GOURMET MARKET & BAKERY
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The Front Porch Wedge 21

Baby iceberg, southern green beans, bacon lardons, tomato, cucumber,
roasted street corn, queso fresco, tortilla strips and sumac vinaigrette

Chopped Caesar 17

Chopped romaine lettuce, crouton crumble, aged Parmigiano Reggiano,
Caesar dressing Add Chicken +8

The Protein Power Bowl bprcr 20

Watercress, Okinawa sweet potatoes, quinoa, cashews, roasted tomatoes,
8-minute egg and apple cider vinaigrette

Poke Noodle Bowl* »pr 25

Rice noodles, Ahi tuna, charred pineapple, pickled cucumber, carrots, wakame,
avocado, furikake and togarashi ponzu

BUILD YOUR PIZZA

STEP 1 STEP 2 STEP 3
Select Sauce Select up to 3 Toppings Select up to 2 Cheeses
Tomato Sauce Wild Mushroom Pepperoni Mozzarella
Herbed Cream Sauce Onion Sausage Asiago
Green Olives Genoa Salami Ricotta
Bell Peppers Honey Ham

Grilled Artichoke Bacon
Heirloom Tomato Chicken

Pineapple
Basil 22

HOURS:
Su-Th 7AM-9PM
Fr-Sa 7AM-10PM

I.e Sandwich

Jambon de Paris, 60-day aged Gruyere, Dijon mustard on a crisp French baguette,
cornichons on the side

Island Jerk Wrap or

Traditional jerk-marinated chicken, romaine, sweet plantains, cucumber,
tomato, red onion and sweet-spicy jerk BBQ sauce

The Beach House Club »r

Slow-roasted turkey breast, Nueske’s applewood smoked bacon jam, sprouts,
and cilantro-lime avocado aioli on toasted ciabatta

Bangkok Garden Wrap v

Wild foraged mushrooms, cabbage, carrots, cucumber, cilantro, mint, and Thai
peanut sauce on a spinach wrap

Caprese Toscana r

Creamy Lioni burrata, heirloom tomatoes, basil pesto, arugula, and
aged balsamic glaze on toasted ciabatta Add Prosciutto +6

Personal Pizza
Choice of Cheese or Pepperoni

Grilled Cheese Sandwich

Melted American cheese on toasted bread. Served with house chips.

(DF) DAIRY FREE (GF) GLUTEN FREE, (V) VEGETARIAN
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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