
$3.70    
$3.70

-
-

$2.75

-
-

$4.10
$4.10
$4.10
$4.10
$4.10
$4.10

$3.70
$2.40
$2.90

Latte
Cappuccino
Flat white
Breve
Americano 
(LARGE = 4 shots)

Double espresso
Double macchiato
Cardamon latte
Vanilla bean latte
Caramel latte
Almond latte
Hazelnut latte
SEASONAL HOMEMADE 
SYRUP latte
Café con leche
Drip coffee
Red eye

BREAKFAST 

Breakfast BiSCUITS & SANDWICHES 

All espresso drinks contain 2 shots unless 
otherwise listed.

Iced drinks come in 
medium (12oz) & large 

(16oz) sizes.

COFFEE 

HOT CHOCOLATE & MOCHa

14oz ----> $5.25     
18oz ----> $5.95

12oz ----> $5.25    
16oz ----> $6.50

12oz ----> $6.50      
16oz ----> $8.00

SMALL
8oz

MEDIUM
12oz

LARGE
16oz

SMOOTHIES *

juicES *

Juice 
BlendS *

TEA & ICED TEA

* As smoothies and 
juices are made from raw 

fruit to order, they are 
unpasteurized and, 

therefore, may contain 
harmful bacteria that can 

cause serious illness in 
children, the elderly and 
persons with weakened 

immune systems. 

STEELHEAD Dairy Free OATMEAL 
Soaked overnight, includes a choice of 
toppings 

Mixed berry compote
Chopped banana & toasted almond
Apple and cinnamon compote

GREEN EGGS & HAM
Cage free eggs scrambled with ham, spinach, 
avocado, cheddar and house-made kale & basil pesto. 
Served with white, multi-grain or  gluten free toast

Bacon, cheddar & tomato scramble 
Cage free eggs scrambled with bacon, cheddar, grape 
tomatoes and spinach. Served with white, multi-grain 
or gluten free toast

VEGGIE SCRAMBLE
Cage free eggs scrambled with roast peppers, mature 
cheddar, baby spinach and sautéed mushrooms. Served 
with white, multi-grain or  gluten free toast

Smoked Salmon Bagel
A Turano bagel topped with sustainable smoked 
salmon, cream cheese, cucumber, chopped onion, mixed 
greens and grape tomatoes

BREAKFAST BURRITO
Scrambled cage free eggs, black beans, mature cheddar, 
avocado, chopped tomatoes, chipotle & cilantro crema 
and house-made spicy salsa on flour tortilla wrap

SEASONAL HASH
Potatoes sautéed with seasonal vegetables with a side 
of house-made salsa verde. Served with your choice of 
bacon, sausage or avocado

Berry pancakes with a side of bacon
Homemade pancakes layered with mixed berries. Served 
with nitrate free bacon & real maple syrup

FRENCH TOAST
French toast made with our homemade cinnamon 
brioche served with bacon and a side of real maple 
syrup 

Avocado Toast
Multi-grain toast topped with chopped avocado, bacon, 
wild arugula, a drizzle of olive/canola oil and 
cracked pepper

Our pesto contains peanuts.

SAUSAGE & spicy Pickled chiles
Breakfast sausage patty, egg, spicy 
pickled chiles & cheddar

BEEF & EGG 
Beef, egg, baby spinach & roast tomatoes 

HAM & EGG 
Sliced ham, egg, mature cheddar & 
caramelized onion 

FULL IRISH 
Sausage patty, bacon, egg, sautéed 
mushrooms & onions

Bacon & egg
Bacon, egg & mature cheddar 

SPICY SALSA 
Egg, baby spinach, avocado & mature 
cheddar with home-made spicy salsa

PEANUT BUTTER & JELLY with Banana
Peanut butter, jelly & sliced banana   

PEANUT BUTTER OR BUTTER & JAM
Peanut butter or jam & local butter 

Juice-tox 
Cucumber, spinach, kale, apple, 
lemon & ginger

Beet-licious
Orange, lemon, beetroot, carrot 
& ginger

Super greens 
Greens, celery, cucumber, apple, 
lemon & ginger

Tropic thunder 
Orange, pineapple & coconut 
water 

IMMunity boost
Orange, carrot, lime & ginger 

Rootful 
Beet, carrot, ginger, apple & 
lemon

Citrus cleanse 
Spinach, romaine lettuce, orange, 
lemon, apple & ginger  

Just beet it 
Beets, celery, romaine lettuce, 
apple, lemon, cayenne & honey 

Sundeck 
Mixed berries, yogurt, milk, banana 
& honey 

Just Peachy 
Peaches, honey, strawberries, OJ 
& yogurt 

SOAB 
Strawberries, OJ, yogurt, honey & banana 

Full o’ Fruit
Peaches, strawberries, banana, mango, 
OJ & yogurt
 
Matcha-banana  
Matcha, banana, yogurt, honey & milk 

Leafy Detox
Kale, spinach, pineapple, lemon, 
ginger & apple juice & coconut water

