
 starters

SOUP 8	 GF

butternut squash soup

HUMMUS GARDEN 14		     GF,DF

roasted garlic hummus with assorted fresh 
and pickled vegetables, toasted naan bread, 
and lavash crackers

FRIED GREEN TOMATO 12	
with southern pimento cheese and 
bacon jam

FRIED BRUSSEL SPROUTS 12	 DF

tossed in General Tso’s sauce, scallions, and 
toasted sesame seeds

 Flatbreads

CHICKEN SUPREME FLATBREAD 16	
sundried tomato pesto, 3 cheese blend, 
red onion, bell peppers, roma tomato, and 
sliced olives

4 CHEESE FLATBREAD 14	
marinara and a blend of shredded cheeses- 
cheddar, mozzarella, provolone, and 
parmesan

MUSHROOM FLATBREAD 16	
roasted wild mushrooms with ricotta 
cheese, baby arugula salad, and chili oil

 sandwiches 
served with fries or side house salad

TURKEY CLUB 14
smoked turkey breast, crispy bacon, swiss 
cheese, avocado slices, lettuce, tomato, 
basil aioli on toasted sourdough

GRILLED CHICKEN CAPRESE 13
grilled chicken breast with tomato, 
mozzarella cheese, and basil pesto on a 
toasted roll with red wine glazed shallots

CLASSIC CUBAN 14
pulled pork, black forest ham, mustard and 
pickles pressed on a toasted roll

1280 BURGER 19
8oz CBS patty, house steak sauce, bacon 
jam, cheddar cheese, lettuce, and tomato 
on a brioche bun

FRIED FALAFEL BURGER 14
deep fried chickpea patty, tzatziki sauce, 
lettuce, confit tomato, and onion on a 
brioche bun

 salads

CLASSIC CAESAR 12	  
romaine hearts, parmesan crisps, toasted 
focaccia croutons, and classic caesar dressing

BURRATA SALAD 15  	                       GF

fresh burrata mozzarella with a kalamata olive 
tapenade, shaved parmesan, and a baby arugula 
salad

FALL GREENS SALAD 14  	                       GF

artisan greens with spiced pepitas, Asian pear, 
dried cranberries, toasted chickpeas, goat 
cheese crumbles, and an apple cider vinaigrette

add grilled chicken +6  add grilled salmon +7 
add grilled shrimp (5) +9

entrées

MISO GLAZED SALMON  20		  GF                                
6oz grilled salmon, red quinoa salad, and 
charred broccolini

SOUTHERN SHRIMP AND GRITS  21		 GF 
jumbo grilled shrimp, yellow stoneground grits, 
stewed tomatoes, gruyere sauce, bacon lardons, 
and scallions 

CHIPOTLE STEAK LETTUCE WRAPS 24   GF, DF                      
4oz chipotle grilled skirt steak, butter lettuce 
cups, pico de gallo, avocado mayo, and cilantro 
lime rice

FRIED CHICKEN LEG  18		   
hand breaded leg quarter, beer braised collard 
greens, wild rice, and a rosemary gravy  

 desserts
SWEET POTATO CHEESECAKE 10

APPLE TART  10

If you have any food allergies, please inform your server 
before ordering. Consumption of raw or under-cooked 
seafood (including shellfish), poultry and meat or dairy 
products can increase your risk of foodborne illness.

FALL LUNCH MENU


