
C a f e   M e n u
Local Food......Global Coffee

Our food is individually prepared when ordered...ready 
soon, but NOT FAST FOOD!

            SAVE TIME....CALL AHEAD FOR CARRYOUT ORDERS! 
564-4800

HOURS: Mon - Sat 7 a.m. - 9 p.m., Sunday 10 a.m. - 6 p.m.

Lorem ipsum dolor vest 

amet, ette ligula nullatet 

pretium rhoncu amet

Need the gallery for a special event, 
party, club meeting, or business meeting?
Call us for information! 564-4800

APPETIZERS/SMALL PLATE
FRUIT & CHEESE Plate     7.50
     Fresh fruit and a variety of 3 cheeses
DIP and CHIP PLATTER  	Choose one	 	               4.25
  or try a SAMPLER PLATTER of any 3 dips:		              5.25
*SPICY FETA DIP	     *HUMMUS         * FIRE HUMMUS
*CREAMY SOUTHWEST DIP            *SALSA
ASSORTED OLIVES & MIXED NUTS	 	           3.75

Espresso drinks, 
premium coffee, 

Smoothies, Coffee 
Frappe Freezes, and 

More!

Premium Wines and
Craft Beer 

see our separate menu for 
selection

PASTRIES/DESSERTS
 House S’Mores (serves up to 4)   6.25
   Indulge in an old favorite, right at your 
   table....toast over your personal flame!

Authentic GELATO by Palazzolo’s                 3.25
  Make it a sundae...served over warm waffle,      4.50
  topped with whipped cream and chocolate or
  caramel drizzle.  Delicious....

Check the pastry shelves for homemade pastries, 
cookies, and more!



	 Local Catering

BREAKFAST
Umpqua Gourmet Oatmeal!! 3.85
Chobani Greek Yogurt! ! 2.50
Bagel Fair Bagel
      ~plain or butter!! 1.75
      ~cream cheese, jam,
      Nutella, Peanutbutter   2.50
Fresh Fruit Cup! ! ! 3.95
Egg & Havarti Sandwich        ! 3.95  
      on bagel, croissant, Eng. Muffin

             ADD HAM, BACON              .75
Santa Fe Breakfast Wrap! ! 3.95
    Egg, Cheese, black bean & corn salsa,
     Santa Fe Sauce

We embrace home cooking and healthy eating through
a wide variety of “made from scratch” soups, sandwiches, and salads, with an 
ever-changing, never-boring variety.  Enjoy fresh pastries from local bakers, 

homemade, fresh soups, sandwiches, and more.

HOMEMADE SOUP BOWL
    Check the lunchboard for today’s 
     SOUP offerings!! ! ! 4.25

SALADS served with French Bread

   Oriental Chicken Salad!! ! 7.50

     Roasted chicken, spring greens, scallions, roasted
      sesame seeds, toasted almonds, mandarin oranges,
      low fat Asian Ginger dressing.

   Greek Salad! ! ! ! 7.50

     Spring greens, fresh tomatoes, cucumbers, feta,
      balsamic dressing

   Strawberry Feta Spinach Salad! 7.50

     Fresh spinach, Feta cheese, sliced almonds, strawberries 
      served with balsamic dressing           

SANDWICHES served w/Pop Chips

Curry or Regular Chicken Salad on whole wheat or    

   croissant     ! HOUSE FAVORITE!! ! !  7.25

Turkey on hot pressed panini bread with:! !           7.25
   1. avocado, red onion, lettuce, tomato
   2. tabouli, cream cheese spread, greens

SoHo Cuban on hot pressed panini bread!!          7.25
   Ham, Turkey, Swiss Cheese, Dill Pickles,
   Mustard

Ham & Cheese Panini with Apricot Preserves and!  7.25
   Dijon Mustard

Tuna OR Egg Salad on whole wheat or croissant!  6.95

Cheddar and Apple Butter Panini! ! !  6.95
   Sharp White Cheddar and apple butter paired 
   with honey glazed pecans, served hot pressed

Veggie Wrap or Santa Fe Veggie Wrap! !  6.95!

   Veg: Herbed cream cheese, fresh veggies, Dijon Bistro Sauce

   Santa Fe: Spicy Hummus, fresh veggies, Corn/Blk Bean Salsa

SoHo PBJammer! ! ! ! ! !  5.50

   Peanutbutter on whole wheat with your choice of TWO:
     Nutella! !           Apple Slices                 Rene’s Granola
     Sliced Bananas!           Marshmallow Creme        Honey
     Apple Butter! !  Candied Pecans!        Jam     

!

Fresh Fruit Cup! ! ! ! 3.95

Pasta Salad!! ! ! ! 3.50

YOUNG ARTISTS’ MENU   ! ! ! ! 3.25 
  *PBJ on whole wheat, *Annie’s Organic Mac & Cheese, or *Grilled Cheese

   

MAKE it a 
COMBO!

COMBO #1:
$7.50

Half Sandwich

with soup or 
pasta salad

COMBO #2:

$9.25

Any WHOLE 
sandwich with 

soup or pasta 
salad


