Breakfast & Lunch Gather

NOURISH “GIVE
A la Carte
Waffle Fries - $4 Meatball Parm Sub - $10

Meatballs topped with marinara sauce and
Soup Du Jour - $5 melted mozzarella cheese on a toasted sub roll.

Served with Waffle fries.

Breakfast Sandwich - $6
2 fried eggs topped with your choice of pork
or turkey sausage, tomatoes, sriracha aioli and

Classic Patty Melt - $10
A 50z burger patty topped with melted American
cheese and caramelized onions on griddled rye

melted cheese on a toasted brioche roll. bread. Served with Waftfle fries

Hummus f’late (v) - 89 _ _ Cheese Quesadilla - $9

Served with tomatoes, red onions, ollyes, Melted cheddar cheese folded in a toasted
cucumbers, artichokes hearts, olive oil and tortilla. Served with guacamole, sour cream &
warm pita bread. salsa.

Add Chicken, Ground Beef or Tofu + 3.00
Avocado Toast - §9

Artisan toast topped with house made Tuna Melt - $9
guacamole, chili crisps, sunny side up egg, Tuna fish served with sliced tomatoes and melted

everything bagel seasoning and micro cilantro.  cheddar cheese on griddled panini bread.
Served with waffle fries.

Entrées

Eggs Your Way - $7

Two eggs (any style) along side our signature
cheesy hash brown casserole, a choice of pork
or turkey sausage. Served with Chef James'’
house-made buttermilk biscuits and fresh fruit.

Plain or Blueberry Pancakes - $9
2 buttermilk pancakes served with a choice of
pork or turkey sausage and fresh fruit.

Creek Salad - $9 Tuna Sandwich - §7
reek Salad - 3 Served open faced on a hard roll with lettuce

Field greens, black olives, red onions, and tomato. Served with potato chips and fresh

cucumbers, grape tomatoes and orumb|ed

feta cheese and with a side of vinaigrette fruit.
dressing and a choice of tofu or tuna fish. Baked Chicken - $12

Dark meat chicken seasoned with herbs and
G55 Burger - $10 spices and slow roasted to perfection served
A 50z burger topped with American cheese, with seasoned brown rice and Chef’s choice
lettuce, tomato and pickles. Served with vegetables.
potato chips and fresh fruit.
"Beyond Meat burgers available* (v) Savory Meatballs - $12

Meatballs topped with gravy and served with
seasoned brown rice and Chef's choice
vegetables.

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.
Please inform your server of any dietary restrictions or food allergies.



Café Menu

Cold Drinks

Gather

NOURISH ‘GIVE

Hot Drinks

Soft Drinks -$2

Coke I Diet Coke I Sprite | Pure Leaf Tea
Pellegrino - $3

It's Kelewele31 Specialty Teas - $5

*from Shared Kitchen member Duke Essiam”
Fruit Juice - $2

Orange | Apple

Iced Latte - $3

Iced Chai - $4

Smoothies

Brewed Coffee - $2
Hot Tea - $2
Earl Grey | Green Tea

Flavor Syrup + $1.00
SF Vanilla I Hazelnut
Lavender | Caramel
English Breakfast
Hot Chocolate - $3
Espresso - $2

Milk Alternatives
Oat I Almond 1 Whole

Americano - $3
Cappuccino - $3
Latte - $3

Chai Latte - $4

Peachy Paradise (v) - $6
Peach, Strawberry, Banana, and Pineapple
Juice

PB + 3] (v) - $6
Peanut Butter, Mixed Berries, Banana, and Oat
Milk

Strawberry Banana (v) - $6
Strawberry, Banana, and Pineapple Juice

Add Ons

Tropical Blueberry (v) - $6
Mango, Blueberry, and Pineapple Juice

Chocolate Peanut Butter (v) - $6

Cacao Powder, Peanut Butter, Banang, Agave
Nectar, Almond Milk

Baked Goods

Extra slice of cheese - $1.00

Extra toast - $1.00

Extra egg - $1.00

Add side of meat - $3.00

(turkey sausage, pork sausage)
Add additional toppings - $1.00
Order Entree For Takeout - + $1.00

Cookie - $2

Apple Turnover - $2

Bagel w/ Cream Cheese - $4

Plain I Everything I Sesame | Cinnamon
Raisin

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.
Please inform server of any dietary restrictions or food allergies.



