BRUNCH

PLATES

HOMEMADE GRANOLA BOWL 8
with yogurt, blueberries, bananas,
strawberries & rospberries

CALIFORNIA BENEDICT 15
fwo pooched eggs, roasted corn

& avocado over crispy homemade
hasbrowns, ‘roppecl with sriracha
hollandaise, add smoked salmon +3

SMOKED SALMON & CREAM
CHEESE ON A BAGEL 14
with onions, capers & tomato

served with mixed greens

SOUP OF THE DAY P/A
(check doi|y specio|s)

AVOCADO TOAST 13
fopped with sunnyfside up eggs

& sriracha drizzle, with arugula &
cherry tomato salad

BAKED CHALLAH BREAD
FRENCH TOAST 13
with strawberries & 100% vermont

maple syrup

GRILLED CHEESE 11
cheddar & gouda blend melted on

a porfuguese muffin with optional
tomato or bacon

SIDES

BACON 5
AVOCADO 4
SAUSAGE 6/8

pork/chicken
SMOKED SALMON
SCOOP OF TUNA SALAD 5

Served 10am to 4pm on weekends. All salads, burgers, hot dogs are available at brunch. Appetizers, sandwiches & plates are available after 4pm

POACHED EGGS OVER
KALE SALAD

with ovocodo, bocon, parmesan
& lemon olive oil dressing

EGG SCRAMBLE PLATE
OR SANDWICH

served with mixed greens or
wv potato hash

choice of toast:
health, gf multigrain, baguette
or portuguese muffin

first 3 toppings included:
cheddar, american, swiss,
mozzarella, chorizo, sausage,

bocon, fresh /’)erbs, tomato, onions,

roasted gor/ic, sco”«'ons, roasted
peppers, mushrooms, spinach

CHICKEN SAUSAGE & EGGS
served with mixed greens or

wv potato hosh, choice of toast:
hec/fh, gvc mu/figroin_ bagueffe
or portuguese muffin

SKIRT STEAK & EGGS

served with mixed greens or

wv potato hosh, choice of toast:
health, gf mu/figroin, bogueﬁe
or portuguese muffin

BAGEL

p|oin, whole wheat or everyfhing
TOAST

health, gf multigrain, baguette
or Portuguese muffin

15

12

15

SALADS

ARUGULA & PARM 10

with lemon olive ol

FARRO & MANGO 13
shredded carrots, pick|eo| onions,
kale & iceberg lettuce with honey
lime vinaigrette

KALE 13
raw ko|e, marinated onions,

blue cheese, dried cranberries,
pumpkin seeds, roasted walnuts

& lemon olive oil

WESTVILLE COBB 13
grilled chicken, bacon, avocado,
blue cheese over romaine & mixed
greens with balsamic lemon dill
vinaigretfte

GREEK SALAD 13
cherry tomatoes, marinated red
onions, cucumbers, o|ives, feta &
balsamic lemon dill vinaigrette

with grilled baguette with herbed
goat cheese

WESTVILLE MARKET

market side/one 7

artichokes w parmesan
asparagus w parmesan

beets w goat cheese
or walnuts

asian sfy|e bok choy
broccoli w garlic

brussel sprouts w
honey dijon

cauliflower w tahini

roasted eggplant w
cucumbers & tahini

french fries

kale w spinach, shallots
& pumpkin seeds

garlic mashed potatoes

market plate/four 16

green beans w soy glaze
green peas w bacon

mixed mushrooms with

leeks and herbs

lentil salad w corn,
onions, peppers, basil

pesto mashed potatoes
roasted squash
sweet potato fries

roasted sweet potatoes with
sSour cream & SCCIHiOhS

seared marinated tofu

zucchini w cherry
tomatoes & mozzerella

CAESAR 12
romaine with homemade croutons,
parm & caesar dressing

GRILLED SALMON 18
cherry tomatoes, shaved Ferme|,
baby spinach, arugula & fresh mint
with balsamic lemon dill vinaigrette

BURGERS

served on a portuguese muffin with
mixed greens or fries, lettuce/tomato/onion
on request, sub sweet fries +1 sub truffle

parm fries +2

HAMBURGER 13
8 oz char-grilled burger

CAST IRON TURKEY BURGER 13
8 oz

VEGGIE BURGER 13
fopped with mixed mushrooms
& spicy tartar sauce

ADDITIONS:

cheddorl american, swiss, goudq
mozzarella, blue or goat cheese,
bacon, caramelized onions,

O\/OCGdO or mushrooms 2

ADDITIONS:

grilled chicken 6
breaded chicken cutlet 6
grilled salmon 8

skirt steak 10

avocado 2

HOT DOGS

hot dogs are served solo (1 hot dog) or
special (2 hot dogs with 1 market vegtable)

HEBREW NATIONAL 4/12
kosher beef
VEGAN 4/12
Soy hot dog
ADDITIONS:

raw onion, sauerkraut & relish

no addt| charge

chili cheese & grilled onions

+.50 each, per hot dog

oJ westville



