
Please inform your server of any allergies or concerns.  Gluten free options available.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

*Plate share charge of $3. Prices Subject to Change. A 20% gratuity is added to parties of 6 or more.

www.freshbreakfastlunch.com Owned & Operated by 
FRESH Restaurant Group

CURATED 
FOR RIGHT 

NOW

SALADS SIDES
Chic-ado 	 16
Mixed greens, fresh grilled chicken breast, sliced avocado,  
diced tomato, fire roasted corn, and feta cheese with  
our house balsamic. 

Sweet Honey Pecan	 15
Toasted pecans, bacon, 5 grain & kale blend,  
honey Dijon dressing, crispy tortilla strips.

Fresh Cut Fries	 6         
House Made Tortilla Chips	 7          
served with pico de gallo

Mixed Greens	 5 

SANDWICHES

BOWLS
Choice of mixed greens or fresh cut fries.

Veggie Melt 	 16
Grilled vegetables, feta, hummus, garlic aioli on  
grilled multigrain.

Smoked Salmon B.A.T. 	 18
Smoked salmon, bacon, arugula, mozzarella cheese and  
tomato with garlic aioli on grilled multigrain.

Elevated Ham & Cheese	 17
Grilled ham, bacon, sautéed onions, tomato, Swiss,  
Dijon aioli, black & white sesame bun.

Smash Burger 	 18
House made bacon jam, arugula, Swiss, house sauce,  
black & white sesame bun.

Chicken Grain Bowl 	 19
Fresh grilled chicken breast, tomato,  
fire roasted corn, quinoa, avocado,  
sliced radish, and house sauce. 

Harvest Bowl 	 18
5 grain & kale blend, zucchini, mushrooms,  
bell pepper, sun dried tomatoes, pesto,  
hummus, served with a lightly fried tortilla.




