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2151.25™

Not Made with Gluten

SODA CITY BISTRO

BREAKFAST HOURS | MONDAY - FRIDAY | 7:00 AM - 10:00AM

LUNCH HOURS | MONDAY - FRIDAY | 11:00AM - 1:30PM

Vegetarian

Vegan W) Bewell m
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Before placing your order, please inform your server if a person in your party has a food allergy.
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BeWell Tasting Table BYO Southern Sliders

= Buckwheat Roasted Egg White &
= < Pancakes w/ Blueberry & Tomato English  Blueberry Banana Egg & Potato
E <¥t Raspberry Sauce Almond Toast Muffin Nut Oatmeal Breakfast Wrap
L ] $5.50 $5.50 $5.50 $5.50 $5.50
“] 9 9 9 9 9
Chicken Black & Bleu
Cacciatore Avocado Smash Salad
Z Apple Sesame Roasted Chicken Bowl Grilled Steak layered
C_) Chicken Stir Fry simmered in a Rich with Roasted
= . Tomato Sauce with Includes Lettuce, Tomatoes, Sautéed Maple Glazed
@ Sauteed fo order Cremini Mushrooms, Fresh Avocado, Mushrooms, Salmon
T seasoned Chicken Sweet Red Onions, ~ Onions, Roasted and Caramelized Red .
x MusWhIrTQoAr\rfwasplgz lery and Fresh Herbs Cherry Tomatoes Onions, and Blue Segﬁldc‘g’r:g rf%%sc';ed
- and Broccoliover  Served Over Whole  Topped with a Lemon  Cheese Crumbles Potatoes
o Brown Rice topped Grain Penne and Dill Vinaigrette, D
= with Sesame Seeds  Finished with Basiland ~ Cilantro, Felaand a  Drizzled with a Rich $7.50
T} $7.50 Capers Fried Egg Balsamic Vinaigrette
) .
$7.50 $7.50 $7.50
E Avocado Turkey, Swiss &
[a) Chicken Lime Turkey Chickpea Blueberry Farmer's Hummus
= Wrap Guacamole Melt  Lettuce Wrap Sandwich Wrap
[0}
= $7.25 $7.25 $7.25 $7.25 $7.25
(98]
e 9 L _ L L _ 9
3
@ . Grilled Brie & .
—0 Tuna Pita Pocket Santa Fe Steak Andouville Roast
E £ Taco Salad Wrap w/ Capers Rggg%eor[]ygﬁn Sandwich Red Pepper Sub
g $7.44 $7.44 $7.44 $744 $744
5 .
3 Mushroom &
— o Tex Mex Turkey Spinach : Tuna Melt on
= = Meatball Sub Burger Quesadilla Shrimp Po’ Boy sourdough
O3 37.44 $7.44 $7.44 e $7.44
@
wv
o Aegean Eats Hearty Harvest  southern Classics megﬂoaf
g 8 Grilled Lemon Ch.tcken Pot Pie Pasta Chicken & Dumplings adness Stock Pot Classics
= 2 Pepper Chicken Italian Cucumber Salad Balsamic Brussels Beef & Turkey Meatloaf Beef S
o2 Lentil, Rice & Roasted Balsamic ] eef Stroganoff
0O Spinach Pilaf Zucchini Sprouts Vegetarian Meatloaf Egg Noodles
%) E Leriwn Roasted Garli :cctl;n ted Lyonnaise Potatoes Quinoa w/Roasted Garlic Mashed Potatoes
ik Asparagus an l&eg(:t)‘ab [ggs e Autumn Salad w/ Apple Vegetables Glazed Carrots
T i : Cider Vinaigrette Parmesan Potatoes Dinner Rolls
(§) Tzatziki Sauce Rosemary Garlic bread
Grilled Pita Bread Breadsticks Cornbrea Dinner Rolls
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