F ROM THE

KITCHEN
BREAKFAST

FEATURED ITEMS

Breakfast Melt							

$8.5

Breakfast Burrito						

$12

pesto, egg, mozzarella, choice of protein, grilled on sourdough - choose ham,
sausage, smoked turkey, smoked trout, or veggie sausage Choose bacon - add $2

onions, sweet peppers, black beans, wild rice, two eggs, spinach, choice of
protein, pico, mozzarella, with a side of chips & pico - choose ham, sausage,
smoked turkey, smoked trout, or veggie sausage Choose bacon - add $2

Veggie Breakfast Panini

					

					

$12

$12

APPS & SIDES
Nachos								

$11

black beans, onions, sweet peppers, banana peppers, sour cream, pico, mozzarella.
Substitute vegan mozzarella for $1 Add a protein or artisan cheese $2

Veggie Platter (VG)						

seasonal raw veggies, carrots, house pickled veggies, seasonal vegan spread,
sourdough cracker

Delectable Board 						

$10

$15

smoked lake trout, seasonal artisan cheese, sourdough cracker, seasonal marinated
veggie, seasonal preserves

Black Bean Quesadilla 					

$6

flour tortillas, mozzarella, black beans, pico & chipotle mayo

served with bread or crackers. Add a cup to a sandwich for $3

SANDWICHES

Smoked Turkey							

Cup/$5 Bowl/$6

Cup of Soup & House Goddess Salad 			

$10

Grilled Cheese & Soup 				

$8

West Side Salad 						

smoked turkey, seasonal greens, tomatoes, cucumbers, mozzarella, walnuts,
choice of dressing

Smoked Trout Wild Rice Salad					

$13

$11

Peter Piper Wrap						

$11

Turkey Bacon Club						

$13

Curry Veggie Burger (VG) 				

$13

Naughty Bird / Naughty Fish 					

$11

Ham & Cheese Melt 						

$11

Loaded Grilled Cheese 						

$10

seasonal vegan spread, sweet peppers, onions, tomatoes, greens, cucumbers,
kalamata olives, banana peppers, marinated veggies, vegan mozzarella, on whole
wheat wrap

smoked turkey, chipotle mayo, seasonal greens, sweet peppers, tomatoes, onions,
banana peppers, cheddar, on whole wheat wrap

bacon, smoked turkey, tomatoes, greens, chipotle mayo, cheddar, on toasted
sourdough

curry veggie burger, marinated veggies, pesto, tomato, spinach, vegan mozzarella,
on sunflower wheat

smoked turkey or smoked lake trout, cream cheese, greens, sunflower seeds, on
sunflower wheat

cream cheese, mozzarella, cheddar, spinach, tomatoes, pesto on sunflower wheat

KIDS OF ALL AGES
Kid’s Grilled Cheese 						
mozzarella & cheddar, grilled on sourdough. Add turkey or ham $2.

Peanut Butter & Jelly 						

$13

$5

Scrambled Eggs & Toast					

$5

Carrots with Goddess Dressing		

$3

			

$7

greens, banana peppers, cucumbers, tomatoes, sunflower seeds, choice of dressing
Dressings - Seasonal Vinaigrette, Maple Mustard, Goddess

ALTERNATIVES FOR VEGAN OR GLUTEN FREE OR VEGETARIAN:

$6

house-made preserves and peanut butter on sourdough

smoked lake trout, wild rice, marinated veggie, dried cranberries, seasonal greens,
choice of dressing

House Goddess 						

$12

Every Veggie Wrap (VG) 					

ham, rotating artisan cheese, pesto, tomatoes, grilled on sourdough

SOUP & SALAD
Homemade Soup 				

$13

smoked turkey, pesto, dried cranberries, grilled on focaccia

$4

with homemade preserves, butter, and/or peanut butter

Pork Taco & Cuban Thursdays					

All Sandwiches Served with Seasonal Side, Carrots & Goddess, or Chips & Pico

sausage or veggie sausage, onions, sweet peppers, banana peppers, egg, pesto,
cheddar, grilled on focaccia with choice of side

Toast				

$13

rotating local veggies sautéed with onions, peppers, wild rice & black beans,
topped with mozzarella, pico, sour cream, choice of protein & seasonal side.
Choose sausage, veggie sausage, smoked trout, smoked turkey, ham, or roast
pork when available Choose bacon - add $2

(11 am until we’re out)

pesto, onions, sweet peppers, tomatoes, greens, aged provolone, kalamata olive,
egg, grilled on focaccia with choice of side

Sausage Pepper Panini

MN Bowl							

Substitute any meat for veggie sausage, curry burger, vegan spread, or nuts for no
charge. Sunflower Wheat is vegan bread, not gluten free. Gluten free bread upon
request for no charge. Sub Vegan Mozzarella $1. Our pesto is vegan, gluten free,
and nut free.

