



house chop 9 (gf) 
romaine, tomato, grape, applewood smoked bacon, 
green bean, chic pea, candied pecan, onion, feta, 
chopped egg, italian vinaigrette 

warm goat cheese* 9 (v) 
mixed greens, breaded goat cheese medallion, tomato, 
granny smith apple, dried cranberry, pine nut, balsamic 
vinaigrette  

buffalo chicken 16 
romaine, breaded chicken, buffalo sauce, applewood 
smoked bacon, tomato, cucumber, bleu cheese, scallion, 
egg, peppercorn dressing  

grilled salmon 20 (gf) 
romaine, mango-jicama-three pepper slaw, avocado, 
tomato, feta, lemon vinaigrette 

baked eggplant* 18 
herbed ricotta, fresh mozzarella, provolone, lemony 
green beans, fettuccini , pomodoro  

coconut tofu bowl* 17 (gf)	 	              
fried tofu, gochujang, spicy sesame, peppers, onion, 
cilantro, coconut, peanut, scallion, basmati rice 

SALAD

ENTREE SALAD

VEGETARIAN 

matzoh ball 6, soup of the day m.p. 

brussels sprouts* 10 (v)(gf) 
crispy fried brussels, house made ponzu, sweet chili   

fried green tomatoes*10 (v) 
apple-dried cranberry relish, scallion, creamy 
horseradish sauce  

fried pickles* 12 (v) 
peppercorn ranch, chipotle aioli  

no split checks on parties of 6 or more & 20% gratuity on groups of 6 or more  

consuming raw or undercooked meats poultry, seafood, shellfish or eggs may increase your risk of food borne illness  

butternut squash 9 (gf) 
mixed greens, applewood smoked bacon, cranberry, 
red onion, candied pecan, goat cheese, brown butter-
balsamic  

wedge 8 (gf) 
iceberg, tomato, applewood smoked bacon, chopped 
egg, blue cheese, peppercorn ranch dressing

king cobb 16 (gf) 
grilled chicken, romaine, tomato, red grape, applewood 
smoked bacon, green bean, chic pea, candied pecan, 
red onion, feta, chopped egg, italian vinaigrette 

sedona cobb 20 (choice of steak (gf) or crab cakes) 
romaine, avocado, tomato, applewood smoked bacon, 
scallion, corn, black bean, sharp white cheddar, corn 
tortilla strip, chipotle vinaigrette 

chicken tenders (6) 10  
choice of: garlic parmesan, buffalo, bbq, thai sweet 
chili, gochujang, dry rub 

dozen jumbo wings 14 (gf) 
choice of: garlic parmesan, buffalo, bbq, thai sweet 
chili, gochujang, dry rub  

mushroom quesadilla* 14 (v) 
white cheddar, black bean and corn relish, 
guacamole, seasoned sour cream, charred tomato

hilary’s veggie burger* 13  
house-made roasted vegetable burger, lettuce, tomato, 
grilled red onion, pickle, drizzle italian vinaigrette, bun 

roasted vegetable salad* 16 (gf) 
mixed greens, butternut squash, zucchini, squash, red 
onion, mushroom, peppers, pumpkin seed, feta, 
balsamic vinaigrette  

BEGINNING

(v) indicates vegetarian 
(gf) indicates gluten friendly…we do not have a gluten free fryer so items that are fried are not gluten free.   
If you have celiac please inform your server and every attempt will be made to accommodate your request 



jenna’s grilled cheese 13  
fried green tomatoe, mustard aioli, white cheddar, 
applewood smoked bacon, texas toast  

stephanie’s nashville chicken 13 
spicy chicken tenders, fried pickle, white cheddar, 
peppercorn ranch, texas toast  

rhonda’s cali blt 13 
grilled chicken, bacon, egg, provolone, avocado, 
iceberg, tomato, garlic mayonnaise, texas toast 

danny’s fajita wrap 13 
blackened chicken, guacamole, onion, peppers, sour 
cream, rice, white cheddar, flour tortilla 

megan’s chicken wrap 13 
breaded chicken, buffalo sauce, romaine, apple wood 
smoked bacon, tomato, cheddar, flour tortilla 

kelli’s turkey club 13 
turkey, applewood smoked bacon, provolone, apple 
relish, mixed green, tomato, italian vin, breadsmith 
multi-grain 

chuck’s angus sirloin burger 13 
tomato, pickle, mixed green, drizzle balsamic 
vinaigrette, choice of cheese, bun 

carl’s lean rueben 13 
sauerkraut, swiss, thousand island, breadsmith rye 

SANDO & WRAPS with FriesFAVORITE

TACO chips and salsa

pulled chicken risotto 18 
butternut squash, applewood smoked bacon, basil, 
apple-dried cranberry relish, parmesan 

