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BREAKFAST
Served until 11am

EGG CHEESE (VG).............................................$12 
american cheese, mayo, ketCHup on kaiser

BACON EGG CHEESE........................................$14 
american cheese, mayo, ketCHup on kaiser

sausage EGG CHEESE....................................$14 
sausage patty, american cheese, mayo on 
kaiser

GREENS EGG CHEESE (VG)..............................$13 
GREENS, SHEEP’S CHEESE, ZA’ATAR, MAYO ON 
KAISER

ONION BREAKFAST (VG)..................................$13 
Onion Omelette, patty's butter, on kaiser

seasonal quiche.......................................$8.50 
Ask your server for CURRENT FLAVOr

             WITH SIDE SALAd............................$14.50

Side of BacoN or homemade sausage.......$7

PICKACITY 
Comes with shredded lettuce, red onion, 

pickles, mayo, mustard on bub sub

$17.50
 CHOOSE PROTEIN

TURKEY, ROAST BEEF, HAM or                           
avocado & sprouts (vg)

CHOOSE CHEESE
PROVOLONE, SWISS, CHEDDAR

BRISKET  (H)................................................$18 
Braised Brisket, Apple Mostarda, Dijon,  
Onion, arugula, mayo on toasted Bub sub

CAULIFLOWER CHEDDAR (VG).......................$17 
Roasted Cauliflower, White Cheddar, 
Arugula, mayo, mustard, balsamic Onion 
Pickles on bub sub

chicken caesar (H)........................................$17  
breaded chicken cutlet, romaine, parmesan, 
toasted breadcrumbs, anchovy spread, 
caesar dressing, on bub sub

ham royale (No modifications)..................$17 
ham, butter, brie, cornichon tapenade, 
arugula on baguette

ITALIAN..............................................,....$17.50 
Mortadella, Capicola, Salami, cOPPA, 
Shredded Iceberg, Onion, Provolone, mayo, 
Mustard, PEPPERONCINI, Pickles, Giardiniera  
on Bub sub

meatloaf (H)..................................................$20                 
beef & pork meatloaf, fennel buttermilk 
salad, orange pomegranate glaze, chip shake, 
sweet pickles, mayo, mustard, on challah

rAINBOW (V)...............................................$17 
pickled vegetables, avocado, sprouts,  
curried tofu, sunflower tahini on SeedeD

roast beef au jus (H)................................$15 
Cheddar, Grilled & Raw Onion, Dijon on kaiser

tarragon CHICKEN SALAD........................$18 
cucumber, pickled shallots & fresno chilis, 
crispy onion, gem lettuce on rye

TURKEY TROT.........................................$17.50 
ROASTED TURKEY, SWISS, COLESLAW, pickles, 
HORSERADISH RUSSIAN DRESSING ON HOUSE

TUNA...........................................................$17.50 
classic tuna salad, iceberg, pickles, mayo, 
mustard, red onion on toasted challah

LUNCH SANDWICHES
Cold Sandwiches 10am • Full Lunch 11am

BUB’S TOAST
Biscuit, House, Sesame, Seeded, Baguette,         

Challah, or Focaccia 

WITH BUTTER...................................................$6 
WITH JAM.....................................,,,,,.................$6 
WITH BUTTER & JAM.......................................$8 
WITH BUTTER & ANCHOVIES.....................$10

Biscuits & gravy...........................................$15 
biscuit smothered in sausage gravy, topped 
with scrambled eggs and chives

GRANOLA WITH yOGURT & JAM.................$10.50 
patty's yogurt or vegan cocojune yogurt 

