 GROUNDSWELL -

FRESH WELL

daily C@& + ém alisan, coffee
coffee and, tea

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

HOT BEVERAGES COLD BEVERAGES

SMALL 120z LARGE 160z SMALL 16 0z LARGE 20 oz
COFFEE $4.50 $5.50 ICED TEA $450 550
AMERICAND $5.00  $6.00 \TRO COLD BREW gég% gggg
CAPPUCCING 56.25  §7.25 ICED MOCHA $7.25  $8.25
LATTE §6.50  37.50 ICED CHAI LATTE $7.00  $8.00
MOCHA $7.25  $8.25 ICED MATCHA LATTE  $7.25  $8.25
CHAI LATTE ST.0f1 4 $8.00 MARIAGE FRERES TEAS
MATCHA LATTE $7.25  $8.25 , ERES TEAS
HOT CHOCOLATE $6.50  $7.50 %f/o.@i z_iﬂyﬁ,%/%.mm’@

s L

GLUTEN FREE BREAD AND WRAPS AVAILABLE ON REQUEST FOR ADDITIONAL CHARGE

*HOUSE BREAKFAST SANDWICH - SI3.50‘

house made whole wheal english muflin, . CINNAMON TOAST - $13.00
scrambled eqps, cheddar cheese, side salad house made farmhowse while bread toasted with
add ham, bacon, chicken sausage, ov lurkey sausage —$3.50 éu/lm cinnamon sugar and. seasonal berries
EGG WHITE & VEGETABLE WRAP - $17.50 _QUICHE LORRAINE - $16.00

house made lavash, lurkey sausage, schambled éyy whiles,
baby spinach, roasled chevy lomalves, sauleed mushrooms,
scallions, guyene cheese, side salnd

house made quiche with ham, bacon,
quyene cheese, side salad

*BUTTERNUT SQUASH & CHICKEN SAUSAGE BOWL - $18.00 LEEK & GRUYERE QUICHE - §16.00

roasled bullernut squash, roasled sweel pegpers, caramelized house made quiche with leeks,
onions, kale, chicken sausage, pumpkin sage pests, guyere cheese, side salad

loasted pepilas, sunny side up egy v/

YOGURT PARFAIT - §15.50

BUTTERMILK PANCAKES - $§13.00 qreeh, yogurd, presh bewiies, choice of house made plain o
house, 7iade Buttormilh pancakes, - YY) o4 nul granola, lyped with a dizzle of honey

seasonal jam, seasonal berhies, maple. syup

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 + ém anlisan, coffee
soups + salads
ALL SALADS CAN BE MADE VEGAN UPON REQUEST
ROASTED BEET SALAD - §18.00 GARDEN SALAD - $17.00
wugula, hoasted beels, grapeful, gring mix, shredded purple cabbage, shaved radish,
shaved fennel, loasted hazelnuls, heirloom cheny lomaloes, persian cucumbers,
chevre goal cheese, hoasled agple vinaighelle (GF) sunflower, seeds, fela, while balsamic vinaigrelle (GF)
TUNA NICOISE SALAD- $19.50 KALE & BARLEY SALAD - $§18.00
spring mix, luna, nicoise olives, hale, hoasted acown squash,
green beans, duck ful poached fingerling polatves, dhied chanberries, barley, candied

ned onion, chevy lomaloes, hard boiled egy,
champagne vinaighelle (GF)

~ SOUP DU JOUR - MKT PRICE
’wlali/zy seasonal house made soup

pecans, pumpkin. vinaigrelle

wﬁi&7a@ydaéui CHICKEN - §6.00 / TUNA (IN 0IL) - §7.00

aandww/wa

GLUTEN FREE BREAD AND WRAPS AVAILABLE ON REQUEST FOR ADDITIONAL CHARGE

CHICKEN SALAD - $17.50 JAMBON & GRUYERE - $18.50
loasted house made baquelle, pulled cﬁuﬁm salad, loasted hause made baguelle, prench bisho ham,
green leaf lelluce, sliced lomaly ywym cornichon, bullen, dijon,
FRENCH ONION-DIP - $19.00 *CROQUE MONSIEUR - $18.50
loasted house made roasted garlic and ‘?W‘éma/ty Jocaccia, house made farmhouse while bread, smoked ham, guuyere
wagyu oast beef, caramelized onions, cheese, dijon, house made herb béchamel, side salad
quyene cheese, house made au jus add sunny side up egg - $3.50

all sandwiches are sewed with a side salad

ga/m’m + home cafe + éaﬁew lable + Phovisions
3895 MAIN ROAD 3883 MAIN ROAD . 3879 MAIN ROAD
TIVERTON, RI 02878 TIVERTON, R1.02878 p 2 . TIVERTON, R1 02878
401-816-4311 401-816-4258 : 401-816-4177

PLEASE ALERT US OF ANY ALLERGIES. *ITEMS MARKED WITH ANASTERISK 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.



