ng and Salada

Sandwiches

served with choice of soup, salad, or fries

SLunch Entrees

Soup of the Day................ cup $3.75 bowl $5.00
Feta Panna Cotta

served with fomato, red onion, cucumber, olives......... $7.50
Mixed Greens Salad

sherry vinegar and chorizo oil ..............cccccooeiinn $6.00
Sauteed Green Beans

and pork belly ...........coovoviiiiiiiii $5.00
Pork and Pistachio Terrine

with plum mustard preserves .............c..ccccvevveiinnnnn, $8.00
Ratatouille

stewed summer vegetables with white anchovies ........ $8.50

‘Be»e)wge/.»

Coffee ..., $2.50
Espresso ..., single $2.25 double $2.75
Cappuccino or Latte ............ single $3.25 double $3.75
Tea ... $2.50
Fancy Sodas ask ..o $2.75

Hamburger all natural ground chuck
bread & butter pickles herb mayonnaise & greens.... $10.50

Add Cheese ..., $2.00
Asian Pork Burger

refrigerator pickles and peanuts ................ccooeeein $10.50
B.LG.T.

bacon, lettuce, guacamole, tomato................c.c.o....... $9.75
BBQ Meatloaf

Widmer cheddar, bacon, raw onion .........ccccccco..... $10.75

Salumi on Baguette
selection of cured meats (from our friends at Green Ox)
with black olives and tomoto .........cccooeveeviveei $10.50
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Spaghetti all’Amatriciana
fresh tomato, pancetta, red onion, grana padano..... $10.00

Pot Roast

mashed potatoes, roasted vegetables,
caramelized onion jus, horseradish sauce.................. $11.00

Meat Loaf

mashed potatoes, green beans,
covered in mushroom sauce.............c.ccooceeiiininnnn, $11.00

Ratatouille Omelette
with olive oil fried bread............ccooveeeeeeee $9.25

Orecchiette Pasta
roasted corn, sage, pecorino fondu..................c......... $9.75

Carnitas and 2 Eggs
vegetable hash and corn tortillas ............................ $10.50

The talented chefs at the Modern Cafe
use local organic or sustainable food when possible, such as
Six Point Ranch, Niman Ranch, Riverbend Farm, Donnay Farm,
Meyer Ranch, Garden Farm and Larry Shultz.




