
 
 

Sample Brunch Menu  
 Starter Selections **Cup of Fresh Fruit **Green Salad w. Balsamic Vinaigrette **Cup of Lentil Soup   Entree Selections *Goat Cheese & Sun Dried Tomato Omelet w. Home Fries & Toast  Breakfast Platter  w. Eggs, Bacon, Turkey Sausage, Potato Pancakes, & Toast  **Vegan Burrito w. Asparagus, Spinach, Black Beans, Curried Tofu, & Fruit  Energy Breakfast  w. Egg Whites, Chicken, Tomatoes, Spinach,  Mushroom, & Toast  *Gluten Free Pancakes w. Peach Compote  Grilled 8oz Burger on Brioche Bun (Med) w. French Fries  Blackened Chicken Sandwich  w. Swiss on Brioche Bun, & French Fries  **Big Veggie Salad  w. The Whole Garden & Grilled Tofu   Bar Selections **One House Bloody Mary or House Mimosa 
   *Denotes Vegetarian Item **Denotes Vegan Item  Beverage Service Includes Soda, Coffee, Iced Coffee, Tea, Iced Tea, Lemondae 
 

Pricing:  $ 28 / person 
Tax:  DC Sales Tax at 10% 

Gratuity:  20% 
Total Per Person : $ 36.40 

 

 

Sample Lunch Menu  
 Starter Selections **Green Salad w. Balsamic Vinaigrette  **Cup of Lentil Soup   Entree Selections Blackened Chicken Sandwich  w. Swiss on Brioche Bun, & French Fries  Tuna Melt on Sourdough  Grilled 8oz Burger on Brioche Bun (Med) w. French Fries  Ginger Chicken Quinoa Bowl w. Sauteed Asian Vegetables,  Scallions, &  Bean Sprouts   **Big Veggie Salad w. The Whole Garden & Grilled Tofu  *House Made Veggie Burger on Sesame Bun w. French Fries   Dessert Selections *Classic Cheesecake w. Fresh Berries  *Warm Brown Sugar Coffee Cake w. Butter Scotch, & Coffee Ice Cream   *Denotes Vegetarian Item **Denotes Vegan Item  Beverage Service Includes Soda, Coffee, Tea, Iced Tea, Lemonade  
 

Pricing:  $ 26 / person 
Tax:  DC Sales Tax at 10% 

Gratuity:  20% 
Total Per Person : $ 33.80 


