MUSE

FEATURING STAR WARS INSPIRED MENU ITEMS

EcG DisHES

Vanilla French Toast - Egg battered fresh bread, topped with fresh strawberries, served with hickory smoked
bacon & eggs to order 11.75

Eggs Benedict - Poached egg, honey ham, house hollandaise sauce, served
on toasted English muffin, with breakfast potatoes 12.25

Biscuits & Gravy - Housemade biscuits with the Chef's choice of country gravy 10.75
Muse Breakfast - The classic two eggs any style, bacon and toast served with breakfast potatoes 9.75

Smoked Salmon Benedict - Poached egg, Alaska smoked salmon, house
hollandaise sauce, on a toasted English muffins served with breakfast potatoes 12.75

Alaskan Eggs Benedict - Poached egg, vine ripe tomatoes, King Crab, house
hollandaise sauce, served on a toasted English muffin, with brecakfast potatoes 13.75

Bounty Hunter's Bagels & Lox - Alaska smoked salmon & cream cheese, served with a toasted bagel 8.50
Quiche du Jour - Daily quiche served with your choice of garden salad or breakfast potatoes 11.25

Obi’s Omelet Florentine - Sautéed tomatoes, Crimini mushrooms, white onions, spinach and Provolone
served with breakfast potatoes 12.25

Turkey & Avocado Omelet - Fresh pico de gallo, Provolone and chipotle aioli, served with
breakfast potatoes 12.75

Soups
Ask about our fresh soups of the day 3.75 cup ~ 4.75 bowl

APPETIZERS & SALADS

Add chicken, salmon lox or blackened halibut to any salad 3.75

Smoked Salmon Bruschetta - Alaskan smoked salmon mixed with vine ripe tomatoes,
capers, feta, basil, & olive oil served with crostini 12.25

Melitzano Salata - Roasted eggplant p&té with pita bread 12.00

Crab Cakes - House made crab cakes lightly fried, topped with a lime cilantro dioli &
fire roasted red pepper aioli, served with a small garden salad 15.50

Caesar Salad - Van's version of the Tijuana Classic 9.75

Garden Salad - Baby greens tossed in vinaigrette, vine ripe tomatoes, English cucumbers,
shaved red onions & chévre 9.75

Galactic Golden Beet Salad - Roasted golden & red beets, vine ripe tomatoes,
shaved red onions, toasted pine nuts & chévre 9.75

Caprese Salad - Fresh mozzarella, vine ripe tomatoes, basil & baby Arugula with a balsamic reduction 8.50

SANDWICHES

Sandwiches come with your choice of French fries or sweet potato fries. Substitute a green salad for 2.00.

Marx Bros. BLT - Hickory smoked bacon, smoked salmon lox, vine ripe tomatoes, green leaf lettuce
& herbed aioli, served on marble rye 6.75 half ~ 12.00 whole

Toasted Trio Sandwich - Sliced turkey breast, black forest ham, hickory smoked bacon,
lettuce, tomatoes, onions & house mayonnaise, served on sourdough 7.25 half ~ 12.75 whole

Padme'’s Panini of the Week - A grilled & pressed sandwich 12.00

Chef de Cuisine Jonah Cotter

An 18% Gratuity will be added to Parties of 5 or more
A 20% gratuity will be added to split checks

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness
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