
 
Weekend Lunch Menu  

 

Salads & Soup 
 

Baby Greens Salad ~ 8 
organic lettuce, tomato, parmesan & red wine vinaigrette  

 

Quinoa Salad ~ 9 
currants, arugula, poblano, feta, green onion &  

walnut-champagne vinaigrette 
 

Daily Soup ~ 9 
Cup ~ 4.5 

 

Soup & Salad ~ 11 
green salad or quinoa with a cup of soup 

 

Bloomsdale Spinach Salad* ~ 10 
sweet onion, goat cheese, 6 minute egg, nueske’s bacon, warm dijon vinaigrette 

 

Flat Iron Steak Salad* ~ 12 
Tomato, living bibb lettuce, candied pecans, 

pt. reyes blue cheese & pt. reyes blue cheese dressing 
 

Sandwiches 
 

All sandwiches and burgers come with a choice of fries or baby greens salad; substitute a cup of soup for $2.  
 

Chicken Salad Sandwich ~ 10 
pulled chicken, walnuts, currants & sweet onions on  

macrina challah roll 
 

Village Burger* ~ 10 
blue cheese, brioche, nueske’s smoked bacon, tomato &  charred rosemary aioli on  macrina brioche bun 

add egg ~ 2 
 

Portabella Sandwich ~ 11 
grilled sweet onions, goat cheese, quince jalapeno jam & 

arugula on macrina brioche bun 
 

F.I.G. Pork Cuban ~ 11 
dijon, swiss, braised pork, nueskies bacon &  

seasonal house pickles on macrina challah roll 
 

Steak Sandwich ~ 12 
grilled flatiron, rosemary mayo, tomatoes & arugula   

on macrina challah roll 
 

BBQ Brisket ~ 11 
16hr apple wood smoked, house bbq  

& cabbage slaw on macrina challah roll 
 

Entrées  
 

Crab Cake Benedict  
poached eggs, ancho pepper paprika hollandaise  

& breakfast potatoes ~ 18 
 

Braised Pork Hash  
arugula, heirloom potatoes, sweet onions &  

2 eggs ~ 13 
 

Daily Quiche ~ 12 
fresh creation daily & baby greens 

 

Flat Iron Chivito* ~ 16 
chimichurri, salsa criolla &  

piquillo pepper aïoli & fried  egg 
 

Jambalaya ~ 15 
chicken, rock shrimp, clams , prawn, chorizo,  

 cajun power & spanish rice 
 

Washington state department of health requires us to inform you that eating anything not cooked through increases your chances of never enjoying anything and/or dying 
 

 


