
 

 

Starters 
BUNN Gourmet Quesadil la     

Four  cheese b lend,  b lack  beans,  d iced tomato in  
a  gr i l led flo ur torti l la  with salsa  & sour cream 8     
Add gr i l led chicken or  pu l led pork  3  
Margarita Flatbread   
Roma tomatoes,  f resh  mozzarel la ,  bas i l ,  pesto,  
and mar inara sauce  10 

Cheese & Beef Stick Skewers   
BUNN Gourmet beef  sticks  with assorted cheeses  
on 3  bamboo skewers ,  accompanied with  
crackers ,  p ick led veggies  & f ru i t   15 

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 Gril led Cheese    

Shredded sharp  cheddar ins ide toasted tomato 
focaccia  bread    10 
With  Bacon and caramel ized on ions  +2  
California Chicken Salad   
House chicken salad  with arugula,  tomato,  and 
avocado on choice  of  toasted white ,  wheat  or  
cro issant     11   

Chipotle Black Bean Burger       

Chipot le b lack bean burger ,  cheddar  cheese,  
ka lamata o l i ves ,  red peppers  & red  on ions,  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  on ions  served with BBQ 
sauce on  the s ide on  a  br ioche 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,  on ion & p ick le  on toasted br ioche 10 

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

Sides 
Kett le  Chips      2  S ide Salad    3  
Cup of  Soup  4 Fresh Fruit    4 
C lass ic  Mac ‘n Cheese   3  
 

 

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 ) 

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 a lmonds with a  balsamic  dress ing 
over  romaine lettuce   11  

Greek Salad     
Chicken breast ,  tomato,  red  onion,  pepperoncin i ,  
green peppers ,  feta cheese and ka lamata ol ives  
with Greek dress ing over  romaine lettuce    11  
BUNN & Bleu Salad           
BUNN Gourmet pr ime steak,  bacon and b leu  
cheese with Caesar  dress ing 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  r ib ,  p ick led red onions ,  s l iced  
avocado and c i lantro  in  corn torti l las ,  served 
with l ime wedges ,  torti l la  ch ips  & sa lsa     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  sa lsa  on  the s ide    10   

ADD CHICKEN +3 |  ADD STEAK OR BRISKET +4  

Korean Rice Bowl 
Seasoned Rice,  gr i l led on ions,  bel l  peppers ,  
matchstick carrots  & cucumber  with go-chu- jang 
ground beef  topped with  sca l l ions        12 

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 )  

Gr i l led Cheese                 5  
Peanut Butter & Jel ly        5  
Class ic  Mac ‘n Cheese    5  
Gri l led Chicken Str ips    6  

  = Vegetarian 

 

 

 



 

 

COFFEE & TEA 
 
Espresso   1 .50 2.00 

Espresso Macchiato  2.00 2.75 

 
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 
Vani l la ,  Caramel ,  Mocha,  Raggedy Ann 

Iced Tea    1 .99 

Hot Tea    2 .79 
Tropica l  Green,  Black (Dar jeel ing) ,  Decaf ,  Oolong 
(Pomegranate or  G inger) ,  Herbal  Chamomi le,  
Mutan White,  Engl ish  Breakfast ,  Ear l  Gray 

Add Espresso Shot  + 0 . 75  

Subst i tute  Almond 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 

Frozen Gourmet    2 .49 

Ital ian 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 (g lass/spl it )   7/12 
Frosé              8 Bloody Mary                 8  

 

BEER 
Coors Light      3 Mil ler Lite  3  

Bud Light            3 Michelob Ultra 4 
Budweiser         3 HOF Dalriada  4.5 
Destihl  IPA      6  HOF Double Bean 4.5 
Stel la Artois      4.5  

Try our  Beer Bucket  Specials!!   
Domest ic  10 |  Import  15 

 

WINE 
(A v a i la b le  in  5oz  or  9oz  pou r )  

 
La Luca Prosecco       10 
Refreshing,  dry  & harmonious,  cr i sp  f ru it    

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 ity ,  f ru ity ,  p ink  grapefru it  

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 ,  sp icy ,  intense aroma,  f ru i t  & herbs  

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

Carmin After Dark DFV      10     36 
Cabernet  Franc,  Bourbon aged,  dry  
 
 

House Leese + Fitch 
$6/g lass  5oz  pour 

$11/glass  9oz  pour 

Chardonnay 
Sauvignon Blanc 
Pinot Noir 
Merlot 
Cabernet Sauvignon    
 

12oz 16oz 20oz 

Single  Double 

Glass  Bottle 
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