USE QR CODE TO ORDER ONLINE
OR VIEW CURRENT SPECIALS

This is a scratch kitchen and we do our best to accommodate gluten allergies. If you have a severe allergy, gluten free bread are available, but we cannot totally prevent cross-contamination.

F ROM THE

COFFEE BAR
COFFEE & ESPRESSO

BLENDED DRINKS

Milk options include: 2%, oat, almond, or half & half

Brewed Coffee
Au Lait
Tow Truck
Americano
Latte
Cappuccino
Cortado
Breve
Mocha
Macchiato
Cold Press

We can blend or ice any flavored latte or Signature drink

Funkiest Monkey - organic banana, milk chocolate, half & half, espresso
Velvet Hammer - chocolate, caramel, half & half, espresso

COLD DRINKS

SIGNATURE ESPRESSO DRINKS
Diablo - cayenne, cinnamon, dark chocolate
Lavender Dark Chocolate Mocha
Cardameil - cardamom and local raw honey
Maple Cinnamon - Burgess maple syrup, cinnamon spice
Irish Eyes - Irish cream and milk chocolate
German Chocolate Cake - milk chocolate, caramel, hazelnut, coconut
Peppermint Patty - frosted mint, milk chocolate
Turtle - milk chocolate, caramel
Edge - white chocolate, vanilla, Irish cream
Foglifter - white chocolate, vanilla, hazelnut
Chocolate Covered Cherry - cherry, dark chocolate
Raspberry Dream - white chocolate, raspberry
Himalayan Chai - white chocolate, frosted mint, espresso
Mountaineer - chai, espresso

HOT DRINKS
Chai
Chaider - chai and apple cider
Pepin Heights Fresh Pressed Apple Cider (when available)
Hot Chocolate
Steamer - Pick any flavor
Golden Dragon - Turmeric mango tea, steamed milk, honey
London Fog - Earl Grey, vanilla, steamed milk
Masala Chai - loose leaf spiced chai tea, steamed with milk & honey
Chai Tea Latte - sweet spiced chai, steamed with milk
Tea Options			

Fresh Squeezed Lemonade - traditional or flavored
Fresh Squeezed Arnie Palmer
Italian Soda
Soda Water
Iced Tea
Nantucket Juices
Coke & Diet Coke
Main Root Ginger Beer
Sprecher Root Beer
Jarritos Mandarin Soda
Fresh Fruit Smoothie - ask about our seasonal fruit
Green Smoothie - orange juice, ginger, maple syrup, banana, spinach

FLAVOR OPTIONS
almond, caramel, coconut, frosted mint, hazelnut, vanilla, cherry, raspberry,
lavender, rose, milk chocolate, dark chocolate, white chocolate, real maple syrup,
honey; sugar free almond, chocolate, vanilla; cardamom, cinnamon, nutmeg

BEER/WINE

Ask About Our Rotating Beer and Wine List

Sake Lemonade
Sake Bloody Mary - with 10 oz craft snit
Cider Mimosa
Mimosa
White Winter Winery Blueberry Mead
Blueberry Mead Lemonade

Caffeinated: Yerba Mate, China Breakfast, Masala Chai, Earl Grey, Jade Cloud,
Jasmine Pearl
Herbal: Local Blend, Roots Tangerine Ginger, Chamomile Medley, Turmeric Mango,
Blueberry Rooibos

HAPPY HOUR

SPECIALS
$6 PINT & A GRILLED CHEESE
$6 PINT & A CUP OF SOUP
$5 CHIPS AND SALSA
AVAILABLE 4 - 6 PM DAILY

WE LOVE LOCAL!

Whenever possible, we source our ingredients from these local friends:

The Food Farm, Hermit Creek Farm, Locally Laid Eggs, Yker Acres, Ferndale Turkey, Northern Waters, Superior Small Batch, Melby wild rice,
Burgess Family maple syrup, Duluth Coffee, Alakef coffee, Anahata Herbal, Johnson’s Bakery, 3rd Street Bakery, Duluth’s Best Bread

