
 
 
 

In water one sees one’s own face; But in wine, one beholds 
the heart of another 

  ~french proverb 
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Executive Chef 
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Sous Chef 

 



HOT OFF THE “PRESS” SANDWICHES 
 

served with fresh organic mesclun greens   
or sub seasonal fruit salad, a cup of soup or house cut fries for…1.75 

 
 

AWARD WINNING GRILLED CHEESE…8.25 
four cheeses (vermont cheddar, swiss, pepperjack & goat cheese) 

melted between buttered sourdough …add applewood bacon for a buck or tomato 0.50 

 

EL CUBANO…9.25 
mojo-rubbed house roasted pork, virginia honey ham, swiss, 

kosher pickles, dijon mustard on sourdough  
 

KEITH’S FUNKY REUBEN…9.25 
slow cooked corned beef, swiss, onions, sauerkraut 

house-made dressing on sourdough 
 

THE ITALIAN BIRD…8.75 
roasted chicken, fresh mozzarella, portobello 

 roasted red peppers & pesto vinaigrette on sourdough 
 

CROQUE MONSIEUR 
(Awesome ham & cheese!)…8.75 

virginia honey ham, swiss & béchamel on sourdough  
add a sauder farm cage free egg for a buck   

& call her a MADAME  

(Caution: fork and knife needed) 
 

SALMON BLT…12.95 
pan seared salmon, applewood bacon, lettuce  

& tomato with chipotle aioli on sourdough 

 

 

VEGGIE PRESS…8.75 
roasted zucchini, red pepper, portobello, tomato 

basil & goat cheese on 9 grain bread 
 

BLEU COBB…9.25 

roasted chicken, applewood bacon, cage-free egg 
red onions, tomato, crisp romaine 

with bleu mayo on sourdough 
 

PRESSED TUNA MELT…9.25 
fresh blackened tuna salad, dill pickles, red onion 

& sharp cheddar on sourdough  
 

TURKEY BREAST “PRESS”…8.75 
 thinly sliced turkey, sharp cheddar, bosc pears  

& dijon mustard on 9 grain bread 
 

THE MONSTER STEAK or PORTABELLO STEAK…9.25 
thinly sliced rib steak or grilled portobello cap, caramelized red onions 

tomato, garden cilantro, pepperjack  & chipotle aioli on sourdough  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SALADS 

Create Your Own Salad…10 

Daily Chef’s Creation…12.95 

Side Salad…3.55 
 

ALL NATURAL SOUPS 

COZY TOMATO 

TODAY’S SOUP 

Small…3.55 
Large…4.95 

 
 

 

PRESS LUNCH COMBO…7.25  (Mon – Fri) 

 
~choose any two~ 

½ sammie~               Cup of soup 
Grilled Cheese               Seasonal Fruit Salad 
Turkey Press               Garden Salad 
Veggie Press 
 
 



 

FIRST COURSES & SMALL PLATES 
 
 

FRESHLY STEAMED EDAMAME…6.25 
steamed edamame finished with sea salt & lemon 

 

TRIO OF HOMEMADE SPREADS…10.25 
sun-dried tomato jam, feta spread 

& kalamata olive tapenade 
 

TEMPURA FIRE CRACKER SHRIMP…12.95 
with black sesame seeds 

 

BAKED CHEVRE GOAT CHEESE…10.75 
candied garlic bulb, roasted red peppers & olives 

 

STUFFED PORTABELLO…10.95 
pistachio, dried fruit, sausage & parmigiano finished with merlot 

sauce 
 

SESAME SEARED AHI…12.95 
cucumber sunomono & house-made ponzu 

 
 
 
 

MAIN COURSES 
 

(served after 5pm) 

 
PETITE FILET PROVENÇAL…19.95 

rosemary roasted fingerlings  

& seasonal veggie 
 
 

ARTICHOKE & SPINACH RISOTTO 
 

Vegetarian…15.95 

Pork Belly…17.95 
Local Jumbo Shrimp…18.95 

 
 

PAN SEARED WILD ATLANTIC SALMON…18.95 

roasted vegetable couscous  

& caper dill gremolata 

 
 

CRISPY AIRLINE CHICKEN BREAST…17.95 
with cranberry gastrique  

& sour acorn squash stuffing 

 

 
PAN FRIED OPAKA PAKA …19.95 

with hollandaise 
 & roasted acorn squash gratin 

 
 

PAN SEARED THICK CUT PORK CHOP…19.95 
apple fig brandy chutney 

rosemary roasted fingerlings  

& seasonal veggie 

 
 

 
 
 

SIDES 
 

Basket of House Cut Fries…5.25 

Basket of House Cut Sweet Potato Fries…5.95 

Sauté Spinach…4.95 

Fried Gorgonzola Mac & Cheese…6.95 
   
Bread and Butter with Sea Salt…3.25 

 

SWEETS 
 

House Made Jumbo Cupcakes…4.99 

  *Add a Glass of Cold Milk for a Buck 
 

Homemade Seasonal Bread Pudding…6.95 
 

Chocolate…5.95 

  Chef’s Choice 
 

Check out our Black Board for our  
  Daily Homemade Desserts…6.95 

 

 

 
WE ALL LOVE TO SHARE…IF WE NEED TO SPLIT IT, THERE WILL BE A 2 BUCK CHARGE 

** As Much As We Would Like to Oblige, We Do Not Offer Separate Checks for Parties of 8 or More ** 
*** 20 % gratuity will be added to parties of 8 or more *** 

 
 

consuming raw or under cooked meat, seafood or egg products 
can increase your risk of food borne illness 

 



BEVERAGES 
 

Organic French Pressed 

 Coffee…2.95 

Assorted Loose Pressed Tea…2.95 

  Prairie Passion 
  Organic Earl Grey 
  Herbal Orange Blossom 
  Sencha Green  
  TS Gold Decaf 

Pepsi Soft Drinks…1.95 

Fresh Brewed Iced Tea…1.95 

      Cranberry Iced Tea…2.95 
 

San Pellegrino…3.25 

Q-Tonic…5 

BREWS 
 

Bud Light…3.25 

Michelob Ultra…3.25 

Dale’s Pale Ale…3.95 

St. George IPA…4.25 

St. George Porter…4.25 

Legend Brown Ale…4.95 

Star Hill Jomo Lager…3.95  

St. Bernardus Witbier…6.95 

New Belgium Fat Tire 22 oz…7.25 

New Belgium Trippel…4.95 

Dominion Oak Barrel Stout…4.95 

Odoul’s Amber NA…3.25 

 

 


