
Eggs & Toast*
two eggs any style,
market potatoes, toast & jam  10

add bacon + 4 / add sausage + 4 

Caprese Beni*
cheddar herb biscuit, prosciutto,
mozzarella, roasted tomato,
basil hollandaise, chile flake, 
market potatoes  15

Breakfast Sammie*
over easy egg, arugula,
sicilian sausage, tomato aioli  14.5

Winter Yogurt Bowl
vanilla yogurt, granola, oranges,
honey, orange fig jam  13

{ gf, v }

Green Goddess Omelette*
spinach, goat cheese mousse,
herbs, market potatoes  14.5

add avocado + 3

{ gf, v }

Vanilla Cranberry
French Toast 
vanilla custard, cranberry sauce,
whipped cream, powdered sugar  14

{ v }

The Tucson Bowl
sweet potato, sunny-side egg,
carnitas, purple kale, house mole,
sesame seeds  15.25

Chicken Salad Sandwich
lemon-herb chicken salad,
zucchini, white cheddar,
olives, arugula   15.5

ALL SANDWICHES COME WITH  FRIES 

Flora’s Fish Tacos
tempura fried cod, cabbage,
carrot, cilantro, tapatio aioli  15

Roasted Apple Salad
mixed greens, roasted apples,
white cheddar, candied walnuts, bacon,
caramelized shallot vinaigrette   14.5

{ v, gf }

CHICKEN + 6  /   SALMON + 8
SHRIMP + 8  /  AVOCADO + 3

Chopped Market Salad
kale, romaine, tomatoes,
cucumber, artichoke, red onion, 
asparagus, chickpeas, olives, feta cheese, 
buttermilk green goddess dressing   15

{ v, gf }

LOX Tartine*
smoked salmon mousse,
pickled onion, cherry tomato,
cucumber, fried capers, arugula,
everything bagel seasoning  16

add poached egg + 2.5

Avocado Tartine*
smashed herbed avocado,
blistered cherry tomatoes, corn relish,
parmesan cheese, chili oil  14.5

add poached egg + 2.5

{ v }

Flora's "Animal Style" Burger*
secret sauce, red wine caramelized 
onions, american cheese, pickles,
lettuce, tomato, sesame bun   16.5

Roast Beef Dip
garlic aioli, poblano pepper,
caramelized onion,
manchego cheese, au jus, fries   16

Spinach & Artichoke Dip
truffle oil, parmesan, 
fresh herbs, toasted bread   15.5

Hummus Plate
cucumber, cherry tomato, 
olives, arugula, lemon-thyme
vinaigrette, whipped feta, 
baguette  12.5 

{ v }

Roasted Vegetable Salad 
heirloom carrot, butternut squash,
red beet, kale, arugula, granola, 
lemon-thyme vinaigrette  14

{ ve }

AR Grilled Cheese
manchego, white cheddar,
garlic aioli with tomato bisque   14

{ v }

{ gf } - gluten free
{ v } - vegetarian 

{ ve } - vegan

HAPPY HOUR
3 - 6 PM

EVERY DAY

MONDAY +  TUESDAY:
$40 -  PIZZA,  SALAD,

BOTTLE OF WINE

T H U R S D A Y S :
½  O F F  B O T T L E S

O F  W I N E

House made Baguette
strawberry jam & hibiscus butter  8

{ v }

margherita: mozzarella, basil, san marzano red sauce, cherry tomatoes, roasted garlic 16
pesto pizza: mozzarella, basil pesto, artichoke, cherry tomato, red onion, kale 17

mercado: mozzarella, san marzano red sauce, bacon, sicilian sausage, chicken, arugula, pesto, parmesan 18
italian pepperoni: mozzarella, ricotta, pepperoni, san marzano red sauce, garlic 18
team pineapple: pickled jalapeño, prosciutto, mozzarella, wood fired pineapple 18

elote: corn, mozzarella, pickled onion, queso fresco, corn cream, parmesan, cilantro 17

{ v }

{ v }

Polder Bowl*  
roasted vegetables, granin mix,
whipped feta, lemon-thyme
vinaigrette, over easy egg  14

{ v }

Turkey Pastrami Sandwich
turkey pastrami, bacon,
brie créme, arugula, garlic aioli,
cranberry sauce, fries   16.5

Potatoes with Salsa Brava *
market potatoes, salsa brava,
two over easy eggs, garlic aioli,
cilantro  13

add bacon + 4 / add sausage + 4 

{ gf, v }


