Menu and Prices subject to change without notice

Espresso Bar

8oz. 12oz. 16oz. 20oz.
Latte…
$2.85 $3.20 $3.45 $3.85
Mocha…
$2.95 $3.30 $3.60 $4.00
Hot Cocoa… $2.50 $2.75 $3.00 $3.50
Americano… two shots $2.50
Drip…
dining in with refills $2.50
Take out
$2.00 $2.25 $2.50 $3.00
Please note all 20 oz. are served in to go cups.
Add syrup, extra shot or substitute soy, coconut,
almond or breve for an additional $0.60





Try a crème burlee latte!
It’s back! Maple Spice latte!
Caramel Apple Cider, YUM!

The Hangar Cafe

Savory Crepes
All Savory Crepes come with Roasted Potatoes.
Sub chipotle Field Roast (meat substitute) $2
Hangar… Egg, black forest ham, swiss, cheddar,
slivered red onion, roma tomatoes, and baby
spinach. Topped with our house made poblano
basil vinaigrette and crème fraiche.
$12.25
Ham… Black forest ham, swiss, roma tomatoes,
and baby spinach. Topped with crème fraiche.
$12
Turkey Pesto… Egg, oven roasted turkey,
mozzarella, roma tomatoes, baby spinach. Topped
with basil pesto and crème fraiche.
$12.25
Roast Beef… Havarti, roast beef, slivered red
onion, roma tomatoes, and spinach. Topped with
horseradish and crème fraiche.
$12

Beverages
Amazing Juices…
Choose from organic orange juice or the more
exotic: Blueberry, mango, pomegranate, grapefruit,
apple cider, ginger apple cider, peach or mix and
match (add a shot of ginger for $1.00)
Small $3.75
Large $5.75

Caprese… Mozzarella, fresh basil, slivered red
onion, and roma tomatoes. Topped with poblano
basil vinaigrette.
$10.25

Tea… Featuring Modern Steep loose leaf teas
Black: Earl Grey, English breakfast, Black Iced Tea
Green: Sencha, Blue Jasmine
Herbal: Peppermint, Tranquility, Yerba Mate,
Roobios. Ginger TLC (spicy)
$3.75

Special Daily Crepe…

Soda… Coke, Diet Coke, Sprite & Root Beer

Market…Apple smoked bacon, mozzarella,
caramelized onions, tomato, spinach. Topped with
poblano and crème fraiche.
$12.25
Please inquire.

Sweet Crepes
Butter & Sugar… Fresh cream butter &
turbinado sugar topped powdered sugar.

$6.75

$1.25
$1.25

Peanut Butter Chocolate… Peanut butter,
chocolate sauce, topped with powdered sugar,
graham cracker crumbles and whipped cream.
$9.50

Original Award Winning Mimosa… Organic
orange juice and champagne. Did we mention they
are served in a pint glass?
$8.50

Jam… Topped with raspberry jam and powdered
sugar.
$7.50

Bottled Water…
Grown-up Beverages

Extra Fancy Mimosa… Our wonderful mimosa
with your choice of one of the following: Blueberry,
mango, pomegranate, grapefruit, apple cider,
ginger apple cider, peach or mix and match (add a
shot of ginger for $1.00)
$9.00
Beer and Wine
$6.75
Due to rising costs, we are only able to accept 3 credit cards
per group. Thank for you for understanding.

Coco Banana… Fresh bananas, chocolate, toasted
coconut, walnuts and powdered sugar.
$9.50
Apple Brie… Caramelized apples, caramel, brie
cheese, toasted walnuts, topped with and powdered
sugar.
$9.75
*To Go orders of 3 or more items will be charged an
additional 18% service/gratuity.
We Sell our Pablano Sauce! $6 (8oz bottle)

Waffles
Belgian… Topped with fresh whipped cream and
powdered sugar. Served with a side of syrup.
$9.00
Banana Walnut… Fresh bananas atop our
Belgian waffle with toasted walnuts, fresh whipped
cream, and powdered sugar.
$10.00
Triple B… Apple smoked bacon, brie cheese and
fresh basil sits atop our Belgian waffle. Served with
a side of syrup.
$12.00
It’s Back! Lemon Panna Cotta…Our Belgian
waffle topped with house-made Lemon Panna Cotta
and Marionberry compote with whipped cream,
and powdered sugar. Served with a side of syrup.
$10.00
The New Caramelized Pear Nutella…Our
Belgian waffle topped with carnalized pears,
Nutella, whipped cream and powdered sugar.
Served with a side of syrup.
$10.00
Soup
Soup De Jour... Please inquire. Bowls served with
bread.
Cup $4.00
Bowl $5.50
Salads
Strawberry Salad… Your choice of mixed greens
or baby spinach with our house made cranberry
balsamic vinaigrette on the side and topped with
strawberries, toasted walnuts and feta cheese.
Side $9.00
Full $11.00
Chop… Mixed greens or spinach, black beans, feta
cheese, hard boiled egg and bacon with our housemade cranberry balsamic vinaigrette on the side.
Side $9.00
Full $11.00
Extras
Marge’s vegan gluten-free blueberry
flaxseed granola! (w/milk or yogurt) $6.75
-Add fruit to your granola…
$2.25
Roasted Potatoes…
$3.75
Apple smoked bacon…
$3.75
Fresh Fruit…
$4.25
Vanilla Yogurt…
$1.25
Donuts…
$1.50
Due to rising costs, we are only able to accept 3 credit cards
per group. Thank for you for understanding.

Sandwiches
All sandwiches served with
green salad. Substitute a coup of soup
for an additional $3. Replace meat for vegetarian
chipotle field roast for $2.00
Cold
Turkey… Oven roasted turkey, havarti cheese,
avocado, slivered red onions, roma tomatoes,
greens, and pepper mayo. Served on multi-grain.
$9.75
Goddess…(vegetarian) Havarti cheese, slivered
red onions, roma tomatoes, avocado, pesto and
spinach. Served on multi-grain.
$9.50
Grilled
Caprese… Mozzarella, slivered red onions, roma
tomatoes, fresh basil, and poblano basil vinaigrette.
Served on sourdough.
$9.00
Blat… Apple smoked bacon, havarti cheese, baby
spinach, avocado, and roma tomatoes. Served on
multi-grain.
$9.25
Reuben… Choice of pastrami or oven roasted
turkey, swiss, house made red cabbage sauerkraut,
Dijon and pepper mayo. Served on rye.
$9.75
Turkey Club… Oven roasted turkey, apple
smoked bacon, havarti cheese, avocado,
caramelized yellow onions, roma tomatoes, baby
spinach, and pepper mayo. Served on sourdough.
$9.75
Roast Beef… Roast beef, havarti cheese, roma
tomatoes, slivered red onions, horseradish, baby
spinach and mayo. Served on sourdough. $9.75
Chipotle Black Bean Wrap… (vegetarian)
Field Roast’s Chipotle sausage, black beans, roasted
sweet potatoes, roasted yams, roasted red bell
peppers, herbs, mozzarella and cheddar, baby
spinach and our poblano basil vinaigrette all
wrapped up and grilled in a flour tortilla.
$9.75
Breakfast Burrito…Sausage, eggs, cheddar, red
onion, spinach, black beans, poblano, potatoes.
*Served with a garnish of fruit
$9.75
Sub potatoes
$2.75

