®
All prices include sales tax

GOURMET TOASTS

Gluten free toast available

FRESH SMASHED AVOCADO
topped with diced tomato, chopped red onion, salt & pepper $5.5
Add balsamic reduction drizzle $.50

SELF SERVE FROZEN TREATS

CREAMY GOAT CHEESE & ROASTED TOMATO BRUSCHETTA
topped with balsamic reduction drizzle, & fresh parsley $6

SM $4 MD $5 LG $6

AUTUMN BERRY CHICKEN SALAD
topped with arugula $6

includes topping bar

Ultra-Premium Gelato, Italian Ice, & Non-Dairy Options

GHIRARDELLI GELATO SHAKES

ROASTED RED PEPPER HUMMUS
topped with arugula, diced tomoato, & chopped red onion $5

Chocolate - Vanilla - Cookies & Cream $5

PIMENTO CHEESE
with crumbled smoked bacon & black pepper $6

GHIRARDELLI GELATO SANDWICH

FRESH BAKED FLATBREADS

TROPICAL ACAI BOWL

MEDITERRANEAN CHICKEN
Roasted tomato bruschetta, chicken breast, mozz-prov blend, feta
cheese, finished with balsamic reduction & fresh parsley $9.5

Vanilla Gelato & choice of two fresh baked cookies $4

Blended Organic Acai Berry with Guarana Berry, & banana,
topped with fresh strawberry, fresh blueberry, granola & drizzled with 100% pure honey $8.5

BASIL PESTO
with mozzarella-provolone blend, diced tomato, salt & pepper $8
Add chopped chicken breast $2

REAL FRUIT SMOOTHIES

GOAT CHEESE, FETA, & CRUMBLED SMOKED BACON
finished with all natural fig marmalade $9

SWEET SUNRISE
Mandarin Orange, Strawberry, Banana

CHICKEN BACON RANCH
with mozzarella-provolone blend, diced tomato,
& chopped red onion $9.5

STRAWBERRY SURF
Strawberry, Pineapple, Banana

SNACKCUPSTM

PEANUT BUTTER POWER
PB Fit and Banana

CHEESE PIZZA
Housemade red sauce with mozzarella-provolone blend $4
Add pepperoni or crumbled bacon $1

20 ounce $5

TROPICAL TWIST
Strawberry, Mandarin Orange, Pineapple

PHOENIX ROASTERSTM COFFEE
#CoffeeThatMatters

NITROGEN INFUSED SPECIALTY CRAFT BEVERAGES $5.25
Stout Truffle Coffee
Blonde Blueberry Basil
Seasonal choice
AFFOGATO
Nitro infused cold brew topped with your choice of frozen treat
$6

Variety of bottled beverages available for purchase

Menu items and prices vary by location. Please be advised that any of our products may contain
allergens, including peanuts. Please notify a team member if you or anyone in your party has
allergies of food sensitivites.

All baked on top of thin Artisan dough. 3 per order

BBQ PULLED PORK
Brookwood Farms 16 hour smoked pulled pork topped with
mozzarella-provolone blend & tangy BBQ sauce $6
BUFFALO CHICKEN
Roasted chopped chicken breast, buffalo sauce, chopped red onion,
& mozzarella-provolone blend $6
MAC N CHEESE
Creamy cheddar mac n cheese with mozzarella-provolone blend $5
Add crumbled bacon $1

ADDITIONS
ARUGULA SALAD with feta cheese, diced tomato, red onion,
& balsamic vinaigrette $4
FRESH SMASHED AVOCADO $2.5
AUTUMN BERRY CHICKEN SALAD $3
ROASTED RED PEPPER HUMMUS $2
PIMENTO CHEESE $3
BAKED POTATO SALAD $2.5
PITA CHIPS $2
CHIPS $1

