HOUSE SPECIALTIES
SPICY SHRIMP TACOS
Wild shrimp, soft tortilla, stir-fry with spicy Szechuan kale, cheese, and fresh-squeezed lime | 13

ROASTED SPAGHETTI SQUASH PARMESAN
Red quinoa, fresh-squeezed lemon, garlic & herbs, butter, Arugula, and parmesan | 12

GUAVA BBQ CHUCK SHORTRIBS FLAT BREAD
Mozzarella, cilantro pesto, walnuts, and olive oil-tossed peppery Arugula | 13

ROASTED PORK SHOULDER
Steamed basmati rice, black beans, house-made garlic mojo, fresh oregano. | 13

STEAMED COD VIERGE
Served with brushed olive oil-grilled Focaccia bread | 16

DAILY CHEF’S SPECIALS
Locally sourced and inspired creations.

SANDWICHES
THE SOUTHERN CUBAN
BBQ pulled pork, warm bread, chipotle mayo, house-made dill pickles, lettuce,
and melted Swiss cheese. Choice of salad or lattice French chips | 11

MIKEY’S BURGER
A classic, with your choice of sharp cheddar or swiss cheese, lettuce, tomato, and carmelized onions
on a Kaiser bun. Served with lattice French chips and house-made pickles. | 14

SOUPS

GREENS

CREAMLESS TOMATO BASIL SOUP

CAESAR SALAD

Served with a sharp cheddar grilled cheese sandwich
Cup | 4 Bowl | 7

Creamy avocado-Caesar dressing,
sunflower seeds, chives,
and shaved parmesan | 10
+Chicken | 4 +Shrimp | 6

CHICKEN EGG-DROP SOUP
Natural chicken consume, carrots,
celery, Daikon, scallions, and cilantro
Cup | 5 Bowl | 8

SUPERFOOD SALAD

Select a half sandwich and a cup of soup | 12

Cranberries, tomatoes, cucumbers,
hazelnut-lime dressing,
and fresh local micro-greens | 13

MEZZE

SWEET INDULGENCES

HALF AND HALF

MAC ‘N CHEESE

FRESH SEASONAL FRUIT

Wisconsin sharp cheddar cheese and
garlic-cilantro breadcrumbs | 7

With a light orange syrup | 5

FARM BEET SPREAD

Served with vanilla sauce and soft caramel | 5

Greek yogurt, smoked almonds, crudité, and warm
garlic Naan bread with Za’atar | 7

VEGETABLE QUICHE
Farm-fresh seasonal veggies.
Served with green leaf salad. | 11

FLOATING ISLAND
VANILLA PANNA COTTA
Served raspberry-strawberry compote | 5

CINNAMON APPLE SAUCE
Fresh pressed local apples | 5

The good folks at the AL Department of Health would like us to remind you that
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness – even when delicious and locally-sourced.

