
� Vegetarian	 �Vegan

DO GOUDA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8-
95

Tender roast beef, smoked Gouda, sweet onion marmalade, red 
onion, greens, sourdough

REUBEN . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
95

Corned beef brisket, Swiss, red cabbage kraut, house sauce, rye

MIHAMI VICE (cubano)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
65

Roasted pork, ham, creamy mustard, Swiss, pickle spears, baguette

SLOPPY JOE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6-
95

Beef & chorizo slow simmered in slopp sauce, slaw, pickled red 
onion, Hawaiian bun

JACKFRUIT TORTA � .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7-
95

Jackfruit carnitas, pepitas, guacamole, salsa morita, radish, 
cilantro, lettuce, pickled onions, sweet bun

TURKEY DAY . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
95

Turkey, Havarti, cran-peño jelly, slow roasted tomato spread, 
cucumbers, greens, French bread

JP GRILLED CHEESE  �  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7-
95

Melty white cheddar, poppin cream cheese, garlic roasted jala-
peños, French bread

POT ROAST DIP .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
85

Succulent turkey pot roast, Swiss, red onion, jalapeño jelly, 
baguette or sourdough, au jus

CAPREEZY �  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
95

Fresh mozzarella, roasted hazelnut pesto, tomatoes, arugula, 
balsamic glaze, sourdough

BANH BELLY OR BANH MAHI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
85

Soy glazed pork belly or sustainably caught mahi, roasted jala-
peños, pickled slaw, cucumbers, garlic aioli, cilantro, baguette

SPRANG CHICKEN .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8-
75

Chicken, provolone, bacon, avocado, tomatoes, cucumbers, 
greens, honey mustard, multi-grain

HUMMAZING VEGAN � .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7-
25

Roasted red pepper hummus, slow roasted tomato spread,  
avocado, tomatoes, cucumbers, red onion, arugula, wheat

BLUE(berry) STEEL � .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7-
85

Warm house granola, spinach, spring mix, blueberries, 
feta, berry vin

PORK BELLY WEDGE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8-
25

Iceberg wedge, pork belly, gorgonzola, avocado salsa, grape 
tomatoes, blue cheese dressing

THE GOAT HUGGER �  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7-
95

Roasted beets, spinach, arugula, pecans, goat cheese vin, rye 
toast. Add a meat for $1.

SEASONAL FRUIT SPECIAL . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $7-
75

Ask about our seasonal recipe

*alcohol may not be available in all locations.

Party Tots  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4.95
Brava Tots �  . .  .  .  .  .  .  .  .  .  .  .  . $1.95
Beehive Baked Mac .  .  . $4.85

Kettles & Queso  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4.55
Hummus � . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $4.25
Tom Basil Bisque .  .  .  .  .  .  .  .  .  .  .  .  . $4.95

BREAKFAST SANDWICH .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5-
95

Two eggs scrambled or medium, choice of bacon, ham, sausage, 
avocado or pork belly ($1), tangy maple mustard, cheddar 
cheese, Hawaiian bun

BREAKFAST BURRITO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6-
75 

THE NEW MORRISSEY �  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6-
75

Famously vegan. Mexican soyrizo, marinated tofu, tots, roasted 
veggies & house made garlic brava

BRIOCHE FRENCH TOAST �  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $3-
75

Citrus infused batter, brioche bread, dusted with cinnamon sugar

STUFFED FRENCH TOAST �  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $5-
95

Sweet cream cheese filling, bananas & warm berry compote

Undergrad– Two eggs, bacon or 
sausage, pepper jack, tots, house 
sauce, Sriracha

Grad– Add tomatoes,  
onions, spinach for $1



EAT TAKE CATER


