« GROUNDSWELL

cafe + bakery

coffee and, tea

.Amumg
GROUNDS

WELL
anlisan coffee

PROUDLY SERVING GROUNDS WELL ARTISAN COFFEE AND MARIAGE FRERES TEA
NON-DAIRY MILK OPTIONS AVAILABLE FOR ADDITIONAL CHARGE

SMALL 120z LARGE 16 0z

FRESH
daily
HOT BEVERAGES

COFFEE $4.00
DOUBLE ESPRESSO $4.25
AMERICAND §4.50
CAPPUCCIND $5.75
LATTE $6.00
MOCHA $6.75
CHAI LATTE $6.75
MATCHA LATTE $6.75
HOT CHOCOLATE §$6.00
HOT TEA $5.00

$5.00
§5.50
$6.75
$7.00
$7.75
$7.75
§7.75
$7.00

-~ $6.00

COLD BEVERAGES
SMALL 16 0z LARGE 20 0z

ICED TEA $4.50
ICED COFFEE $4.50
NITRO COLD BREW §7.50
ICED LATTE $6.00
ICED MOCHA $6.75
[CED CHAI LATTE $6.75

[CED MATCHA LATTE $6.75

MARIAGE FRERES TEAS
pench brealfust < earl grey impenial « chai

§5.50
§5.50
$8.50
$7.00
§7.75
$7.75
§7.75

o

manco polo ~flyfi-yama. green . mentha pipenita « chamomilla

dheam lea « rouge bourbon

s L

SERVED UNTIL 3PM

GLUTEN FREE BREAD AND WRAPS AVAILABLE ON REQUEST FOR ADDITIONAL CHARGE

*HOUSE BREAKFAST SANDWICH - $13.50
house made whole wheal english muflin,
scrambled eqps, cheddar cheese, side salad

add ham, bacon, pork, chicken, ov lurkey sausage -$3.50

*EGG WHITE & VEGETABLE WRAP - $17.50
house made lavash, lrkey sausage, schambled egy whites,

baby spinach, roasled chevy lomalves, sauleed Wﬁ/wmw,

scallions, quyene cheese, side salad

*BUTTERNUT SQUASH & CHICKEN SAUSAGE BOWL - $18.00
hoasted, bullernul squash, noasled sweel pegpers, caramelized

onions, kale, chicken sausage, punphin sage peslo,

bhouwn sugar, pepilas, sunny side up gy

*CROQUE MONSIEUR - $18.50
house made loasted. croissant bread, smoked ﬁa/n,v,y/_wym
cheese, a’y"m, house made herb béchamel, side salad

add sunny side up egg - $3.50

CINNAMON TOAST - $13.00
house made farmhouse while bread loasted with

éul(m, cinnamon sugar and. seasonal bewiies

“QUICHE LORRAINE - $16.00
house made quiche with ham, bacon,

quyene cheese, side salad

LEEK & GRUYERE QUICHE - $§16.00
house made quiche with lecks,
quyene cheese, side salad

YOGURT PARFAIT - §15.50
greel, yoqund, Dhesh, bernies, choice of house made plain. on
it (3 nul granola, lyped with a dizzle of honey

PLEASE ALERT US OF ANY ALLERGIES. *ITEMS MARKED WITH AN ASTERISK MAY BE SERVED RAW OR UNDERCOOKED:;
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFtSH, ORTEGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY I'F YOU HAVE CERTAIN MEDICAL CONDITIONS.



 GROUNDSWELL -

FRESH WELL

daily C@& + ém alisan cofee
J

SERVED T1AM - 3PM

ROASTED BEET SALAD - $§18.00 GARDEN SALAD - $17.00
wugula, hoasted beels, qrapehuil, aphing mix, shhedded purple mﬁéaye, shaved radish,
shaved fennel, loasled hazeluds, heinloom. chewy lomaloes, persian cucumbers,
chene qoal cheese, hoasled agple vinaigrelle (GF) sunflowen seeds, fela, while balsamic vinaigrelle (GF)
TUNA NICOISE SALAD- $19.50 KALE & BARLEY SALAD - $18.00
pring mix, luna, nicoise olives, kale, hoasted acon squash,
green beans, duck, fal poached fingerling polatoes, pomegranale seeds, barley, candied

ned, onion, chevy lomaloes, hand boiled eqq,
champagne vinaigrelle (GF)

pecans, /awﬁj/z, vinaigrelle

add lo any salad: CHICKEN - $6.00 / SHRIMP - §7.00 / TUNA CIN 01L) - §7.00
all. salads can, be made vegan upon regquest

sandwiches -

SERVED T1AM - 3PM

CHICKEN SALAD - $17.50 ~«- JAMBON & GRUYERE - §18.50
house made baguelle, pulled chicken salad,  loasled house made baguelle, prench bistro ham,
green leaf lelluce, sliced lomalo y quyere, cownichon, buller, dijom
FRENCH ONION DIP - $19.00 FRENCH GRINDER - §18.00
house made roasted garlic and rasemany Jicaceia, house made baguelle, jambon: de. bayonne prosciull,
wagyu hoast beef, ca/wme&zm’ onions, saucisson salami, comle cheese, /”W sweel pegper
quyene cheese, au jus and pean slaw, herb mayonnaise

all sanduviches ane seved with a side salad and
méemqq’eonay/cdm/wa bur. on whap upon reguest

ya/m’m + home cafe + éaﬁgw lable + Phovisions

3895 MAIN ROAD 3883 MAIN ROAD [ 3873 MAIN ROAD
TIVERTON, RI 02878 TIVERTON, R1.02878 : X ) TIVERTON, R1 02878

401-816-4311 401-816-4256 ‘ 401-816-4177

PLEASE ALERT US OF ANY ALLERGIES. *ITEMS MARKED WITH AN-ASTERISK MAY BE SERVED RAW OR UNDERCOOKED;
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,*SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE [LLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