GRANOLA WITH Milk.......................................$7 

POTATO CRISP 
SERVED W/ HORSERADISH CREAM 

$7

ADD

 A PICKLE 

FOR $1.50 



WOOD BOWL
Lettuce, Carrot, Cherry Tomato,  

Cucumber, Mushroom, Creamy Vegan  
or Improved Lemon Dressing

$12

w/ tuna or chicken salad...........+$7

w/ Curried Tofu (v). .....................+$7

w/ Ham OR TURKEY. ...................... +$6

w/ Hard Boiled Egg..................... +$3

w/ AVOCADO................................... +$4  

SALADS
Served After 11am

All parties of 6 or more will be charged an automatic 20% gratuity. 
all tips and gratuitIES are split across the entire RESTAURANT staff

(V) is Vegan, (VG) is Vegetarian, (H) Is hot 
PLEASE LET US KNOW IF YOU HAVE ANY FOOD SENSITIVITIES. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of food borne illness.

SMOKED TROUT & ROMAINE................... $17 
market greens, Croutons, Hard Boiled 
Egg, Celery, Pickled Onions, Horseradish 
Dressing

SIDE SALAD............................................. $6 
MIXED GREENS WITH HERBS, red onion, AND 
IMPROVED LEMON DRESSING

SIDES
POTATO SALAD (VG). ................................ $6 
Potato, Egg, Celery, dressing

artichoke antipasti (Vg). .................... $6 
artichokes, cous cous, chickpeas, sundried 
tomatoes, honey, oregano

potluck SALAD (VG)............................... $6 
CELERY, HUMBOLDT FOG CHEESE, pecans, DILL, 
PARSLEY, RAISIN RELISH, FRESNO CHILI

SHREDDED CARROTS & BEETS (V).............$7 
Improved Lemon Dressing

Potato chips (V).....................................$5

        
add side gouda dip...........................$3

PICKLE PLATE (V)................................$6.50

SIDE SAMPLER 
Scoop of potato salad, artichoke antipasti, 
celery salad, & shredded carrots & beets.

$25 
 

CHOOSE BREAD
HOUSE, SESAME, SEEDED, baguette, 

CHALLAH OR FOCACCIA

LUNCH SANDWICHES
Cold Sandwiches 10am • Full Lunch 11am



SODA & JUICE
Mineragua sparkling water.................$4.75

mexican coke............................................$5.50

cock & bull ginger beer.............................$5

dad’s root beer.......................................$4.50

root beer float...........................................$10

dr. Brown’s Black Cherry..................$4.50

pineapple spice tepache........................$7.25

marTinelli’s apple juice............................$5

Rick’s prOduce orange Juice.................$8/10

rick’s produce lemonade........................$8

COFFEE & TEA
Espresso..............................................$4.25

americano............................................$4.25

macchiato.............................................$4.75

CORTado.....................................................$5

cappuccino...........................................$5.25

latte.....................................................$5.75

mocha...................................................$6.25

bottomless drip..................................$4.75

cold brew.............................................$5.75

hot chocolate..........................................$6

iced tea................................................$4.50

arnold palmer.........................................$6

hot tea......................................................$5

     Ask your server for OUR TEA selections

WINE
glass // carafe // bottle

COCKTAILS, ETC.
MIMOSA.............................................................$14 
WITH RICK’S orange juice &  SPARKLING WINE 

BG SPRITZ..................................................$11
your choice of aperitivo, sparkling water, & 
Lemon peel. Served over ice

           -- bordiga, vermouth rosso

           -- liquore delle sirene amarulivo, amaro

    

     

12OZ TIN OF 

COFFEE BEANS
 

$24 for your first purchase
$22 for all future refills!

BEER
timbo pislner (on draft)....................$8.50 
west coast pilsner // 5.8% abv                         
highland park brewery

the druid (on draft).................................$8 
mushroom stout // 5% abv                                             
solarc brewing

sowing the sun (16 oz can)....................$9.50                                                                                                    
kolsch // 5.1% ABV                                                               
there does not exist 

FOOD FIGHT (16 0z can).....................................$9                                                                                           
HAZY ipa // 6.5% abv                                                                                                 
COMMON SPACE BREWERY  

n/A kolsch.................................................$5 
non-alcoholic kolsch // best day brewing 