chicken carbonara 18  
applewood smoked bacon, fresh pea, basil, parmesan, 
fettuccini  

shrimp thai fry 22 (gf) 
egg, scallion, napa cabbage, red cabbage, carrot, 
sweet chili-miso-ponzu sauce, rice noodle, peanut 

korean bbq steak 22 (gf) 
beef tenderloin, tricolor peppers, pico, scallion, spicy 
sesame sauce, basmati rice  

denise’s pulled chicken 14 
pulled chicken, flour tortilla, black bean & corn 
relish, charred tomato, guacamole, arugula, 
seasoned sour cream  

brooks’s fish 15 
blackened fish, flour tortilla, mango-jicama three 
pepper slaw, creamy horseradish sauce  

roger’s shrimp 15 (gf) 
blackened shrimp, corn tortilla, pickled red 
cabbage, corn relish, chipotle aioli, guacamole 

jen’s steak 15 
beef tenderloin, flour tortilla, tri-color peppers, 
onion, seasoned sour cream, guacamole, spicy 
sesame sauce, arugula  

“brick” chicken 20 
lemon-rosemary chicken breast, mac ‘n cheese, lemony 
green bean, herb butter pan sauce 

chicken & waffles 18  
southern fried chicken tenders, Taylor family farms 
maple syrup, applewood smoked bacon, powdered 
sugar  

blackened crab cakes 22 
rosemary-parmesan red skin potato, roasted 
vegetable, chipotle aioli 

grilled salmon 22 (gf) 
garlicky broccolini, whipped potatoes, lemon butter 

fish & chips 18 
wild caught pacific cod, ipa beer batter, hand cut fries, 
lemon caper remoulade, chipotle aioli    

black angus paleo burger 16 (gf) 
goat cheese, over easy egg, avocado, pico, scallion, 
butternut squash, apple cranberry relish, basil 

bacon wrapped meatloaf 20 
applewood smoked bacon, whipped potato, garlicky 
baby spinach, marsala gravy 

beef tenderloin 22 (gf) 
sliced beef tenderloin, garlicky whipped potatoes, 
sautéed garlicky spinach, creamy horseradish sauce 

BOWL

SIDE

  house cut fries 5	 	 	   mac n five cheese 5		            sautéed spinach 6 
sweet potato fries 6	 	            lemony green bean 5	           roasted vegetable 6 
 brunch potatoes 5	 	           	      basmati rice 5	 	             butternut squash 6 
   whipped mash 5	 	 	         broccolini 6	 	 	     simple salad 6 






  

SPRING-SUMMER

	 	        Dips 12


warm garlic naan bread, (gf flatbread available). 
all dips are gluten free


whipped feta…garlicky spinach, olive oil, pine 
nut, chili dust


spicy butternut squash hummus…candied 
pecan, dried cranberry, goat cheese, olive oil, 
black pepper


spinach artichoke…garlicky spinach, chopped 
artichoke, parmesan, white cheddar


dip sampler…tasting of all three dips 18


Flatbreads 16 (gf)


shrimp greek…creamy parmesan sauce, grilled 
shrimp, white cheddar, baby arugula, tomato, 
cucumber, red onion, kalamata olive, lemon vin, 
herbs, feta


bbq pulled chicken…pulled chicken, red onion, 
applewood smoked bacon, scallion, mozzarella


very veggie…olive oil, garlic, basil, parmesan, 
mozzarella, broccolini, peppers, onion, olives, 
grape tomato, cremini mushroom, jalapeño


Salads 16


laina’s chicken salad…peppers, onion, cilantro, 
grapes, celery, white cheddar, grape tomato, 
garlicky naan bread over a bed of arugula

 

taco salad…romaine, white cheddar, guac, sour 
cream, jalapeño, pico, seasoned ground beef, 
tortilla strips, chipotle ranch


blackened chicken panzanella… arugula, 
mozzarella, house made croutons, grape 
tomato, red onion, peppers, currants, italian 
vinaigrette, basil


Happy Hour 3-6 Monday-Friday 

In house menu 

$ 3 beers  

$ 8 martini’s 

$ 5 wines by the glass 

$ 5 fried brussels  

$ 5 green tomatoes 

$ 6 pickles 

$ 7 dozen jumbo wings 

$ 10 flat breads 

$ 8 dips (excludes sampler) 

Food Truck & Catering 

weddings, graduation parties, rehearsal 
dinners, birthdays, reunions, off site catering 

& more! 

book your event today! 

cafemelissa.com 

matthewullom@cafemelissa.com 

jengraham@cafemelissa.com 

440-961-0072 
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