
Salads
Faro & Squash Salad       	             10.50 
Lentils, kale, pumpkin seeds tossed 
in a sesame dressing  
	 	 	 	       	             
Warm Hazelnut Crusted Chèvre  
 10.00
Sliced pears, organic field greens, 
pomegranate vinaigrette & candied 
hazelnuts

Chicken-Apple Salad 	 	 9.50
Tender chicken, crisp apples, 
celery, sweet onions, romaine, 
creamy herb dressing, walnuts

Beet & Pear Salad	 	 	 9.50       
Baby arugula, candied walnut & 
Gorgonzola tossed in a citrus 
vinaigrette 

House Specialities
Wild Boar Chili 	 	 	 12.00
Served with house made corn bread  



Chicken Pot Pie	 	 	 13.00
Free range chicken, peas, carrots, 
red bliss potatoes & pearl onions 
topped with puff pastry  

Soup
Chicken Noodle 
 
 Cup
 4
 With Matza balls
Tomato Bisque                   Bowl
 5

 Sandwiches 
Café French Dip
 12.00       
House made roast beef, caramelized
sweet onions & Gruyere.  Served with au 
jus and horseradish cream sauce   

Proscuitto & Mozzarella  	 10.00 
Baguette	
Baby arugula & fig balsamic  

Chicken Salad Sandwich	 9.50      
Tender chicken, crisp apples, celery and 
sweet onions tossed in a creamy herb 
dressing served with romaine on a 
baguette 

Herb Roasted chicken 	 10.00  
& Arugula Panini	   
Chicken breast, oven-dried tomatoes, fresh 
mozzarella, Fontina, basil aioli & arugula 
served on country bread  

BBQ Pulled Pork	 10.50                                                        
Slow braised pork, Mama Lil’s coleslaw, 
served on a soft sesame bun  

Open Faced Mushroom Sandwich	 10.50       
Herb roasted seasonal mushrooms, onion 
jam &melted smoked jack on brioche.  
Served with green salad  

Park BLT	 9.50
Pepper bacon, basil aioli, seasonal 
tomatoes & Romaine 
Add avocado                                          
10.00                                           

Breakfast
Brie & Apple Panini                              5.50
Served on a choice of baguette or 
croissant, with lavender honey  

Bacon & Egg Panini   	             10.00    
Poached eggs, Gruyere & seasonal 
tomatoes 
 
Toasted Baguette w/ Preserves        3.95
 & Butter	 	                        

Cafe Granola	 	                 	   9.50
House made granola, organic 
yogurt, seasonal fruit and lavender 
honey  

Daily Quiche & Strata              6.00/6.50 
	 	 	 	         

Caramelized Banana Brioche         10.50
French Toast		                                        
Vanilla bean custard, Toasted 
pecans & Ricotta cheese filling

Daily Selection of House made pastries
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