Avo-Delight
Avocado, yogurt, soy milk & banana 

Morning Favorite 
Peanut butter, yogurt, banana & milk 

BREAKFAST Served 
monday - friday TILL 11AM

saturday till 2pM
sunday till 3pM

PURE ORANGE  (OJ)

Ginger-lemonade  
Lemon, ginger, filtered water 
& organic agave served over ice 

Just Carrot 

STRAWBERRY-lemonade  
Lemon, crushed strawberries, 
ginger,  filtered water & 
organic agave served over ice

$4.20      
$4.20

-
-

$3.25

-
-

$4.70
$4.70
$4.70
$4.70
$4.70
$4.70

$4.20
$2.60
$3.10

$3.20    
$3.20
$3.20
$3.70
$2.75

$2.75
$3.00
$3.70
$3.70
$3.70
$3.70
$3.70
$3.70

$3.20
$2.20
$2.70

SMALL
8ozhot

Chocolate ---->
           MOCHA ---->

MEDIUM
12oz

Available as hot chocolate 
or mocha

LARGE
16oz
$3.75      
$4.25

$3.25    
$3.75

$2.75 
$3.25  

SMALL
8oz

MEDIUM
12oz

LARGE
16oz
$5.50     
$5.75

$4.95  
$5.25

- 
-

SMALL
8oz

MEDIUM
12oz

LARGE
16oz
$3.75      
$4.25

$3.25    
$3.75

$2.75 
$3.25  

Homemade dark chocolate ganache 
Homemade 55% dark chocolate syrup
Homemade Milk chocolate syrup
Homemade White chocolate syrup

Turtle 
Milk chocolate and caramel 
topped with whipped cream 
and a drizzle of ganache

Mexican chocolate - w/coffee too
Cinnamon, cayenne, dark 
chocolate

Half & Half 
1/2 americano / 1/2 dark 
chocolate steamed with half & half

Cocoa chai with chocolate ganache

Blended mocha 
Chocolate ganache syrup, vanilla 
bean syrup, milk and ice 

Blended cookie mocha
Chocolate ganache syrup, vanilla 
bean syrup, homemade chocolate 
chip cookie, milk and ice 

TEA
Matcha latte
Chai latte
London fog latte
TeA-latte
Mighty Leaf Teas 
Loose Leaf Teapot 

Iced tea
Unsweetened, freshly brewed, rotating flavors 
Blended Sweetened peach tea  
Blended Sweetened mango tea
Blended Sweetened strawberry tea 
Blended Sweetened pineapple tea 

$4.00
$4.00
$3.70
$3.70

SMALL
8oz

MEDIUM
12oz

LARGE
16oz

LARGE
16oz

  BISCUIT    Sandwich
(white or 
multi-grain)

$4.95

$9.00

$8.75

$8.50

$8.75

$6.75

$8.75

$8.95
 

$8.95

$6.75

$6.50

$6.75

$6.50

 

$6.75

$6.50

$6.50

$4.75

$3.75

$7.95

$7.95

$7.50

 

$7.95

$7.50

$7.50

$5.25

$4.25

$3.50
$3.50
$3.20
$3.20
MUG   ---->  $2.50
pot    ---->  $4.00

$4.25
$4.25
$4.20
$4.20

$3.00
$4.50
$4.50
$4.50
$4.50

Organic soy milk ----> 0.50c 
House-made almond milk ----> 0.75c 

Seasonal, house-made 
syrups, organic 

soy milk or 
whipped cream 

----> 0.50c 

House-made almond milk 
----> 0.75c



We offer a large range of fresh raw ingredients, tasty house-roasted meats, hot specialties and house-made spreads & dressings, artisan cheeses 
and hand-made breads. 

MAKE YOUR OWN SANDWICH ----> $8.50
Choose: Bread, 1 spread or dressing, 3 basic toppings, a protein OR  

a gourmet addition 

MAKE YOUR OWN SALAD ----> $9.00
Choose: Lettuce, 1 spread or dressing, 3 basic toppings, a protein OR  

a gourmet addition 

Bases
Greens
Arugula 
Mixed greens 
Kale 
Romaine lettuce
Baby spinach 

Breads ¹
Baguette
Milwaukee Sour
Pretzel Bun
Sliced Ciabatta
Multi-grain

Other options
Gluten free sliced bread ----> 0.50c
Wrap 

The Basics
Veggies & herbs
Shredded raw beet 
Freshly chopped broccoli 
Shredded carrot 
Corn 
Chopped cucumber 
Chopped onion  
Chopped or sliced tomatoes 
Grape tomatoes 

Grains, seeds & legumes
Black beans 
Chickpeas 
Croutons 
Pumpkin seeds

Fruit
Dried cranberries

gourmet Additions 
Premium Ingredients
Toasted almonds ----> 0.80c
Avocado ----> $1.00
Pickled chiles ----> 0.80c
Sauteed mushrooms ----> $1.00
Caramelized onions ----> 0.30c
Roast red peppers¹ ----> 0.80c
Slow roast tomatoes ----> $1.00
Sun-dried tomatoes¹ ----> $1.00
Walnuts ----> 0.80c
Kalamata olives ----> 0.80c

