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A L L  D A Y  B R E A K F A S T

FRESH BAKED PASTRIES & COOKIES  
ENGLISH MUFFIN  3.5 
lightly toasted with butter and preserves (v)

EGG SAL AD TARTINE 10 
English muffin, egg salad, chives (+ crispy bacon, no charge)

SALLY' S GRANOL A & YOGURT BOWL 13       
ancient grain granola, housemade vanilla yogurt, toasted coconut, honey,  
pepitas, almonds, fresh seasonal berries (v) 

TROUBADOUR EGG SANDWICH 13 
arugula, baby Swiss, avocado, lacto-fermented hot sauce, English muffin (v) 

THE LEO 12 
scrambled eggs, cheddar cheese, crispy bacon, mayonnaise, English muffin

SIENA EGG WHITE BOWL 13 
scrambled egg whites, kale, mushroom, sundried tomato, Tuscan white beans, Manchego (v)

EGG BREAKFAST*13 
three eggs – pick your style, applewood bacon, English muffin

INGO ’S CHORIZO BURRITO 13.5 
whole wheat tortilla, egg, housemade chorizo, avocado, cheddar,  
potatoes, lacto-fermented hot sauce

S A L A D S  A N D  A  B O W L

INGO ’S CHEF SAL AD 13.5 
romaine and cabbage mix, Arizona dates, Manchego, avocado, white beans,  
Marcona almonds, Mama Lil’s (v)

K ALE AND QUINOA SAL AD 13.5 
black Tuscan kale, Manchego, Parmesan, red bell peppers, 
sunflower seeds, grapes, preserved lemon (v)

P OULET RÔTI  K ALE SAL AD 15 
roasted chicken, black Tuscan kale, crunchy golden beets, green apple,  
feta, candied pecans, Champagne vinaigrette

TURKEY CHOPPED SAL AD 16 
oven roasted and sliced in-house, mixed greens, bacon, hard boiled egg, carrots,  
Parmesan, Mama Lil's peppers, avocado lebni dressing

PICNIC TUNA SAL AD 15 
solid white albacore tuna, apple, peperoncino, artisanal crackers, melon, deviled egg

BISTRO STEAK SAL AD* 19 
bistro filet, gremolata pan sauce, mixed greens, Mama Lil's peppers,  
Laurel Chanel goat cheese, house vinaigrette

HEIRLOOM BROWN RICE BOWL 14 
sorrel pesto, kale, feta, pickled mushrooms, pepitas, 5-minute egg, sesame seeds, dill (v)

Please alert us at beginning of your meal to ALL possible food allergies.*State Health code requires us to inform you: these items contain (or may contain) 
raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



S N A C K S

DEVILED EGGS 5 
German mustard, Laurel Chanel goat cheese, cornichons

CUCUMBERS AND FETA 4.5 
cucumbers, dill, feta, sesame seeds, tossed with a refreshing vinaigrette (v)

SHAT TERED P OTATO CHIPS 6.5 
sea salt, cracked pepper with lebni and/or homemade lacto-fermented hot sauce (v)

HOUSEMADE HUMMUS 12 
hummus, roasted red pepper and walnut dip, fresh vegetables, pita (v)

S A N D W I C H E S  A N D  M O R E

DT’S TURKEY CLUB 16 
oven roasted and sliced in-house, multigrain bread, Mama Lil’s aioli,  
bacon, white cheddar, avocado, fresh arugula

THE ATHENA ‘ALL VEGETABLE’  SANDWICH 13 
multigrain bread, pomegranate lebni, sprouts, California avocado,  
marinated and roasted red pepper, cucumber, onion, sundried tomato (v) 

TUNA SANDWICH 15 
our famous tuna salad, toasted multigrain bread, melted cheddar, crispy iceberg

WHITE FISH CLUB* 17 
crispy wild-caught sole, tartar sauce, lettuce, tomato, dill pickle

FISH & CHIPS*  17 
crispy wild-caught sole, shattered chips and tartar sauce

CRISPY CHICKEN SAMMY 13.75 
100% all natural hormone- & antibiotic-free chicken, dill pickle, spicy aioli, apples

CHEESEBURGER* 12.75 
certified black Angus beef ground in house, Wisconsin cheddar, lettuce, tomato,  
Russian dressing, dill pickle, sesame seed bun

FARMER ’S DAUGHTER BURGER* 13.75 
certified black Angus beef ground in house, dijonnaise, baby Swiss,  
sauerkraut, sesame seed bun

PARIS TEXAS BURGER* 13.75 
certified black Angus beef ground in house, bacon, hickory BBQ sauce,  
Wisconsin cheddar, lettuce, dill pickle, sesame seed bun

fresh egg any style* +1
crispy or grilled 100% all natural  
hormone- and antibiotic-free chicken +5
house oven-roasted turkey +5
crispy wild-caught sole +8
certified black Angus beef patty ground in house* +6 
bistro filet steak* +8

VEGETARIAN 
(v) vegetarian or we can make it vegetarian

PROTEINS & ADD-ONS & SUBSTITUTIONS, OH MY!



