
 

DINE-IN AT THE DEN 
 

SPECIALS 
Served until 5 pm 

 
Avocado Toast – 12 
Homemade avocado spread, sumac onions, and za’atar 
cucumbers on toasted multigrain bread topped with fresh 
herbs. 

 
Homemade Quiche – 12 
Your choice of quiche Lorraine or vegetable medley with 
a small salad of arugula, cucumbers, cherry tomatoes, 
and maple balsamic vinaigrette. 

 
Soup of the Day – 8 
Homemade soup served with bread. 

 
 

Lox Bagel – 14  
Smoked nova salmon, whipped cream cheese, red 
onions, capers, and fresh dill on your choice of Bullfrog 
bagel. Served open-faced with a homemade dill pickle. 
 

Café Corn Cake – 11 
Gluten-free corn cake served with a poached egg, 
avocado spread, cilantro crema, pickled red onions, and 
spicy chimichurri. 
 

Breakfast (All Day) Egg Melt – 9 
Toasted egg patty, melted gruyere, and avocado spread 
on your choice of Bullfrog bagel. 
 

 
SANDWICHES 

Served until 5 pm 
 
Italian Sub – 14 
Genoa salami, soppressata piccante, and sweet coppa 
with provolone, lettuce, tomato, and red wine vinaigrette 
on baguette. Served with a homemade dill pickle. 

 
Turkey BLT Sandwich – 13 
Turkey, bacon, tomato, and arugula on toasted 
sourdough with herbed aioli. Served with a homemade 
dill pickle.  

 
Tomato & Mozzarella Sandwich – 12 
Homemade pesto, tomato, and mozzarella on foccacia. 
Served with a homemade dill pickle.  

 

 
Toasted Ham & Cheese Croissant – 10 
Melted Gruyere over Jambon de Paris with Dijon 
mustard on a croissant. Served with cornichons. 

 
Classic Grilled Cheese – 11 
Toasted sourdough bread with melted gruyere and white 
cheddar. Served with cornichons.  

 
Tuna Salad Sandwich –  10 
Mediterranean-style tuna salad with olives, red peppers, 
cucumbers, oregano, and lemon dressing on your choice 
of Bullfrog bagel. Served with a homemade dill pickle. 

 

*Add Bacon, Lightly Salted Route 11 chips, side salad or soup to any sandwich – 3 

 



 

DINE-IN AT THE DEN 
 

SALADS 
Served until 5 pm 

 
 
Tabbouleh Salad – 8 
Parsley, mint, bulgur, cucumbers, tomatoes, and 
scallions with olive oil and lemon juice. 

 
Arugula Goat Cheese Salad – 10 
Goat cheese, roasted pecans, craisins, and arugula with 
maple balsamic vinaigrette. 

 
 
Curry Chicken Salad – 12 
Tandoori spiced roasted chicken salad with apples, 
craisins, and celery served over arugula. 

 
Chef’s Salad – 13 
Turkey, Jambon de Paris, bacon, hardboiled egg, 
cucumbers, tomatoes, and bleu cheese over crisphead 
lettuce with lemon dressing.

 

 
 

THE DEN AFTER FIVE 
served 5-8 pm daily 

 
 
Cheese & Charcuterie – 10 
Selection of cured meats and cheeses. Served with 
crackers, cornichons and a seasonal condiment. 

 
Black Bean Hummus – 6 
Homemade black bean hummus topped with pico de 
gallo served with crackers and veggies. 

 
 

 
Roasted Nut Bowl – 4 
Oven-roasted peanuts and pecans. 

 
Marinated Olive Bowl – 4 
Oven-roasted and marinated olives and red peppers. 

 
Pollystyle Cookie Plate – 8  
Two of each Pollystyle cookie: chocolate chip, oatmeal 
raisin, and ginger molasses. 

 


