Open

600 Central Avenue SE, just west of |-25
@ g rQ\/@ 505.248.9800

Tuesday - Saturday 7a-4p

Sunday 8a-3p

catecsmarke
The Grove Café & Market uses local and organic products whenever possible and always the highest quality seasonal ingredients available.

We proudly feature Sage Bakehouse artisan bread, Taos Farms all-natural free-range eggs, local and organic produce, Applegate Farms and
Emil’s all-natural preservative free meats, Tully’s local all-natural preservative-free sausage, Heidi's local organic jam, all-natural vegetarian fed beef,
imported and domestic artisan cheeses and other products of the finest quality.

breakfast served all day

POACHED EGGS with toast and fresh fruit 6.50
with roasted turkey or black forest ham 8.75
with La Quercia prosciutto, roasted asparagus, parmesan 9.75
CLASSIC SCRAMBLED with toast and fresh fruit 6.75
add applewood smoked bacon or Tully's sausage 2.95

CROQUE MADAME with fresh fruit 10.25

black forest ham, tomato, whole grain mustard, gruyere cheese,
topped with sunny side up egg, open faced and warm on rustic farm loaf

THE BREAKFAST SANDWICH with fresh fruit 6.75
scrambled egg, lettuce, tomato, mayo on housemade english muffin
add avocado 1.25 add turkey, ham or bacon 2.25

THE BURRITO 7.50
scrambled egg, Tully’s sausage, goat cheese, housemade green chile in tortilla,
with our roasted tomato jalapeno salsa

GROVE PANCAKES 8.25
french style with fresh fruit, créme fraiche, local honey, real maple syrup
GRANOLA & STRAUS ORGANIC YOGURT 6.75

housemade with dried fruit, toasted nuts, local honey, with yogurt and fresh fruit

HOT OATMEAL 5.25
topped with brown sugar cinnamon butter, dried fruit and almonds

OLD-FASHIONED ENGLISH MUFFIN 2.50
housemade served with butter and local honey or Heidi's Organic jam

lunch served from 11am

salads and soup

CHOPPED SALAD 10.95
chopped romaine lettuce, turkey, egg, bacon, tomato, avocado,
point reyes blue cheese with housemade ranch

FARMERS SALAD 10.50
mixed greens, roasted golden beets, asparagus, yellow peppers, tomato,
marcona almonds, goat cheese with lemon basil vinaigrette

TUNA SALAD NICOISE 10.50
tuna salad, olives, tomato, mixed greens, egg, asparagus,
fingerling potatoes with lemon basil vinaigrette

FEATURED SALAD
an ever-changing salad that highlights seasonal ingredients,
please inquire as to what the Chef is featuring

FEATURED HOUSEMADE SOUP 3.75/5.75

J[h@ grO\/@ 600 Central Avenue se, just west of |-25, 505.248.9800
feésmarket

ca




fe&Smarket

the groOVE 600 Central Avenue se, just west of -25, 505.248.9800

o

warm pressed sandwiChes served with fresh fruit and sweet pickles

THREE CHEESE 6.95
white cheddar, havarti, aged provolone on sourdough
add caramelized onion, green chile or sweet pickles .75

AGED SALAMI 9.50
genoa salami, olive tapanade, arugula, aged provolone on sourdough

CROQUE MONSIEUR 9.95
black forest ham, tomato, whole grain mustard, gruyere cheese,
open faced and warm on rustic farm loaf

EDO’'SBEST B.L.T. 9.50
applewood smoked bacon, grove guacamole, tomato, butter lettuce on whole wheat

TUNA TOASTIE 9.25
tuna salad, white cheddar on whole wheat

TURKEY TOASTIE 9.50
roasted turkey, whole grain mustard, tomato, havarti cheese on whole wheat

cool sandwiChes served with fresh fruit and sweet pickles

VEGGIE 9.50
tomato, roasted yellow pepper, english cucumber, grove guacamole,
havarti, mixed greens on olive bread

TUNA 9.50
tuna salad, apple, tomato, arugula on toasted whole wheat

THE BEEF 9.75
thin sliced housemade all-natural roasted sirloin, caramelized onion, arugula,
horseradish creme fraiche, whole grain mustard, havarti on sourdough

ROASTED TURKEY 9.50
roasted turkey, avocado, mayo, yellow mustard, tomato, iceberg lettuce on whole wheat
MOZZARELLA 9.50
housemade fresh mozzarella, tomato, basil, arugula on toasted olive bread

EXTRAS

applewood smoked bacon or Tully’s sausage 2.95
La Quercia proscuitto 2.95
small side fresh fruit 1.75
fresh fruit 1/2 pint or pint with creme fraiche (upon request) 3.75/6.95
sweets

Our sweets feature Plugra European butter, Callebaut and Valrhona chocolate,
King Aurthur’s all-natural unbleached flour, Nielsen-Massey Madagascar vanilla and
other fine names in baking.

signature cupcakes  single / 1 dozen 2.50/27.00
cookies  single /1 dozen 1.95/21.00
scones single / 1 dozen 2.50/25.00

things to take with you

housemade english muffins 1/2 dozen 9.00
featured housemade soup quart (serves 4 cups) 11.95
coffee

coffee drinks may be hot or iced, all drinks are made with a double shot, whole, non-fat, soy available
featured brew, espresso, cappucino, latte, americano, cortado, cafe au lait and mocha featuring
Intelligentsia coffee

tea

a fine assortment of Intelligentsia organic green, herbal and black loose leaf teas

cold beverages

featured fresh brewed iced tea, house-squeezed orange juice and lemonade,
house-squeezed mimosas, bellinis, wine and beer



