THE BREAD
CK CHICKEN
& WAFFLE 7.95

belgian-style waffle, crispy
chicken tenders, maple
syrup, whipped butter

JOJO BREAKFAST
BURRITO 9.25

soft scrambled cage-free
eggs, applewood-smoked
bacon, boar’s head chipotle
gouda, tater tots, salsa roja,
whole wheat tortilla

B R E A K FA S T

OVERNIGHT OATS 7.75

SAMO
BREAKFAST 8.95

two cage-free eggs, choice
of applewood-smoked bacon
or sausage patty, sweet
potato hash

BRIOCHE BREAKFAST
SANDWICH 7.75

soft scrambled cage-free
eggs, aged cheddar cheese,
choice of applewood-smoked
bacon or sausage patty

gluten-free rolled oats, almond
milk, maple syrup, cacao nibs,
chia seed, shaved coconut,
hemp seeds, seasonal
fresh cut fruit

AVOCADO TOAST 9.55

avocado, citrus pepita
gremolata, pickled red onions,
shaved radish, toasted
sourdough

poached egg 1.50 | smoked salmon 3.

PASTRIES 3.50
DK DONUTS 2.50 - 3.50
BAGELS &
CREAM CHEESE 4.
CK ZUCCHINI BREAD 3.50

SIDE S
TATER TOTS 2.95
BACON OR SAUSAGE 3.45

GLUTEN-FREE BREAD 1.25 | AVOCADO 2.15 | BACON 1.50 | SAUSAGE PATTY 1.50

THE BREAD

TWO CAGE-FREE EGGS 3.65
HALF AVOCADO 3.45

SANDWICHES SERVED WITH MARKET SIDE, SALAD OR SOUP

SANDWICHES
MAPLE TURKEY CLUB 13.50
boar’s head maple deli turkey,
applewood-smoked bacon,
emmenthal, butter lettuce, vine
ripened tomato, dijonnaise, pretzel
croissant

H E A RT H OV E N
P IZZ AS

LITTLE HAVANA CUBAN 13.25
oven-roasted pork, boar’s head
sliced ham, swiss cheese, pickles,
spicy mustard, hoagie roll

MARGHERITA 9.25
san marzano tomatoes, fresh
mozzarella, sweet Italian basil

TOFU BÁNH MÌ 12.25

PEPPERONI 9.75
san marzano tomatoes, fresh
mozzarella, artisan pepperoni

lemongrass marinated organic tofu,
vegan pickled slaw, coriander, vegan
spicy aioli, french baguette

TUSCAN CHICKEN 12.95
free-range chicken, baby field
greens, vine ripened tomatoes,
smashed avocado, herb aioli,
ciabatta

YOUR PIZZA 10.50
choice of three toppings

GRILLED CHEESE 11.95

aged cheddar, gruyère, fontina,
country loaf

ADDITIONAL TOPPINGS .50 EACH
salami, pepperoni, sausage, ham,
jalapeños, green peppers, red onion,
pineapple, black olives, arugula,
kale, artichokes

GLUTEN-FREE BREAD 1.25 | AVOCADO 2.15 | BACON 1.50

MARKET SIDES & SALADS

4. each | 3 for 10.95

H O US E M A D E
P OT P IE S

EGGPLANT CAPONATA pine nuts, capers, squash, tomato
ORECCHIETTE PASTA sun-dried tomato, basil, pesto
GRILLED BROCCOLINI parmesan, lemon oil
FARMERS MARKET BABY GREENS simple lemon vinaigrette
BELUGA LENTIL SALAD rainbow carrots
MASSAGED KALE olive oil, champagne vinegar, sea salt
MEDITERRANEAN FARRO SALAD olives, tomatoes, cucumber, red onion
POTATO SALAD fingerling potatoes, caesar dressing, aged parmesan
ROASTED SQUASH walnuts, balsamic syrup

PREMIUM SIDES

BRE A D S &
PAST RIE S

ROOT VEGETABLES 9.25
red quinoa, parsnip purée,
garden herbs

FREE-RANGE
CHICKEN 9.95

peas and carrots, pearl
onions, rich chicken jus

SPICY KOREAN
SMOKED BEEF
BRISKET 10.25

(additional .50 - 1. to pair with sandwich)

CAGE-FREE EGG SALAD 4.50 aioli, chives
CURRIED CHICKEN SALAD 5. currants, cashew, aioli, coriander
ALBACORE TUNA SALAD 5. shallot, aioli, dill

gochujang-spiced brisket,
pickled cabbage, daikon,
coriander

Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

contains:

dairy

gluten

soy

egg

fish

tree nuts

THE GRILL

BURGERS SERVED WITH CHOICE OF SIDE

THE CHEESEBURGER 11.25

hand-pressed angus beef patty, aged cheddar,
green leaf lettuce, vine ripened tomato, shaved
red onion, dill pickles, house aioli, martin’s potato
roll

THE DOUBLE 13.35

two hand-pressed angus beef patties, aged
cheddar, green leaf lettuce, vine ripened tomato,
shaved red onion, dill pickles, house aioli,
martin’s potato roll

NASHVILLE HOT
FRIED CHICKIE 12.35

SID ES

spicy fried jidori chicken breast, ck
coleslaw, dill pickles, comeback sauce,
martin’s potato roll

SHOESTRING FRIES 3.65
SWEET POTATO FRIES 3.65
TOTS 3.65
LOADED TOTS 5.65

“PLANT-STYLE”
BEYOND BURGER 13.50

beyond patty, daiya cheese, green leaf
lettuce, avocado, pickled red onion,
chipotle veganaise, ciabatta

cheddar cheese, sour cream,
applewood-smoked bacon,
pickled red onions
(2. side upgrade)

GLUTEN-FREE BREAD 1.25 | AVOCADO 2.15 | BACON 1.50

ONION RINGS 3.65
CK SLAW 3.65
BABY GREENS 3.65

SMOOTHIES & MILKSHAKES
HAND CRAFTED
ICE CREAM BASED
MILKSHAKES 5.75

SMOOTHIES

DUTCH CHOCOLATE

MANGO PEACH

FRENCH VANILLA

5.75

PINEAPPLE PASSION

pineapple, passion fruit, goji berry, flaxseed, almond milk
mango, peach, cucumber, kale, spinach, coconut water

BANANA ALMOND PROTEIN

almond butter, banana, dates, almond milk

VEGAN
TROPICAL WILD
BERRY SHAKE 5.75

ACAI SUPERFRIUT BOWL

9.45
gluten-free granola, dragon fruit, kiwi, banana, mix berries,
hemp seeds, coconut flakes, goji berries

ADD MALT 0.75

ADD IN YOUR
FAVORITE BOOST
FOR 2. EACH

YOU R
SU P E R
SUPER GREEN
FOREVER
BEAUTIFUL
ENERGY BOMB

THE SALAD
SALAD BAR

SCRATCH-MADE SOUPS

Chef curated weekly selections,
plus toppings and house made dressings
$0.68 per oz

Chef curated selection of three seasonal soups
served with artisan mini ciabatta roll from Boulart
8 oz $2.95 | 16 oz $5.25

Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

contains:

dairy

gluten

soy

egg

fish

tree nuts

ON THE GO MARKETPLACE
7:30AM - 5PM | MONDAY - FRIDAY

Our retail marketplace offers a curated selection of freshly-prepared food
offerings and treats, plus a wide variety of wholesome packaged snacks and drinks
designed to satisfy both your cravings and your healthy lifestyle.

