
mon–fri 7:00am–3:00pm
sat & sun 8:00am–3:00pm

Kraftsmen Toast  1.00

Fried Potatoes  2.00

Breakfast Sausage  3.00

Biscuits with Sausage
Gravy  5.50

Fruit Salad  3.25

Oatmeal  2.00

Granola  2.75

Yogurt  2.00

flour or corn tortillas
choose three toppings

choice of fruit or meat
and toast or potatoes

3.00 each

SIDES

ASSORTED PASTRIES 
1.95 to 2.95

BE ALL YOU CAN BE BAGEL

2 Eggs, Red Onion, Smoked Salmon, Capers,
Dill, Toasted Everything Bagel, Fruit Cup   9.00

CROISSANT SANDWICH

2 Eggs, Choice of Cheese, Fruit Cup   7.00
Add Protein .75   Add Veggie .35

GRIDDLE CAKES

 with Bacon or Sausage,  Short 6.25  Tall 7.75

FRENCH TOAST

Kraftsmen Brioche with Bacon or Sausage   9.75

CHICKEN AND WAFFLES

Two Pieces Fried Chicken with House-made 
Waffles and Maple Butter   12.00

TRADITIONAL BREAKFAST

2 Eggs with Potatoes, Toast, Choice of Meat   7.75

QUICHE 5.25

ENTREES OMELETS BREAKFAST
TACOS

BYOB BRUNCH
Bring your own bottle of bubbly and 

enjoy with a carafe of fresh juice   9.00

Glass Fee  1.00
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Meat: Ham, Bacon, Sausage, Turkey, Smoked 
Brisket

Veggies: Tomato, Spinach, Red Onion, 
Avocado, Potato, or Roasted Red Peppers

Cheese: Swiss, Cheddar, Provolone, Brie, 
Raclette, or Queso Fresco

BUILD YOUR OWN

Use the ingredients from breakfast
taco section   12.00

SKINNY GREEK

Egg Whites, Feta, Spinach, Kalamata
Olives, and Tomatoes   11.00

GO WEST OMELET

Cheddar, Ham, Bell Peppers, Spinach, 
Avocado   12.00

LA MEXICANA

Chorizo, Queso Fresco, Onions, Cilantro, 
Tomatoes   12.00

OMELET FRANÇAISE

Raclette, Herbs, and Ratatouille   12.00

THE WOODSMAN

Caramelized Shallots, Spinach, Mushrooms, 
Raclette cheese, and Truffle oil   10.00



mon–fri 7:00am–3:00pm
sat & sun 8:00am–3:00pm

Cup  4.00    Bowl  6.00

ask your barista or 
counter person

SOUP OF THE DAYBYOB BRUNCH
Bring your own bottle of bubbly and 

enjoy with a carafe of fresh juice   9.00

Glass Fee  1.00

SALADSSANDWICHES

REUBEN
Corned Beef, Sauerkraut, 

Melted Swiss, Russian Dressing, 

Jewish Rye   10.00

TYCER’S TUNER MELT
Albacore Tuna Fish,

Raisins, Walnuts, Cheddar, 

on Molasses Seed Bun   11.00

CROQUE MADAME
Ham, Swiss Cheese, 

Béchamel and a Fried Egg   12.00

HOLY FRIJOLE BURG     
Black Bean Burger, Cheddar, Tomato, 

Avocado, Romaine   10.00

JIVE TURKEY
In-house Pecan Smoked Turkey, 

Provolone, Avocado, Caramelized 

Onions, Chipotle Mayonnaise, 

on Toasted Ciabatta   11.00

VEGGIE
Avocado, Red Peppers, Onion, 

Lettuce, Tomato, Sprouts, 

Provolone, with Hummus on 

Toasted Focaccia   8.25

THE SHORTY
Braised short ribs, fried pickles and 

cheddar on Texas Toast   12.00

HEARTLAND CHICKEN     
Chicken Salad, Mixed Greens, 

Alfalfa Sprouts, Provolone, 

on a Brioche Roll   9.25

THE COLD FISH 
Smoked Salmon, Cucumbers,

Red Onion, and a Caper Dill 

Mascarpone Cheese on 

Biologique Bread   9.25

KRAFTSMEN BALT
Bacon, Avocado, Romaine

Lettuce, Tomato, and Cheddar with 

Avocado Dressing on Toasted 

Sourdough Bread   9.25

SPINACH SALAD
Baby Spinach, Red Onion, Balsamic Vinaigrette, Tomato, 

Bacon, Avocado, and Boiled Egg   8.50

MEDITERRANEAN SALAD
Spring Greens, Kalamata Olives, Tomatoes, Red Onions, 

Roasted Red Peppers, Feta Cheese, and Balsamic 

Vinaigrette   8.50

COBB SALAD
Spring Greens, Turkey, Bacon, Boiled Egg, Feta Cheese, 

Celery, Avocado, Avocado Dressing   9.50

CAESAR SALAD
Romaine Hearts, Celery, Capers, Tomato, Red Onion, 

Baked Chicken, and Parmesan Cheese   9.50

SUMMER SALAD
Spring Greens, Chicken, Pumpkin Seeds, Corn, Bacon, 

and Red Onion   12.00

choose any two
at right

10.00

Half Sandwich 
(except the Tuner Melt)

Cup of Soup  Quiche
Side Garden Salad
Side Caesar Salad

H OT CO L D

LUNCH COMBO
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