
Menu

11 AM- 8 PM

CAFÉ 
RESTAURANT

BAR

Guacamole / 14
hass avocado, served with fresh pico de gallo & corn tortilla chips

Salads

Soup & ½ Salad Combo / 14 
served with tomato soup & kale, Caesar, or 

Harvest salad

Soups

Tomato/ 7
creamy tomato soup with onion and cream

Bruschetta / 12
toasted sourdough bread, fresh tomato, garlic & basil, balsamic 

vinegar &  shaved Parmesan cheese

Burrata/ 18
fresh Mozzarella with pistou, marinated cherry tomatoes, basil, & 

sourdough toast

Kale Salad / 16
kale, apple, raisins, almonds & cotija cheese tossed in an apple cider vinaigrette

Caesar Salad / 13
crisp romaine, croutons, Parmesan &  roasted garlic Caesar dressing

* Entrée salad - add chicken /6 , add hard-boiled egg/3, add shrimp/8, add 

chickpeas/3, add avocado/3 

Soup of the Day / 7
ask your server for details fresh soup served with 

sourdough bread

Sandwiches / Gyro

Grilled Cheese & Tomato Soup / 16
Havarti & cheddar cheese grilled on white Pullman bread & served 

with a bowl of our creamy tomato soup 

BLT Panini / 16
bacon, arugula, avocado red onions, Roma tomatoes with mayo on 

sourdough

Turkey & Cheddar Sandwich / 16 
smoked turkey, Tillamook cheddar, Boursin cheese,  sliced avocado, 

garlic aioli, mayo & Boston lettuce on ciabatta

Wine To Go 

BY THE GLASS/BOTTLE
RED WHITE

Meiomi Pinot Noir 12/40
Meiomi Cabernet Sauvignon 12/44
Dona Paula Malbec 9/32
Intrinsic Cabernet 12/44
Cooper & Thief   13/46
Villa Pozzi 9/32

Sea Glass Sauvignon Blanc 11/38
Josh Chardonnay 12/42
Pierre Sparr 10/40
Santa Christina 10/38
Fleur De Prairie 11/38
Ruffino 9/32

Draft Beer To Go

Broken Red Ale
Broken Bow Brewery

5.5% abv / 7

Small Arms Dealer Pilsner
Broken Bow Brewing

4.5% abv / 6

Barnes & Noble Members receive a 10% discount! • Proudly present your membership card to your server

(excludes beer & wine)

Please notify your server of any allergies.

Consuming raworundercookedmeats, seafood, shellfish oreggsmay increase your risk of foodborne illness.

Auger Lager 
Broken Bow Brewery

5.2% abv / 7

Veggie Delight / 15
hummus, cucumber, arugula, sliced avocado, tomato, & red 

onion on a focaccia panini

Appetizers & Sides

Hummus / 14
garlic hummus served with pita, celery, hand peeled baby carrots

Tabbouleh Salad / 13
now in a larger portion for your enjoyment 

* add chicken /6
whole grain bulgar wheat, cherry tomato, curly parsley, chickpeas , 

cucumbers, lemon juice, salt & pepper, served with tzatziki basil dressing
*add avocado /3

**sandwiches served with chips, soup or 1/2 salad

Artisan Cheese Board / 18
Cabot Clothbound cheddar, Nancy's Camembert, Bayley Hazen blue, Gouda, 

almonds, apricots, strawberries, fig jam, local honey & sea salt crackers

" World Gone Hazy“ India 
IPA  Bronx Brewery

6.5% abv/ 7

Strawberry Pecan Feta Salad/ 16
sliced strawberries, candied maple pecans, crumbled Feta cheese, spring 

mixed  greens, balsamic vinaigrette dressing

Shrimp Avocado Salad/ 18
chilled shrimp, romaine, cherry tomatoes, red onion, cucumbers, avocado, 

served with apple cider vinaigrette 

Tuna Melt / 17
Albacore tuna, cheddar, cucumber, celery, onion, avocado, served 

on sourdough

Cobb Salad/ 22
chicken, bacon crumble, sliced egg, romaine, avocado, boursin cheese,  

marinated cherry tomato & red wine vinaigrette dressing 

Tomato Mozzarella / 16
fresh Mozzarella, basil, pistou, tomatoes, & Havarti cheese  on 

rosemary Focaccia

Zesty Chicken/ 19
zesty avocado cilantro lime sauce, chicken breast, Havarti cheese, pickles, 

mustard & mayo on ciabatta bread

Chicken Gyro/ 17
chicken, pita, hummus, arugula, pickled onions, green salsa, cucumber, 

served with potato chips  

Mac 'n' Cheese / 12
a blend of cheddar, Havarti, Parmesan & American cheese

*add bacon, breadcrumbs /2
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