
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Granola & Yogurt $6.00 
Housemade granola & plain non-fat yogurt 

 

 

Add a side ($3) soup, chickpea salad, fruit, or house chips ($2) 
 

Chicken Salad Sandwich $11.50 (+) 
Housemade chicken salad, spinach, tomato, and melted 

mozzarella cheese on IBC Levain bread 

Hot Italian Sandwich $11.00 (+) 
Ham, salami, Swiss, red onions, spinach, banana peppers, and 

roasted red pepper sauce on IBC Levain bread 

Fried Green Tomato Sandwich $11.50 
Fried green tomatoes, goat cheese, green onion, and roasted 

red pepper sauce on IBC Levain bread 

Butter Chicken Sandwich $12.50 (+) 
Our famous butter chicken curry served with yogurt raita, 

tomato, cucumber, red onion, mango chutney, and cilantro on 

warm naan bread 

Falafel Wrap $12.50 (V) 
Housemade falafel & hummus, tzatziki sauce, red onion & feta 

served on warm pita 

Vegan “Egg” Salad Sandwich $10.00 (V+) 
Housemade tofu “egg” salad, tomato, spinach on a hoagie 

DK “Banh Mi” Sandwich $12.50 (+) 
Northern Thai chicken served with daikon-carrot slaw, 

sriracha mayonnaise, fresh jalapenos, and cilantro on warm 

bread 

Chickpea & Spinach Sandwich $12.50 (V+) 
Mediterranean sauteed chickpeas & spinach served with 

tzatziki sauce and red onion on warm pita bread 

Entrée Salad $8.00 (V+) 
Spring mix salad with tomatoes, carrots, cucumber, red onion, 

and housemade vinaigrette. Top with chicken salad (+$3) 

and/or marinated chick peas (+$2) 

Milkshakes $6.00 (+) 
Choose from vanilla, chocolate, white chocolate, almond, 

hazelnut, caramel, and Mexican chocolate 

Add a shot of espresso for $1 

 

Munch a Bunch for Lunch 

Scrambled egg & toast (V+) 

Ham & cheese on IBC French country bread (+) 

Egg & cheese quesadilla  

 

 

 

+: Gluten free upon request 

(GF flatbread +$1) 

 

 

 

DK Scramble $10.50 (V+) 
Eggs scrambled with onions, bell peppers, cilantro, and 

tomatoes served with a side of toast, jam, and potatoes 

**Warning: consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illnesses 

V: Vegan  

upon request 

 

 

 

Burrito $10.50 (V) 
Fried potatoes, scrambled eggs, cheese, and housemade 

salsa snuggled up in a toasted tortilla 

Egg Plate $9.50 (V+) 
Two eggs scrambled or fried to order** served with 

toast, jam, and potatoes 

Breakfast Quesadilla $11.50 (V) 
Scrambled eggs, pinto beans, spinach, and cheese toasted 

up in a large tortilla, served with salsa & sour cream 

 

WE NO LONGER ACCEPT TIPS 

WE HAVE INCREASED EMPLOYEES’ HOURLY 

WAGES. YOUR SMILE, GRATITUDE AND RETURN 

BUSINESS IS GRATUITY ENOUGH! 

Add on something good ($3 each):  bacon, sausage, falafel, 

fried green tomatoes, and/or cup of fruit 

spicy pinto beans ($2), or candied jalapenos ($1) 

 

 

Grit Boats $11.00 (+)  
Choose your toppings for a base of dreamy, creamy grits: 

-Bacon, cheddar, and candied jalapeños OR 

-Fried green tomatoes (not GF), goat cheese and roasted red 

pepper sauce      Add an egg** for $2 
 

Slice O’ Quiche $8.00  
See the board for available types 

 

Salmon & Grits (+) $13.50  
Smoked salmon swimming in a luscious Charleston-style sauce 

on a bed of our creamy grits 

 

 

 

Ath-Hash $11.50 (V+) 
Mixed veggie hash, topped by a fried egg**, creamy 

red pepper sauce, and served with a side of IBC 

French country bread 

 Breakfast Sandwich $9.50 (V+) 
Scrambled eggs, spinach, and cheese served on IBC 

French country bread 

 

Bountiful Breakfast & Brunch 

+: Gluten free upon request 

(GF flatbread +$1) 

 

 

 

Kiddos $6 

 

**Warning: consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illnesses 

V: Vegan  

upon request 

 

 

 

WE NO LONGER ACCEPT TIPS 

WE HAVE INCREASED EMPLOYEES’ HOURLY 

WAGES. YOUR SMILE, GRATITUDE AND RETURN 

BUSINESS IS GRATUITY ENOUGH! 


