The Lunch Menu is served
Tues - Fri, 11 am to 2 pm

’

•
Add chicken for $2

Chili Verde Pork Tacos
Pork shoulder, slow cooked with Convivium
made toma�llo salsa verde. Topped with queso
fresco, shredded cabbage, pickled onion and
cilantro. 2 for $8.50; 3 for $10.25
Southwest Pumpkin
Fritter
These savory pumpkin fri�ers are full of sweet
corn, bell peppers, onion and cheddar– and
ﬂavored with garlic, cumin, chili powder. Served
on a bed of greens with avocado crema. $9.25
Chicken Pesto Panini
Shredded chicken breast mixed with Convivium
pesto, topped with sundried tomatoes and
grilled. Served on Millwork Bakery Crusty
French bread. Half $6.25; Whole $9.25
Turkey, Bacon, Avocado Panini
Turkey breast topped with bacon and avocado
spread, then grilled. Served on Millwork Bakery
Crusty French bread. Half $6.25; Whole $9.25
w/o the wrap
Falafel WRap
Falafel is a ﬂavorful mixture of pureed chickpeas, cilantro and onion that is tradi�onally
formed into “meatballs” and deep fried. We
make ours into a veggie burger pa�y that is
grilled and topped with tomato, cucumber,
lemon tahini sauce and served in a wrap. $9.25

Daily Soup

Cup $3.75

Bowl $6.50

Seasonal Salad
During our growing season, we have new
produce available daily. Our seasonal salad
highlights what we are currently harves�ng.
Half $6.25; Whole $9.25

CONVIVIUM

Diner Burger
This hamburger is made from fresh
ground beef smashed on the griddle, for
an authen�c diner experience. Add
cheese, grilled onion, tomato jam, and
other toppings for the full eﬀect. $8.00
chicken burger
Our ﬂavorful ground chicken burger is
seasoned with cilantro, onion, mint, and
green peppers. Served with our house
made tomato jam. $8.50
Daily Quiche
Have a slice of our hearty quiche with a
crispy, bu�ery homemade crust. $6.25

Consuming raw or undercooked meats, poultry, seafood, shellﬁsh or eggs may increase your risk of foodborne illness.

Za’tar Roasted
Sweet Potato
Za’tar is a Middle Eastern spice mix featuring
sumac, which has a bright lemony ﬂavor. We
toss sweet potatoes in olive oil, coat with
za’tar, roast and then serve over a bed of
greens with an orange vinaigre�e and
pistachios. Half $6.25; Whole $9.25
w/o
Balsamic Roasted Veggie
cheese
In-season vegetables roasted with balsamic
and olive oil and served over a bed of greens,
topped with toasted pecans, goat cheese,
and our house maple balsamic dressing.
Half $6.25; Whole $9.25

coleslaw $2.00

fruit cup $2.25

Potato Chips $1.50
Rosemary Garlic Potatoes $2.25
seasonal roasted veggies $2.25
daily muffin $3.25
oatmeal chocolate bar $2.50
chocolate truffles $3 for 2, $6 for 4

