1Lunch

Sandwiches

Served with truffle fries or side salad

Grilled Cheese $13
WI cheddar, Gouda, & tomato jam on panini bread

Grilled Chicken $14

Grilled chicken, bacon, house-made ranch dressing on asiago focaccia

Fried Cod $14

Beer-battered cod, house tartar sauce, & American cheese served on a salt & pepper bun

Caprese $14

Sliced tomato, mozzarella, basil, & balsamic glaze on a French baguette

Cubano $14
Pulled pork, shaved ham, Swiss cheese, dill pickle, & mustard on a baguette

Italian Beef $16

Seasoned beet & giardinera peppers on a baguette

Post Burger* $14
Steak burger patty, steak-house aioli, & Hook’s cheddar

Add: mushrooms $1, bacon $2, avocado $4

Wrans
Served with truffle fries or side salad

Chicken Caesar $13

Grilled chicken, baby Romaine, Parmesan, & Caesar dressing in a grilled garlic herb tortilla

California $13

Roast turkey, avocado, bacon, baby Romaine, & house-made ranch dressing in a grilled garlic herb
tortilla




Salads
Add grilled salmon 88 or grilled or blackened chicken $5

House $10

Artisan greens, grape tomatoes, mozzarella ciliegine & choice of dressing

Caesar $12

Romaine, herb croutons, Parmesan, hard-boiled egg, & Caesar dressing

Athenian Greek $13

Mixed greens, Romaine, Kalamata olives, cucumber, red onions, tomatoes, red bell peppers,
pepperoncini, feta, & lemon-oregano vinaigrette

Soup of the Day $6

A la Carte
Gluten Free Bread $3
Avocado $4
Chobani Yogurt $4
Fresh Fruit $5
Milk/Oat Milk/Coconut Milk $4 reg/$5 Ig
Juice $4 reg/ $5 1g
Colectivo Coffee $3 cup / $4 unlimited
Hot Tea/Iced Tea $3
Soft Drink $4

*Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially
1l you have certain medical conditions. Menu items may contain or come into contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish, soy, or other common
allergens.

20% service charge for parties of 6 or more.




