
afternoon menu
11AM-5:45PM WEEKDAYS‌

12PM-5:45PM WEEKENDS‌

SUMMER ‘26 • REV. 7/26‌

handhelds

AVOCADO TOAST 
Avocado spread on multigrain bread topped with cherry tomatoes, feta, 
and arugula, finished with hot honey and everything bagel seasoning.

TURKEY CLUB*
Traditional triple-decker clubhouse sandwich on sourdough layered with
turkey, peppered bacon, and heirloom tomatoes with a house made aioli.

APPLE TURKEY & BRIE GRILLED CHEESE*
Turkey, creamy brie, homemade apple butter & arugula on sourdough.

SILVER FERN BLT*
Peppered bacon, heirloom tomatoes, and green leaf lettuce on sourdough.

CHIPOTLE CHICKEN AVOCADO* 
Roasted chicken, melty mozzarella, roasted red peppers, and sliced avocado
with a creamy chipotle aioli on focaccia. 

TUSCAN PANINI* 
Focaccia, roasted chicken, mozzarella, housemade confit tomato, arugula, 
nut-free pesto, balsamic reduction 

CHICKEN CAESAR WRAP* 
Grilled marinated chicken, crisp romaine, and cherry tomatoes in a
housemade Caesar dressing with shaved parmesan and fresh cracked black
pepper in a spinach wrap.
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Salads & grainbowls

SUMMER BERRY SALAD
Mixed greens with strawberries, candied pecans, orange supremes, and goat
cheese with a champagne vinaigrette.

CAESAR SALAD*
A classic Caesar salad with crisp romaine and housemade garlic croutons
tossed in rich and creamy Caesar dressing, garnished with freshly shaved
parmesan and cracked pepper. 

GREEK POWER BOWL
Green and grain mix of quinoa, farro, kale, and arugula with cherry tomatoes,
olives, red onion, sliced cucumber, and hummus with a creamy tzatziki
dressing. 
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Add ProtEIn Roasted chicken, Vegan “Chicken,” Roasted tofu (+3.5)

CHICKEN FLORENTINE & ARTICHOKE FLATBREAD*
Creamy house made spinach and artichoke dip base topped with herb-
marinated chicken, cherry tomatoes, and roasted red peppers, finished with
garlic oil and pickled red onions.  

PROSCIUTTO*
House made red sauce topped with melty mozzarella, arugula, and salty
Italian prosciutto, finished with a hot honey drizzle.
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FlAtbreads

TO SHARE

FOCACCIA & DIPPING OILS
Housemade rosemary & sage focaccia served with garlic-infused and
tomato-infused dipping oils and salted butter. 

CLASSIC BRUSCHETTA
Toasted baguette piled high with marinated tomatoes and ricotta cheese,
drizzled with a balsamic reduction.

WHIPPED RICOTTA DIP
Housemade ricotta cheese seasoned with orange zest and red pepper flakes,
topped with pistachios, sea salt, and truffle honey. Served with garlic crostini. 

HOT SPINACH & ARTICHOKE DIP
Fresh spinach and artichoke in a flavorful oven-baked cheese 
dip served with garlic crostini for sharing.

SOUTHERN STYLE BISCUIT
Our signature buttermilk biscuit, fresh from the oven, 
served with seasonal spreads. 
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*Consuming raw or undercooked meat, poultry, seafood,  shellfish, or eggs may increase your risk of food-borne illness. **Our food is prepared in a common kitchen with a risk of gluten exposure and nut cross-contamination. 

VEGETARIAN      GLUTEN-FRIENDLY VEGAN VEGAN OPTION GLUTEN-FRIENDLY  OPTION CONTAINS NUTS FERN FAVORITES
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non-alcoholic

THC

Heti “Home” Low Dose 3mg THC + 5mg CBD 

     “Meadow Cat Nap” Mint + Lemon + Dandelion 
     “Marshland Harvest” Cranberry + Black Currant + Sumac

BLNCD Yuzu Ginger 5mg THC

BLNCD Blood Orange Cardamom 5mg THC
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Beer & cider

Flavorwave IPA | Indeed Brewing Co. | 6.2% ABV | 73 IBU

Lonely Blonde | Fulton Brewing | 4.8% ABV | 29 IBU

PILS | Bad Weather Brewing Co. | 5.3% ABV | 35 IBU

Orchard Blend | Minneapolis Cider Co. 
crisp + refreshing + ripe apple + slightly sweet + tart
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GHIA Soda

Odd Bird Blanc de Blanc  | Chardonnay, Colombard 

Aplos | Ume Spritz or Mandora Negroni

Shaken Lemonade

Frozen Lemonade

Arnold Palmer

Smoothies

Orange Juice

Soda | Coke, Diet Coke, Sprite, Root Beer

San Pellegrino Soda

Kombucha | Pineapple Peach, Ginger 
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Varies
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s SWEET CORN LATTE‌
espresso + sweet corn oat milk + caramel corn garnish

SWEET MIKEY’S COOKIE LATTE‌
espresso + milk + brown “butter” + chocolate sauce +‌ ‌
cookie whipped cream + chocolate chips + cookie‌

FROZEN COTTON CANDY MATCHA‌
matcha‌ + cotton candy + oat milk + cold foam‌

MINI CINNAMON DONUT LATTE‌
espresso + milk + white chocolate (dairy) +
brown sugar + cinnamon + mini donut garnish

Limited seasonal drinks‌

espresso‌

Matcha, Chai, & Tea‌

Macchiato‌ ‌
Cortado ‌
Flat White‌
Cappuccino‌ ‌

Latte‌
Mocha‌
Shaken Espresso‌
Espresso Tonic‌

Matcha Latte‌
Chai Latte‌
Hot Tea‌
Iced Tea‌

FLAVORS‌

Miso Caramel 
Vanilla 
Brown Sugar 
Maple 
Honey
Pistachio 

English Breakfast, Earl Grey
Jasmine
Citrus Mint , Chamomile

Black, Green, Elderberry Hibiscus 

Almond Biscotti
Strawberry (Iced)
Blueberry
Lavender
Chocolate
Sugar Free Vanilla

Milks‌

Whole
1%
Oat
Almond
Half & Half

COOKIE BUTTER LATTE‌
espresso + milk + biscoff cookies + brown sugar + vanilla‌

WILD WILD BLUEBERRY‌
espresso or matcha + milk + blueberry + vanilla + lemon‌

Silver Fern Specials‌


