
BREAKFAST 
 
 

American Breakfast* 810 -1000cals 

two eggs any style, bacon or pork sausage, crispy potatoes, choice of toast 

   14.50 

Egg White Omelet 510 -540cal 

bell peppers, tomatoes, red onions, feta, fruit 

   15.50 

Bacon Cheddar Omelet 940 -970cal   

crispy potatoes, choice of toast 

    15.50 

Fried Egg Sandwich* 830cal 

smoked ham, provolone, arugula, bbq sauce, garlic aioli, sourdough, crispy potatoes 

     16.00 

Bacon & Egg Sandwich 840cal  

white cheddar, garlic aioli, fruit 
     13.00 

Breakfast Pizza* 1070cal 

fennel sausage, two sunny up eggs, roasted peppers, red onions, cheddar 

 

     15.00 

Yogurt Parfait 330cal 
seasonal fruit, greek yogurt 

      9.50 

Steel Cut Oatmeal 240cal 

berries, granola, brown sugar50 

      8.50 

 
Seasonal Fruit Bowl    120cal         8.50   

SIDES 

Bacon  160cal 4 . 50 

Pork Sausage  360cal 4 . 50 

Crispy Potatoes  440cal 4 . 50 

Whole Grain Toast  260cal 2 .00 

Sourdough Toast  320cal 2 .00 

 

 

COFFEE 

Regular or  Decaf Coffee  0cal 3 . 50 

Enhance Your Coffee 0. 50 

vanilla 90cal | hazelnut 90cal 

caramel 100cal 

 

 

TEA & JUICE 

Assorted Juice   1 2 0-170 cal 4.00 

Assorted Hot Tea  0cal 3 . 50 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. 2000 calories a day is used for general 

nutrition advice, but calorie needs vary. 



WINE 
SPARKLING & ROSE 

 

GLASS 

 

CARAFE 

PROSECCO La Marca DOC Italy 15.5 23.25 

ROSE M. Chapoutier 'Belleruche' Cotes du Rhone 13.5           20.25 

   

WHITE GLASS CARAFE 

CHARDONNAY Wolfgang Puck, California 10 13 

CHARDONNAY Proverb, California 9.75 14.5 

CHARDONNAY Clos Du Bois, California 11.5 17.5 

CHARDONNAY Meiomi, California 13.5 20.25 

CHARDONNAY Chateau St. Jean North Coast 
CHARDONNAY Landmark, Sonoma                                                                                                             

15.5 
15.50                      

23.25 
23.25 

SAUVIGNON BLANC Tom Gore, California 13.5 20.25 

SAUVIGNON BLANC Kim Crawford Marlborough, New Zealand 15.5 23.25 

RIESLING Chateau Ste. Michelle, Columbia Valley 10 13 

PINOT GRIGIO Ecco Domani delle Venezie, Italy 11.5 17.5 

PINOT GRIGIO Terlato Vineyards, Friuli-Colli, Italy 15.5 23.25 

RED GLASS CARAFE 

PINOT NOIR Wolfgang Puck, California 11 14 

PINOT NOIR Mark West, California 11.5 17.5 

PINOT NOIR Macmurray Estate Central Coast, California 13.5 20.25 

PINOT NOIR Erath Oregon 15.5 23.25 

MERLOT BV Coastal California 11.5 17.25 

CABERNET SAUVIGNON Wolfgang Puck, California 11 14 

CABERNET SAUVIGNON Proverb, California 9.75 14.5 

CABERNET SAUVIGNON Storypoint, California 11.5 17.5 

CABERNET SAUVIGNON Sterling Vintner's Collection, California 13.5 20.25 

CABERNET SAUVIGNON Louis M. Martini Sonoma County 15.5 23.25 

RED BLEND 19 Crimes Australia 11.5 17.25 

   

   

   

   

   

   
   

 

BEER  

DRAFT SMALL LARGE 

STELLA ARTOIS  9.5 12.5 

SAM ADAMS SESONAL  9.5 12.5 

BUD LIGHT  8.5     11.5 

COORS LIGHT  8.5     11.5 

BALLAST POINT  IPA                                9.5              12.5          

BLUE MOON                                                9.5              12.5 

NEGRA MODELO                                        9.5              12.5 

LUGUNITAS IPA                                          9.5              12.5 

BOTTLED  

805 FIRESTONE          9 

ABSOLUTION             9 

BUDWEISER             8.5 

CORONA EXTRA             9 

CORONA LIGHT          8 

DOS EQUIS          9 

HEINEKEN          9 

SAMUAL ADAMS SESONAL          9 

SIERRA NEVADA          9 

  

  

  

  

  

  

  

 



ABSOLUTION IPA 9.5
BUDWEISER 9
SIERRA NEVADA 9
DOS EQUIS 9
CORONA EXTRA 9
CORONA LIGHT 8
SAMUEL ADAMS SEASONAL 9

BOTTLED
805 9

COFFEE & TEA
REGULAR OR DECAF COFFEE 3.50
ENHANCE YOUR COFFEE .50
vanilla | hazelnut | caramel
ASSORTED HOT TEAS 3.50

