breakfast sandwiches
served 8am-11am

BREAKFAST SANDWICH - $5.50

2 soft-scrambled eggs, cheddar, arugula on a roll
*add bacon or ham $2
*add smashed avocado $1
*make it egg whites for $1.50

THE SAUSAGE FEST - $6.00

2 soft-scrambled eggs, turkey sausage, pickled green tomato, cheddar on a roll
*make it egg whites for $1.50

OH YOU FANCY, HUH - $5.00

smashed avocado, lemon, chili flakes, Maldon salt on 10-grain toast
*add soft-scrambled eggs $2
*add egg whites $3

lunch sandwiches
served all day

DEAR ARBY - $9

house-made roast beef, shaved mushroom, swiss, pickled shallots, horseradish mayo on
10-grain

THE FRENCH CONNECTION - $9

house-made roast beef, french’s fried onions, arugula, spinach-artichoke dip on a hoagie

LITTLE EDIE - $7

smashed chickpea salad, aged gouda, preserved lemon, arugula on ciabatta

THE WEDGE BLT - $8

bacon, local tomatoes, ICEBERG MOTHERFU**ING LETTUCE, ranch mayo on 10-grain toast

CAROLINA GENTLEMAN - $6

house-made pimento cheese on white toast

*add tomato $.50
*add bacon or ham $2

THE HOG ISLAND - $10

spicy sopressata, genoa salami, ham, provolone, mozzarella, hoagie relish, arugula, red onion,
oil+vinegar on a hoagie

THE DANNY DeVITO - $9

shaved mushroom, zucchini ribbons, artichoke hearts, provolone, mozzarella, hoagie relish,
arugula, red onion, oil+vinegar on a hoagie

THE GATOR McKLUSKY - $9

green goddess chicken salad, local tomato, butter lettuce on brioche

CHEF SALAD SANDWICH - $10

house-made turkey breast, ham, hard-boiled egg, cheddar, swiss, ICEBERG MOTHERFU**ING
LETTUCE, local tomato, ranch mayo on a hoagie

THE MARLBORO MAN - $10

house-made turkey breast, bacon, full sour pickles, butter lettuce, ranch mayo on 10-grain

AGENT DALE COOPER - $9

house-made turkey breast, cheddar, smashed avocado, butter lettuce, tomato, mayo, pickled
shallots on 10-grain

THE FLUFFERNUTELLA - $6

creamy peanut butter, nutella, marshmallow fluff on brioche

PB+J - $6

creamy peanut butter, house-made “jam of the month” on brioche
*go kid-style with grape jelly - $5

prepared foods
RAW ELOTE SALAD - $6/pint

fresh corn, parmesan, scallions, frank’s red hot sauce, lime juice

GREENS & GRAINS - $6/pint

seasonal greens, grains, vinaigrette, maybe cheese and accoutrements if we’re feeling it

POTATO SALAD - $6/pint

baby redskin potatoes, hard-boiled egg, celery, scallions, mayo, whole grain mustard

SMASHED CHICKPEA SALAD - $6/pint

smashed chickpeas, aged gouda, preserved lemon, parsley, olive oil

GREEN GODDESS CHICKEN SALAD - $8/pint
poached chicken breast, celery, green goddess dressing

lunch boxes

THE POP+DUTCH BOX - Your Sandwich + $7

a sandwich, a veggie side, a snack, some cake and a pickle, all tied up with string

beverages
DAILY AGUAS FRESCA - $3

changes daily (i.e. watermelon, limeade, hibiscus, melon)

BEANSTOCK ROASTERS COLD-BREW ICED COFFEE - $3
COLD BREW ICED TEA - $3

boston’s mint-in-tea, jackie o’s favorite

LEMONADE - $3
CALL AHEAD, WE’LL HAVE YOUR ORDER READY.
OH, AND SPECIALS WILL BE FREQUENT AND… YOU KNOW… SPECIAL

