
Lunch 
SEASONAL SOUP  cup |  5  bowl |  8 

 
CAESAR |  10  

Romaine Lettuce, Kale, Sourdough Croutons, Parmesan  Cheese 

Add Chicken |  8   Add Steak |  10  Add Salmon |  12  

 
ARUGULA SALAD |  9 

Mixed Greens, Cucumber, Tomato, Mustard Vinaigrette, Goat 

Cheese 

Add Chicken |  8   Add Steak |  10  Add Salmon |  12  

 
SEARED TUNA SALAD |   16  

Haricot Verts, Cherry Tomato, Avocado, Olives, Hard Boiled   Egg 
 

BURRATA SALAD |  14  

Tomato, Lemon Basil, Black Olive Vinaigrette, Toasted  Sourdough 
 

MARGARITA FLATBREAD |  14  

Mozzarella, Plum Tomato, Sweet Basil 
 

MUSHROOM FLATBREAD |  14  

Mushroom, Gruyère, Truffle,  Potato 
 

T.H.B |  15  

Turkey, Ham, Bacon, Emmentaler Swiss, Honey Mustard, 

Strawberry Preserve 

 

PORK SANDWICH |  16  

Confit Pork Shoulder, Pickled Vegetables, Garlic Aioli,   Sourdough 
 

THE SOUL BURGER |   16  

Nueske’s Bacon, Manchego Cheese, Mesclun  Greens, 

Pickled Zucchini, Brioche, Meyer Lemon and Garlic  Aioli 
 

CAVATELLI |  17  

Fresh Tomatoes, Fava Beans, Ohio Sweet Corn, Parmesan 

 

GERBER FARMS CHICKEN |   26  

Lemon Pan Sauce, Wild Mushrooms, Haricot Verts, Parsnip   Purée 

 
*All Sandwiches served with a  choice of a  Side Salad, Chips or    
Fries  

 
 

Dessert 
CARROT CAKE |  7 

Cream Cheese Icing, Carrot Anglaise, Candied Almonds,  Raisins 
 

TORTE |  7 

Flourless Chocolate Cake, Chocolate Ganache, Peanut Butter 

Mousse, Vanilla Tuille 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs 

or unpasteurized milk may increase your risk of foodborne    i l lness.  


