
LUNCH
Daily soup  6

Root chips sea salt & vinegar dip  4

Almonds & olives marcona, castelvetrano, taggiasca  6

Quiche leek, spinach & feta  6

Deviled eggs blue crab, tarragon, dijon, old bay 8

Beef tartare cornichon, dijon, house-made sourdough 10

Tuna crudo avocado, spring onion, ginger, coriander  14

Allis combo  12

Any 2 - soup / sandwich / salad

Allis lunch plate  15

Quiche, prosciutto, cheddar, apple, chutney, sourdough

SALADS
Kale caesar brussels sprouts, broccoli, sourdough, parmesan  6/11

Chopped asparagus, beet, spring onion, feta, meyer lemon  7/13

Leaves breakfast radish, pea tendrils, green goddess  7/13

add: poached egg 3 / rotisserie chicken 5 / smoked salmon 6

SANDWICHES
Grilled cheese provolone, cheddar, goat, smoked tomato dip  11

Tuna confit tomato, tapenade, caper aioli, sprouts  14

Turkey club bacon, gruyere, avocado, tomato jam  11

Short rib cheddar, taleggio, caramelized onion, brioche  12

Taxes and discretionary service not included. Please inform your server of any allergies or  
dietary practices. We support local, sustainable & organic sources; gluten-free options available.



DRINKS

Coffee by Intelligentsia 

Drip 3

Espresso, americano 4

Macchiato, cappuccino, cafe latte, mocha 4

Hot chocolate 4 

 

Cold Brew by La Colombe 5

Tea by Rare Tea Cellars 4  

English breakfast  

Earl Grey 

Emperors Green Tea 

Jasmine Pearls 

Rooibos Peach 

Mint 

Emperors Chamomile 

 Bourbon on Vanilla Chai

Ginger Tea

Juices 5  

Orange, grapefruit 


