DAYTIME MENU
TUES - FRI

breakfast 8 AM - 3 PM
Greek Yogurt (gf)

lemon-ginger compote, almond granola, blueberries

10

Seasonal Berries & Citrus (gf)
almonds, honey

9

Stone Cut Oatmeal (gf)

chai spices, bruleed banana, whisky butter

11

blueberry flaxseed pancakes
bacon, sweet citrus sour cream

16

The 5280*

buttermilk biscuit, scrambled eggs, sharp cheddar, roasted green chiles, tomato

12

smothered: with roasted shishitos, jalapenos and green bell peppers + 4

A Walk in the Woods Burrito*

scrambled eggs, mushrooms, spinach, potato, swiss cheese, crema

13

my spanish lover*

chipotle wrap, chorizo, potatoes, peppers, jack cheese, scrambled eggs, salsa verde

15

3 Egg Omelette (gf)*

chef’s whimsy of the day

16

Chris’s Hash (gf)*
potatoes, veggies, 2 eggs your way, hollandaise

16

avocado toast

sourdough, heirloom tomatoes, feta, cucumber, curry oil, pistachio za’atar

17

*A 5% surcharge will be added to each bill in an effort to fairly compensate our dedicated kitchen team.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. * These items may be served raw or undercooked or may contain raw or undercooked ingredients.

DAYTIME MENU
TUES - FRI

lunch 11 AM - 3 PM
heirloom green salad (gf)

pistachio vinaigrette, herb goat cheese, radish, red onion, lemon zest

15

Scottish Salmon Nicoise Salad (gf)*

fingerling potatoes, green beans, tomato, hard boiled egg, pickled onion, capers
olives, basil

18

quinoa salad (gf)

golden beets, peas, cucumber, asparagus, tahini-turmeric dressing

15

vegan red lentil soup (gf)
olive oil lemon, thyme

cup

bowl

6

10

grilled cheese + tomato soup

challah bread, cheddar, anise seed goat cheese, honey, maldon

18

river bear grilled ham and white cheddar

caramelized onion, frisee, honey mustard, sourdough

16

the philly

hoagie bun, shaved ribeye, peppers, onion, jack cheese, cheese sauce, fries

19

river bear smoke turkey sandwich

toasted rye, roasted poblano peppers, crisp apple, cheddar

20

albacore tuna melt

sourdough, fennel capers, red onion, tomato, cheddar

16

reuben

river bear corned beef, swiss cheese, sauerkraut, 1,000 island, rye

19

Big Belly Bacon (gf)
8

Hand Cut Fries
7

*A 5% surcharge will be added to each bill in an effort to fairly compensate our dedicated kitchen team.
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. * These items may be served raw or undercooked or may contain raw or undercooked ingredients.

