
S U M M E R  S A N C T U A RY  |  $ 1 0 
Cathead Honeysuckle Vodka, St. George Pear, Creme 

de Violette, Sparkling, Icebound Seasonal Fruits and Herbs

J U N I P E R U S  L AVA N D U L A  |  $ 1 2 
Lavender Hayman’s Old Tom Gin, Rosemary-Lemon 

& Golden Balsamic Gastrique

B A R E F O OT  I N  T H E  G A R D E N  |  $ 9 
Rittenhouse Rye, Chocolate & Cardamom Bitters, Vanilla, 

Simple, Egg White, Soda

Q U I T E  C O N T R A RY  |  $ 1 2 
St. George Green Chili Vodka, Super Secret Garden Mary 

Mix, Bountiful Greens

T I P TO E  T H R O U G H  T H E  T U L I P S  |  $ 1 3 
Dulce Vida 100 Proof Reposado, Orange, Lime Grapefruit, 

Honey, House Bitters, Soda

D AY D R E A M I N G  |  $ 1 1 
Pimms, Dry Curacao, Cocchi Rosa, Red Currant Infused 

Dark Rum, Cucumber Bitters

T H E  VO I D  |  $ 1 3 
Cruz de Fuego Mezcal, Carpano Antica, Campari, Orange 

Bitters, Flamed Orange

R E T R O G R A D E  |  $ 1 1 
Macleod’s Islay Scotch, Lemon, Cynar, Simple, Malbec Float

L U M I N A RY  |  $ 1 3 
Drumshanbo Gin, Luxardo, Aperol, Angostura Amaro, 

Barrel Aged Bitters, Egg White, Cherry Drizzle

ZO D I AC  |  $ 1 0 
Cynar, Papa’s Pilar Blonde, Honey-Cinnamon Syrup, Lime, 

Dried Apple, Smoked Rosemary

O N  T H E  C U S P  |  $ 1 2 
JW Kelley Whiskey, Jalapeno infused Sake, Averna, 

Peychaud’s, Orange & Angostura Bitters

M I D H E AV E N  |  $ 1 2 
Espresso Infused Old Forester, Luxardo, Hoodoo Chicory 

Liqueur, Cream, Orange Bitters, Absinthe Rinse, 
Lemon Zest

H O U S E  W I N E 	
Conundrum Red 	 $ 9 	 –
Conundrum White	 $ 9 	 –

N V  A R I A 	 $ 9 	 $ 3 5
Rose Sparkling | Torrelavit, Spain

N V  L U N E T TA 	 $ 1 0 	 $ 3 8
Prosecco | Italy

B E N Z I G E R 	 $ 1 0 	 $ 3 8
Chardonnay | Sonoma, CA

L E  G R A N D E  N O I R 	 $ 9 	 $ 3 5
Rose | Languedoc, France

AC R O B AT 	 $ 1 0 	 $ 3 8
Pinot Gris | Williamette Valley, OR

L A  G A LO P E 	 $ 1 0 	 $ 3 8
Sauvignon Blanc | Cotes de Gascogne, France

B - S I D E 	 $ 1 3 	 $ 4 5
Cabernet Sauvignon | Napa Vally, CA

FA B R E  M O N T M AYO U 	 $ 1 0 	 $ 3 8
Malbec | Mendoza, Argentina

D O N  &  S O N S 	 $ 1 2 	 $ 4 0
Pinot Noir | Sonoma Valley, CA

PA X TO N  A A A 	 $ 1 2 	 $ 4 0
Shiraz/Grenache | Mclaren Vale, Australia

B A L L A S T  P O I N T 
S O U R  W E N C H  |  $ 5 . 5 

H I G H  L I F E  |  $ 2 . 7 5

YA ZO O  H E F E W E I Z E N  |  $ 5 

B E A R D E D  I R I S 
H O M E S T Y L E  |  $ 6

O S K A R  B L U E S  I PA  |  $ 5 . 5

C I G A R  C I T Y 
M A D U R O  B R O W N  |  $ 6

S T I E G L  R A D L E R  |  $ 6 . 5

S T E L L A  |  $ 4

W I N E  BY  T H E  G L A S S
Please ask for our complete bottle list

B E E R
Draught Beer on rotation. Please ask for selections.

DAY 
Served day and night.

N I G H T 
Served day and night.

