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Appetizers

Wild Mushroom Crostini
9
fresh tomatoes, red onions, Robiola cheese, organic white truffle oil

Vegetable Spring Rolls (V)  
8
cabbage, carrots, mushrooms, glass noodles, mache, mango chili sauce
Organic Chickpea Hummus (V)  
8
toasted pita, organic extra virgin olive oil

Steamed Organic Edamame (V, gf)
7
bowl of warm soybeans in the pod, sea salt


Eggs (All Eggs are Certified Organic)
Maine Crab Meat Eggs Benedict
15
baby greens, breakfast potatoes

Eggs Florentine
13
sautéed garlic, spinach and asparagus, baby greens, breakfast potatoes

Classic Eggs Benedict
14
Canadian bacon, baby greens, breakfast potatoes

Mayan Eggs
14
crispy corn tortillas, black beans, Spanish rice, melted Monterey Jack, 

guacamole, green onions, ranchero sauce, sweet plantains

New Orleans Frittata
11
andouille sausage, onions, peppers, cajun spices, hand-Cut French fries

Andouille Pesto Omelet
11
andouille sausage, red onions, peppers, spinach-pine nut pesto,

melted swiss cheese; grilled market vegetables, hand-Cut French fries 

Egg White Omelet
11
vegetable ratatouille, baby greens, whole wheat muffin

Pancakes

Whole Wheat Pancakes (v)
11
fresh seasonal berries, homemade granola, with side of warm oatmeal

Banana Walnut Pancakes w/100% Pure Vermont Maple Syrup 
10
w/ fresh seasonal berries
12
w/ homemade fruit Compote
12
Buttermilk Pancakes w/100% Pure Vermont Maple Syrup
9
w/ fresh seasonal berries
11
w/ homemade fruit Compote
11
Challah French Toast  11
Fresh seasonal berries, sliced Banana, 100% Vermont Pure Maple Syrup

Cereal

Steel Cut Irish Oatmeal (V)  
6
choice of brown sugar, 100% pure maple syrup, milk, soy milk, cream

w/ Cinnamon, caramelized apples
7
w/ Caramelized Bananas  
7
House Made Granola (V)  
7
fresh seasonal berries and choice of organic vanilla or 
plain Greek yogurt and/or soy, low fat or regular milk

Sides

Chicken-Apple Breakfast Sausages
3.5
Applewood Smoked Bacon  
3.5
Breakfast Potatoes
4
Hand-cut French Fries / Hand-cut sweet potato fries
6
Organic Black Beans

3.5
Organic Brown Rice

3.5
Potato Salad
4
Entrée Salad

Sesame Crusted Yellowfin Tuna Nicoise  
14
organic mesclun, garbanzo beans, black olives, baby artichokes, 

haricot verts, cherry tomatoes, yuzu-lemon Vinaigrette

South Western Roasted Organic Chicken Salad  
13 

organic mesclun, sun-dried cranberries, sweet corn, toasted almonds, Monterey Jack, peach vinaigrette

Winter Pear Blue Cheese Salad  
12 

frisee, baby arugula, radicchio, walnut pralines, orange champagne vinaigrette

Spring Street Natural Taco Salad  
11.5 

red onions, guacamole, sour cream, queso fresco, tomatoes, organic black beans and salsa over organic brown rice; served with tri-color corn chips





w/ slow roasted free range chicken  
13.5
w/ grilled jumbo shrimp  
add 2ea.
Spring Natural Cob Salad  
13 

chopped romaine, sweet corn, avocado, tomatoes, hard boiled eggs, 

red onion, bacon, herb croutons, blue cheese dressing

Caesar Salad  
Hf.7./ Wh.10
romaine lettuce, herb croutons, parmesan, creamy anchovy-lemon dressing (egg-free)


w/ grilled free range chicken
12
w/ grilled calamari
14
w/ grilled jumbo shrimp 
add 2 ea.

Roasted Beet Salad  
12 

crispy shallots, baby spinach, pickled sun-dried cherries, 

Moroccan spiced goat cheese, white balsamic hazelnut Vinaigrette

Sandwiches and Burgers

Slow Roasted Chicken Sandwich  
13 

toasted baguette, chopped cilantro, peruvian green aji salsa verde, Potato Salad

Grilled Vegetable Panini  
10
grilled Japanese eggplant, Portobello mushroom, zucchini, roasted red peppers, melted mozzarella, pine nut-basil pesto, Potato Salad

A.B.L.T  
11
toasted sourdough bread, avocado, applewood smoked bacon, 

tomatoes, green leaf lettuce, yuzu mayonnaise, Potato Salad

Spring Natural House-Made Veggie Burger (V)  
11
toasted sesame bun, chipotle mayonnaise, hand-cut sweet potatoes fries

Grilled Natural Grass Fed Angus Beef Burger
15
sesame brioche bun, sautéed mushrooms, grilled red onions,

melted Swiss or sharp cheddar, hand-Cut French fries

Vegan 

Scrambled Tofu (V)  
9 

red onions, shiitakes, fresh thyme, curry,

baby greens, organic brown rice
Seitan Tagine (Moroccan Stew) (V) 
13
Seitan (High Protein Wheat Gluten), braised garden vegetables, 

golden raisins, saffron, herb lemon cous cous

Stir Fry Organic Vegetables (V, gf)
14
served over organic brown rice, tamari garlic ginger sauce 

w/ organic tofu, tempeh or seitan (V)
15

w/ free range sautéed chicken (gf)
17
w/ jumbo shrimp, scallops and Calamari (gf)
20
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