BEER
DRAFT SMALL LARGE
STELLA ARTOIS 9.5 12.5
SAM ADAMS 9.5 12.5
BUD LIGHT 8.5 11.5
COORS LIGHT 8.5 11.5
BALLAST POINT IPA 9.5 12.5
BLUE MOON 9.5 12.5
NEGRA MODELO 9.5 12.5
LOCAL CRAFT 9.5 12.5

RED GLASS CARAFE
PINOT NOIR Wolfgang Puck, California 11 14
PINOT NOIR Mark West, California 11.5 17.5
PINOT NOIR Macmurray Estate Central Coast, California 13.5 20.25
PINOT NOIR Erath Oregon 15.5 23.25
MERLOT BV Coastal California 11.5 17.25
CABERNET SAUVIGNON Wolfgang Puck, California 11 14
CABERNET SAUVIGNON Proverb, California 9.75 14.5
CABERNET SAUVIGNON Storypoint, California 11.5 17.5
CABERNET SAUVIGNON Sterling Vintner's Collection, California 13.5 20.25
CABERNET SAUVIGNON Louis M. Martini Sonoma County 15.5 23.25
RED BLEND 19 Crimes Australia 11.5 17.25

WHITE GLASS CARAFE
CHARDONNAY Wolfgang Puck, California 10 13
CHARDONNAY Proverb, California 9.75 14.5
CHARDONNAY Clos Du Bois, California 11.5 17.5
CHARDONNAY Meiomi, California 13.5 20.25
CHARDONNAY Chateau St. Jean North Coast 15.5 23.25
CHARDONNAY Landmark, Sonoma 15.5 23.25
SAUVIGNON BLANC Tom Gore, California 13.5 20.25
SAUVIGNON BLANC Kim Crawford Marlborough, New Zealand 15.5 23.25
RIESLING Chateau Ste. Michelle, Columbia Valley 10 13
PINOT GRIGIO Ecco Domani delle Venezie, Italy 11.5 17.5
PINOT GRIGIO Terlato Vineyards, Friuli-Colli, Italy 15.5 23.25

WINE
SPARKLING & ROSE GLASS CARAFE
PROSECCO La Marca DOC Italy 15.5 23.25
ROSE M. Chapoutier 'Belleruche' Cotes du Rhone 13.5 20.25



DESSERT
Vanilla Bean Cheesecake 630cal 8.00
strawberry compote

SIDES
French Fries 760cal 5.00

Baby Green Salad 110cal 8.00

ENTREES
Spaghetti tomatoes, basil, garlic, parmesan 690cal 14.00 | add meatballs 860ca 17.00

Rigatoni Chicken Alfredo 1020cal mushrooms, baby peas, goat cheese 16.50

Roasted Salmon* 740cal garlic spinach, lemon gremolata, grilled lemon 22.50

PIZZAS
Margherita 900cal tomato sauce, fresh mozzarella, basil 14.00

Roasted Mushroom 1240cal truffled creme, red onions, taleggio, arugula 16.00

Spicy Chicken 930cal mozzarella, broccolini, jalapeno, red onions, roasted peppers 16.50

Pepperoni 1040cal tomato sauce, mozzarella, red onions, oregano 14.50

Italian Meats 1260cal soppressata, pepperoni, salami, red onions, jalapeno, goat cheese, basil 16.50

BBQ Chicken 1010cal red onions, chicken, corn, feta cheese, cilantro 16.00

SANDWICHES
sandwiches served with house chips 320cal

substitute french fries 570cal 2.00 or baby green salad 110cal 2.00

Tuna Melt 530cal lettuce, tomatoes, provolone 12.50

Mediterranean 500cal hummus, olives, feta, tomatoes, roasted peppers 12.50

Pesto Chicken Salad 500cal lettuce, tomatoes 12.50

Club* 880cal turkey, ham, bacon, fried egg, avocado, tomatoes, cheddar, lettuce, pepperoncini aiol 12.50

Roasted Turkey & White Cheddar 950cal house slaw, barbecue sauce, remoulade 12.50

Italian 1040cal salami, soppressata, pepperoni, arugula, garlic aioli 13.50

WP Burger* 1210cal lettuce, onions, tomatoes, cheddar, garlic aioli, french fries 15.50 | add bacon 17.00

Crispy Calamari 970cal 14.00
pepperoncini aioli, spicy marinara

Chicken Wings 720cal 12.00
chili garlic glaze, scallions

Meatballs 490cal 10.50

tomato sauce, parmesan, basil

APPETIZERS

Butternut Squash Soup 420cal 9.00
cardamom cream

Tortilla Soup 300cal 9.00
chicken, avocado-lime creme

Hummus Plate 850cal 12.50
feta, marinated olives, pita

SALADS
add chicken 150cal 5.00 or salmon* 280cal 8.00

Baby Kale & Quinoa 310cal apples, raisins, fennel, lemon vinaigrette, parmesan 13.50

WP Chopped 420cal market vegetables, marinated tomatoes, balsamic vinaigrette, parmesan 13.50

Caesar 440cal romaine, marinated tomatoes, herb croutons, parmesan 10.00

Asian Chicken 550cal napa cabbage, baby greens, cashews, wontons, ginger-sesame vinaigrette 15.50

*Consuming raworundercookedmeats,poultry,seafood,shellfish,or eggs may increase
your risk of foodborne illness. 2000 calories a day is used for general nutrition advice, but
calorie needs vary.
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