Cheese¹
Crumbled blue cheese ----> $1.00
White cheddar ----> $1.00
Feta ----> $1.00
Fresh mozzarella ----> $1.00
Shaved Parmesan ----> $1.00
Seasonal cheese ----> $1.50

Protein
Bacon¹ ----> $1.75 
Slow cooked beef ----> $3.50 
Rotisserie chicken ----> $2.00
Cage free egg ----> $1.00
Glazed ham ----> $2.50
Spicy salami¹ ----> $2.50
Smoked salmon ----> $4.00 
Line caught tuna ----> $1.75
 
Dressings & spreads 
Dressings
Balsamic vinaigrette 
Balsamic vinegar 
Olive oil
Caesar dressing 
Carrot & cilantro dressing
French dressing (red wine 
vinaigrette with mustard¹)
Honey mustard dressing 
Horseradish, herb & scallion ranch 

Spreads
Chipotle & cilantro crema 
Cream cheese¹ 
Spicy chickpea & white bean hummus
Organic ketchup¹ 
Dijon mustard¹
Wholegrain mustard¹ 
Mayonnaise¹ 
Basil & kale pesto 
Pesto-mayonnaise 
Sun-dried tomato pesto 
Salsa verde 

OUR FAVORITES CHOOSE A SANDWICH oR SALAD  

Make Your Own Gourmet SANDWICH oR SALAD  

Red Hen + TURANO BAKERY BREADS :
Baguette/

Milwaukee Sour/ 
Pretzel Bun/

Sliced Ciabatta/ 
MULTI- GRAIN

 Wrap 

CHOOSE 
YOUR BREAD

all available gluten free + vegetarian 
just ask!

C H I C A G O

PEACH 
and 

GREEN

we serve all natural, 
locally sourced, 

wholesome food

we USE LOCAL SUPPLIERS 
whERE POSSIBLE 

...for the love of good food... 

Served from 11am

We make everything in house using 
all-natural, whole foods. 

A few exceptions are denoted by ¹.

The only all-natural exceptions are: 
local salami, wraps & pickled chiles. 

Our pesto contains peanuts.

COBB with ROTISSERIE CHICKEN & Bacon
Chicken, bacon, cage free egg, tomatoes, avocado, crumbled blue 
cheese, greens and a house-made horseradish, herb & scallion 
ranch dressing
---> Bread: Flour tortilla wrap 

WABASH with Slow roast ham
Slow roast ham, feta cheese, caramelized onions, baby spinach & 
a honey mustard dressing 
---> Bread: Pretzel bun 

PILSEN with slow cooked beef
Slow cooked beef, black beans, mature cheddar, avocado, chopped 
tomatoes, romaine lettuce, chipotle & cilantro crema and 
house-made spicy salsa
---> Bread: Flour tortilla wrap

BLTA with bacon
Bacon, lettuce, tomatoes, avocado and mayonnaise
---> Bread: Multi-grain

MONROE 
Fresh mozzarella, tomatoes, arugula & house-made basil pesto 
---> Bread: Ciabatta 

GRAY’S TUNA 
Tuna topped with spicy chiles and a touch of mayonnaise & 
topped with mature cheddar 
---> Bread: Milwaukee Sour

AVOCADO DO YOU GOOD
Smoked salmon, avocado, chopped onion, grape tomatoes, baby 
spinach, balsamic dressing
---> Bread: Multi-grain

CHICAGO CLUB with rotisserie chicken & bacon
Rotisserie chicken, bacon, tomatoes, cheddar, house-made basil 
pesto mayonnaise & greens. Double Decker Sandwich!
---> Bread: Milwaukee Sour 

KALE & ROMAINE CAESAR with ROTISSERIE CHICKEN
Chicken, kale & romaine lettuce, Parmesan cheese, grape 
tomatoes, house-made croutons and a house-made Caesar 
dressing 
---> Bread: Flour tortilla wrap

HUMMER 
House-made spicy chickpea & white bean hummus, roast red 
peppers, roast tomatoes, avocado, greens, kale and carrot & 
cilantro dressing 
---> Bread: Flour tortilla wrap

JACKSON with SLow cooked beef
Slow cooked beef, sautéed mushrooms & onions, mature cheddar 
and a house-made horseradish, herb & scallion ranch dressing 
---> Bread: Baguette

SPICY LARDER  with Slow roast ham
Slow roast ham, salami, greens, fresh mozzarella, roast 
tomatoes, spicy chiles and house-made sun-dried tomato pesto 
---> Bread: Ciabatta

$8.75

$9.00

$9.00

$7.90

$7.90

$7.90

$9.50

 

$8.75

$7.90

$7.90

$9.00

$9.00

$9.50

$9.50

$9.90

$8.50

$8.50

$8.50

&10.50

 

$9.00

$8.50

$8.50

$9.50

$9.90

    Sandwich       SALAD