TAY LO R  F L A D G AT E  TAW N Y  1 0 Y R 	 $ 1 0

F L A D G AT E  TAW N Y  2 0 Y R 	 $ 1 8

T E R R A  D ’ O R O  Z I FA N D E L 	 $ 1 2

P O RT  W I N E S



E S P R E S S O 	 $ 3

C O R TA D O 	 $ 4

C A P P U C I N O 	 $ 5

C A F É  L AT T E 	 $ 6

From local roaster Velo Coffee

C O F F E E

G R E E N  S M O OT H I E 	 $ 6 

R E D  S M O OT H I E 	 $ 6 

F R E S H  S Q U E E Z E D  O R A N G E  J U I C E 	 $ 5

C O C A  C O L A  S O F T  D R I N K S 	 $ 2 

S W E E T  &  U N S W E E T  I C E D  T E A 	 $ 2

T E A  F O R T É  P Y R A M I D  T E A S 	 $ 3 	 
Breakfast Black, Green Jasmine, White Ginger Pear

B E V E R AG E S

From local roaster Mayfly Coffee

D R I P  C O F F E E 	 $ 3

C O L D  B R E W 	 $ 6

M I M O S A 	 $ 1 8
Juice Option: Fresh Squeezed Orange Juice, Cranberry, 

Grapefruit, Pineapple

S E A S O N A L  S A N G R I A 	 $ 1 8

Serves 5                  32oz

C A R A F E S

L A N D S L I D E 	 $ 1 2
Lazzaroni Amaretto, Cynar, Bailey’s Almande 

F E R N E T  F LO AT 	 $ 1 0
Fernet Branca Menta, Clumpies Chocolate Espresso Ice 

Cream, Coca Cola 

J U S T  T H E  T I P P L E 	 $ 1 1
Zinfandel Port, Aperol, Prosecco

B R A N DY  A L E X A N D E R 	 $ 1 0
Laird’s Applejack Brandy, Creme de Cacao, Heavy Cream

Dairy Free Almande Bailey’s $2 

D E S S E RT  C O C K TA I L S



 *D W E L L  B E N E D I C T  |  $ 1 0 
MSM Chorizo, Poached Egg, Arugula, 

English Muffin, Hollandaise  
Sub Lox $ 4

WA F F L E S  |  $ 7  /  $ 9 
Classic: Syrup, Butter, Compote, Berries 

Savory: Hash Brown Waffle, Bacon, Scallions, Cheese

*N O R D I C  |  $ 1 3 
Lox, Cucumber Salad, Pickled Egg, Toast, 

Dill Cream Cheese 

S P R O U T  &  E D A M A M E  |  $ 8 
Mixed Greens, Craisins, Carrot Ginger, Sesame Oil, Feta 

C R A B  &  F R I S E E  |  $ 1 0 
Pickled Crab Salad, Carrot, Lavish

V E G G I E S  A N D  B A R L E Y  |  $ 7 
Barley, Seasonal Marinated Veg, Taziki, Sprouts 

*M I D N I G H T  B U R G E R  |  $ 1 2 
Green Tomato Pickle, Truffle Aioli, Bacon, Cheddar, Bun 

Want Your Burger Another Way? Just Ask.

H O I S O N  P O R K  |  $ 9 
Barbequed, Sesame Slaw, Cilantro, Bun

FA L A F E L  |  $ 8 
Taziki, Olive, Mixed Greens, Tomato, Naan 

M A I N  S T R E E T  M E AT S  C H O R I ZO  |  $ 6

*2  E G G S  A N Y  WAY  |  $ 3

B AC O N  |  $ 5

AVO C A D O  H A L F  W I T H  S P R O U T S  |  $ 3

P OTATO  H A S H  |  $ 2

O M E L E T T E  |  $ 8 
Choose 3: MSM Chorizo, Bacon, Peas, Scallions, Bell Pepper, 

Spinach, Mushroom, Cheddar, Parmesan 
Additional items $ 1

S T E E L  C U T  O AT M E A L  |  $ 6  /  $ 8 
Sweet: Honey, Fresh Berries, Sunflower Seeds 
*Savory: Fried Egg, Sausage, Cheese, Scallions

AVO C A D O  TO A S T  |  $ 7 
Sunflower Seed, Cilantro, Arugula

A M B R O S I A  |  $ 9 
Mixed Greens, Strawberry, Blackberry, Pineapple, 

Sunflower Seeds, Coconut Lime Dressing

B AC O N ,  E G G ,  A N D  C H E E S E  |  $ 8 
Mixed Greens, Bacon, Cheddar, Chopped Egg, 

