
coffee 
Regular | Decaf 3.25        
Drip Coffee 

Cold Brew Coffee 4.25 
Smooth, Full-Bodied, Draft 

Espresso  3.50   
Double Shot Espresso 

Americano  3.50     
Espresso |Water 

Cappuccino  4.25    
Espresso |Steamed Milk 

Latte | Iced Latte 4.25     
Espresso |Milk 

Hot Chocolate  4.25          
Cocoa |Steamed Milk  |           
Whipped Cream                                      
Peppermint upon request + $0.75    

Mocha   5.00            
Espresso |Steamed Milk |                     
Cocoa 

Nitro Latte  7.00             
Espresso | Nitro Cold Brew |            
Milk  

Affogato  6.00              
Vanilla Ice Cream  |                         
Double Shot Espresso 

tea 
Rishi Organic Tea 3.75 
Matcha |Turmeric Ginger |           
Earl Grey  | English Breakfast | 
Chamomile | Lavender Mint | 
Jasmine | Peppermint 

bar Craft Beer             6.50 

Wine, Glass     11 

Wine, Bottle    47 

shareables  
The Art of Dining Inspired          
Mediterranean Trio    VEG                                                 8              
Roasted Red Pepper Hummus | Baba Ghanoush | Tabouleh | Pita Chips 

Crab Rangoon Dip                                                  14             
Cream Cheese | Crab | Chive | Wonton Chips 

Bavarian Soft Pretzel    VEG                 9              
Pimento Cheese | Grain Mustard  

Charcuterie Board               18            
Cured Meats | Assorted Cheese | Gherkins | Dried Fruits |                                         
Crackers | Grain Mustard    

Roasted Grape Flatbread    VEG    Contains Nuts                        16               
Crumbled Goat Cheese | Roasted Purple Grapes | Shaved Pear |                                                               
Pecans | Arugula | Hot Honey                                         
 Cauliflower  Crust         GF       +2 

Butternut Squash Flatbread    VEG                           15               
Spiced Roasted Butternut Squash | Queso Fresno | Pickled Onion |                
Spinach | Pepitas                                                            
 Cauliflower  Crust         GF       +2  

sandwiches 
Served with House-Made Chips or Green Salad with Citrus Vinaigrette  

Woodward Club                           14                 
Hickory Smoked Turkey  | Applewood Bacon | Green Apple | Brie Spread |                    
Cranberry Chutney | Brioche 

Falafel Pita Wrap   V                          12              

Pickled Red Onion | Hummus | Shaved Gem Lettuce 

Deviled Egg Toast                       11           
Egg Mousse | Chive | Bacon Bits | Paprika | Sourdough  

soups, salads & bowls 
Loaded Cauliflower Soup  VEG    GF                                   7           
Creamy Cauliflower | Green Onion | Cheddar | Sour Cream   

Beet Bowl    VEG*                                      15                 
Roasted & Mashed Detroit Red Beets | Farro | Goat Cheese Crumbles |                                
Fennel Frons 

Southwest Salad   VEG*                          14    
Black Olives | Hominy | Roasted Corn | Black Beans | Red Onion |                                               
Jalapeno | Queso Fresco | Tortilla Strips | Cilantro Lime Dressing  

Apple Salad   VEG*   GF   Contains Nuts                      14    
Green Apple | Fennel | Celery | Walnut | Shaved Parmesan |                                               
Olive Oil | Lemon Juice  

Little Gem Caesar                            12    
Gem Romaine Lettuce | Parmesan Crisps | Croutons| Pickled Red Onion |                    
Caesar Dressing 

Add On Grilled Chicken to any salad or bowl   +5  

sweet endings 
Warm Cookie Skillet    VEG                          7   
Chocolate Chip Cookie | Vanilla Ice Cream  

Maple Pecan Sharable Pie VEG   Contains Nuts                7                      
Bourbon Caramel Sauce                          
 Vanilla Ice Cream Scoop  +2  

t - th       9am - 3:30pm                                 

fri           9am - 8:30pm                  

sat/sun  10am - 4:30pm H
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t - th       11am - 3pm                                 

fri           11am - 8pm                  

sat/sun  11am - 4pm 

*Menu Subject to Change  

signature 
Lavender Latte            5.00    
Espresso |Floral Syrup |                
Steamed Milk 

Hot Apple Cider  5.00    
Cinnamon  

Green Apple Pomegranate 
Sparkler  5.00    
Pomegranate Syrup | Black Tea |  
Green Apple Syrup |Club Soda                 
*contains caffeine  

Honey Chai            
Sparkler                     5.00    
Black Tea | Honey  Syrup |                 
Chai | Oat Milk | Club  Soda                           
*contains caffeine  

Pumpkin Spice  5.00    
Espresso | Fall Spice Syrup | 
Steamed Milk 

V       vegan 

VEG* vegan available  