T E A  •  L E M O N A D E  •  S O D A S  •  W A T E R

I N G O ’ S  S I G N A T U R E  C O F F E E S

C L A S S I C  C O F F E E  B E V E R A G E S

BL ACK AND WHITE 5.75/6.75 
24-hour cold brew coffee lightly sweetened, mint, cold foam

HORCHATA COLD BREW 5.75/6.75 
housemade horchata concentrate, 24-hour cold brew coffee

GOLDEN HONEY L AT TE 5.75/6.75 
housemade turmeric honey syrup

SALTED BUT TERSCOTCH L AT TE 5.75/6.75 
housemade butterscotch, Maldon sea salt

STRAWBERRY MATCHA L AT TE 5.75/6.75 
housemade strawberry reduction, ceremonial matcha 

HOUSEMADE CHAI TEA L AT TE 5.75/6.75 
Chai tea brewed with our blend of 7 different spices 

24 HOUR HOUSE COLD BREW COFFEE 5.75/6.75 
Mr. Espresso 7 Bridges Blend cold brewed daily, full strength

FROZEN CAFÉ AU L AIT  6.5 
smooth, sweet, and creamy, blended with house cold brew

CAPPUCCINO 4.75/5.75

L AT TE 5.25/6.25

MR. ESPRESSO DRIP 3.5/4.5

GUIT TARD MOCHA 5.75/6.75

ESPRESSO 3.5/-

AMERICANO 4/5 

MACCHIATO 4/5 

Flavor +.75   
vanilla, sf vanilla, hazelnut, butterscotch 

Espresso Shot +.75

House Oat Mylk +1.5 
rolled oats soaked over night  
sweetened with Arizona dates

Nut Mylk +1 
Califa Barista Blend almond mylk

COKE  3.75 
glass bottle made with pure cane sugar

DIET COKE 3
SPRITE 3.75 
glass bottle made with pure cane sugar

SAN PELLEGRINO Aranciata 3.75

JARRITOS MINER AGUA 3.75

AQUA PANNA STILL 500ml  4

HOT TEA SELECTIONS 3.5 
Jasmine Green, Earl Grey, English 
Breakfast, Rooibos, Peppermint  
— by Steven Smith (Portland, OR)

SIGNATURE ICED TEA  3.5/4.5 
Green or Black Proprietary Blend

LEMONADE housemade 3.5/4.5

ORANGE JUICE fresh squeezed 6 

Mr. Espresso Coffee. All beans are oak wood roasted  
in Oakland, California, and delivered fresh weekly.

PROUDLY SERVING



Cocktails
AND  CARAFES !

Prairie Organic Vodka, Tito's, Ketel One, 
Prairie Organic Gin, Tanqueray Gin, 
Hendrick's Gin, Corazon Blanco,  
Corazon Reposado, Don Julio Blanco, 
Casamigos Blanco, Cruzan Spiced Rum, 
Flor de Caña White Rum, Jack Daniel’s, 
Old Forrester Whiskey, Bulleit Bourbon, 
Bulleit Rye, Maker's Mark

PROUDLY SERVING

INGO’S GREYHOUND 
gin, fresh grapefruit, lemon

LAVENDER LEMONADE 
vodka, fresh lemon juice, lavender

DIEGO R IVERA 
silver tequila, fresh citrus, thyme

STRAWBERRY  SPRITZ 
vodka, prosecco, Cappelletti, 
fresh strawberry reduction

COCKTAILS TO GO 
Choose any of our cocktails above 
and take them to go!

16 oz (serves 2 or 3) 22 
32 oz (serves 4 or 5) 40

Wine & Beer on reverse!

glass 10  

carafe 25 (serves 3)

DAILY HAPPY HOUR!
 3  – 6 PM

$6 House Cocktai ls 
and Highballs



W I N E

2021 ATL ANTIQUE 
Rosé 8 / 24 
easy drinking, picnic style

2021 ESSAY 
White Blend 8 / 24 
fresh, fruity, crisp

2020 OCNAUTIC 
Cabernet 8 / 24 
splashy, medium body 

B E E R

WREN HOUSE 
‘Big Spill’ Pils 8 
Phoenix, Arizona 4.7%, 16oz. can

THE SHOP BEER CO.  
‘Church Music’ IPA 8�  
Tempe, Arizona 6.7.%, 16oz. can 

HUSS BREWING CO.  
Scottsdale Blonde 6�  
Phoenix, Arizona 4.7%, 12oz. can

ATHLETIC BREWING 
‘Upside Dawn’ Golden 6 
Stratford, CT 
Non-Alcoholic, 12 oz. can

Cocktails on reverse