Crouton, Sherry Shallot Vinaigrette 

C H I C K E N  |  $ 7 
Springer MTN Chicken Breast, Pickled Carrots, Arugula, 

Red Onion, Curry Aioli, Sourdough 

V E G G I E  PA N I N I  |  $ 9 
Baba Ghanoush, Zucchini, Mushroom, Red Pepper Aioli

G R E E K  YO G U R T  PA R FA I T  W I T H 
B E R R I E S  |  $ 5

C U P  O F  B E R R I E S  |  $ 3

N EI D ELOV ’ S  BA K ERY  S EL EC T I O N            
|  $ 2  e ac h 

Bacon Cheddar Muffin, Chocolate Chip Muffin, 
Blueberry Muffin, Cinnamon Bun, White, Wheat, or Vegan/

GF Toast**

B R E A K FA S T

S A L A D S

S A N DW I C H E S

S I D E S

Served all day

Add chicken $ 5  or falafel $ 3

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
**Vegan/GF Toast is not from Neidelov’s



M E D I T E R R A N E A N  F L AT B R E A D  |  $ 8 
Hummus, Feta, Olives, Diced Tomato

*S A L M O N  F L AT B R E A D  |  $ 1 2 
Lox, Dill Cream Cheese, Spinach, Caper, 

Pickled Shallot 

M AT I L D A’ S  S M O R G A S B O R D  |  $ 2 0 
Assortment of Charcuterie, Cheeses, and 

Seasonal Accompaniments

J A S M I N E  R I C E  C A K E S  |  $ 6 
Carrot Ginger Dressing, Sesame Salad, 

Hibiscus Tea Egg 

*M I S O  G L A Z E D  S A L M O N  |  $ 1 7 
Rice Cake, Carrot, Edamame 

B A R L E Y  S T U F F E D  P E P P E R  |  $ 1 1 
Feta, MSM Chorizo, Veggies                                      

Want it Vegan? $9

 S E A S O N A L  V E G E TA B L E  S O U P  |  $ 6  /  $ 8 
Tomato Broth, Potato, Veggies, Rosemary, Lavish 

S I M P L E  G R E E N  S A L A D  |  $ 4
Sherry shallot vinaigrette

O R ZO  PA S TA  S A L A D  |  $ 3

W I LT E D  G R E E N S  &  G A R L I C  |  $ 3

C H I C K E N  |  $ 5

FA L A F E L  |  $ 3

T E M P U R A  P I C K L E D  V E G G I E S  |  $ 4 
Yum Yum Sauce, Scallions

Z U C C H I N I  &  M E AT B A L L S  |  $ 1 3 
House Tomato Sauce, Smoked Mozzarella, Garlic Bread

C A S H E W  K A L E  D I P  |  $ 9 
Crudite, Root Veggie Chips, Lavash

O L I V E S  &  A L M O N D S  |  $ 5 
Mixed Marinated Olives, House Spiced Almonds

C R I S P Y  D U C K  E G G R O L L S  |  $ 1 0 
Green Curry, Basil, Yum Yum Sauce 

V E G G I E  P R I M AV E R A  |  $  1 2 
Zucchini Ribbons, Tomato, Capers, Oregano, Parmesan, 

Pine Nuts

C R U S T E D  C A U L I F LO W E R  |  $ 1 4 
Shitake Dust, Orzo, Sun Dried Tomato, Peas

D U C K  C O N F I T  |  $ 1 7 
Thigh & Leg, Minted Pea Puree, Charred Root Vegetables

S E A S O N ’ S  B E S T  S A U T E E D  V E G G I E S  |  $ 3

S  &  P  C H I P S  |  $ 2

T E R R A  R O OT  V E G G I E  C H I P S  |  $ 4

F R E N C H  F R I E S  |  $ 3

TO  S H A R E

S M A L L 

 S I D E S

SW E E T S

B R E A D  P U D D I N G  |  $ 7

C L U M P I E S  I C E  C R E A M  S C O O P  |  $ 2

S E A S O N A L  TA R T  |  $ 6

C H O C O L AT E  G E N AC H E 
C H E E S E C A K E  |  $ 7

Cherry Sauce, Seasonal Berries

B A N A N A  S P L I T  |  $ 1 0
Donut Holes, Sprinkles


