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at peach’s corner café, we only use the finest quality,
freshest, all natural, organic ingredients whenever possible.

" served on fresh artisan bread with a side of mixed greens

free range chicken, provolone, pesto, sour cream, avocado and arugula on toasted flat bread - - -~ -+ Il

mortadella, capicola, prosciutto, salami, basil pesto, fresh mozzarella, roasted tomatoes,
Served on anisan iw]ian bread ......................................................... PR I |

eggplant, portobello mushrooms, zucchini and avocado on organic flat bread - -~ - - - SRR B

made with farm fresh.local mixed greens and homemade dressings

organic hearts of romaine, with shaved parmesan, dressing and croutons -~ -~ oo e -9
add chickenortuna -+ - e e e e e e e e [ 4
- organic greens, basil vinaigrette, tomatoes, cucumbers and croutons - - e S 7
addchickenortuna .............. e e e e e e e e e e e 4
* fresh kale, roasted root vegetables, cranberries, jicama, almonds, goat cheese and avocado vinaigrette -~ |1
house chicken noodle soup with crackers - - - - e 6
soup Of the day Wfth CraCkerS ................................................................ 6
ha"’ s'andwich of the day and ha{f soup e s a v woemomesmosase s owmaeas e cee et wameaae s mmma e 9

empanadas (filled savory spanish pastry)

with herb dip Co 7

chickpea flat bread, hummus and caponata - -~ -~ - T oo I 7
yummy bites for little tykes

nutella panini with bananas and honey *+ -« oo e e 4

Chicken soup S T T T T T . e e e e e e . 4

burterednood|35' ............ o e e . e e e e e e 4
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