Your  server  wi l l  descr ibe the specials  of  the day.  
Served with seasonal  f resh fruit    9  

Biscuits & Gravy     
Fresh baked biscuit  with our  house sausage 
gravy.   Served with seasonal  f resh frui t   9  

BUNN Gourmet Extravagant Stack 
BUNN Gourmet Berkshire  ham, house sausage 
gravy,  sunny s ide up egg,  d iced applewood 
smoked bacon,  and green onion over  a f reshly  
baked biscuit   

S ingle  Stack 8 |  Double Stack 12 

Breakfast BLT   
Applewood smoked bacon,  tow eggs fr ied,  fresh 
lettuce,  Tomato & chipot le  mayo on gr i l led white  
bread.   Served with seasonal  f resh fruit   9  

Breakfast Hash   
Seasoned breakfast  potatoes,  gr i l led onions,  
green pepper  and two over  easy eggs  7  

With BUNN Gourmet ham, applewood smoked 
bacon,  ham, smoked br isket  or  chor izo sausage 
10 

Loaded Avocado Toast   
Fresh avocado,  cherry  tomatoes,  feta cheese & 
green onions on top of  gr i l led wheat  or  white 
toast   8  

Create Your Own Omelet   
Choose up to 5 ingredients .   Served with fresh 
frui t  9  

Meats:   Bacon,  Ham, Chor izo,  Br isket  

Veggie:   Onion,  Peppers,  Spinach,  Mushrooms,  
Tomatoes 

Cheese:   Cheddar,  Mozzarel la,  Pepper  Jack  

 
 

 

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

Gourmet Gri l led Cheese    
House cheese blend on gr i l led sourdough bread 9 

Brunch Burger  
6 oz BUNN steak burger  cooked your  way,  
smoked bacon,  cheddar  cheese,  sunny s ide up 
egg & chipot le  mayo on a toasted Br ioche rol l  10 

California Chicken Salad   
House chicken salad with mixed greens,  tomato,  
avocado on your  choice of  toasted white,  wheat  
or  croissant  10 

 

SALADS 
Strawberry Almond Salad   
Chicken breast ,  f resh strawberr ies ,  feta cheese 
and toasted almonds with a balsamic dress ing 
over  romaine lettuce  11 

Chicken Caesar Salad    
Chicken breast ,  as iago cheese and cr isp croutons 
with Caesar  dress ing over  romaine lettuce  11 

 
KID’S MENU 

( S E R V E D  W I T H  C H I P S  &  A P P L E  S L I C E S )  

Gril led Cheese              5 
Scrambled Eggs & Bacon        5  

 

SIDES 
Freshly Baked Biscuit     2 
White or Wheat Toast with Jam  2 
Two Eggs (any way you l ike them)     2 
Bacon or BUNN Gourmet Ham   3 
Hash Brown Casserole   3  

Yogurt,  Fruit  & Granola Parfait         5 
 

     
      

 = Vegetar ian  
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