WELCOME TO THE TABLE

SOUPS
Creamy Tomato Basil Soup $4
Soup of the Day $4

SALADS
Summer Squash Salad $6

charred squash, sun-dried tomatoes, sunflower seeds Smoked Chicken'Wjth a Watermelon Side Salad
on fresh greens with roasted eggplant dressing ST :

Watermelon Salad $6 B
basil watermelon, cucumber, red onion, peppered
farmer’s cheese, local lettuces, cilantro lime vinaigrette

House Salad $6
mix of local lettuces and seasonal veggies
served with garlic croutons and buttermilk ranch

SANDWICHES
Smoked Chicken

topped with bacon jam, red onion, kale
and buttermilk ranch on a cheddar jalapefio bun

Smoked Pork

topped with watermelon pickles, chili mayo
and cool ranch bbq chips on a poppy seed roll

Bacon Lettuce Tomato
spiced bacon, heirloom tomatoes, fresh greens
topped with roasted garlic aioli on thick brioche bread

Meatloaf Sliders (2)

meatloaf topped with pimento cheese
house pickles and greens on brioche slider buns

Smoked Veggie Pepperoni $6
vegan pepperoni, roasted red pepper cashew cheese,
pickled peppers and greens on herbed focaccia bread

Grilled Cheese . $5 =, —
a blend of melty white cheeses topped with Smoked Pork with Spiced l%ney Fruit Salad *
basil pesto on onion walnut wheat bread

CHILDREN’S MENU
SIDES $3 Kids’ Pork or Chicken Mini Slider $2
Parmesan Fries Small Portion of any Salad Kids’ Classic Grilled Cheese $2
Spiced Honey Fruit Salad Cup of Soup Kids' Peanut Butter & Jelly $2
BBQ House Chips (comes with a side of fruit)

Drinks (free refills) $2

Prices are suggestions only. i i
Pay What You Can / Pay With Your Time Enj oy the Flavor of Commumty




