housemade e v e r y t h i n g
Salads
dressings: lemon-cherry vinaigrette, honey dijon, ranch, bleu cheese, caesar
Add a cup of soup 2.50 | Substitute spinach .50
Add sliced grilled or cajun chicken breast, tuna salad or chicken salad 1.50
Add espresso herb rub roast beef 2

Caesar Salad
chopped romaine tossed in caesar dressing
sliced mushrooms, croutons
parmesan cheese 6.95

Bleu Bay Salad
mixed greens
topped with bleu cheese dressing
crumbled bleu cheese, red onions, avocado
chopped Plath’s bacon 8.50

Lake Street Salad
mixed greens
tossed in lemon-cherry vinaigrette
mozzarella cheese, toasted pecans, dried cherries
sliced grilled chicken breast 8.95

Garden Salad
mixed greens
cucumber, green pepper, radish, carrot
sliced mushroom, croutons
choice of dressing on the side 7.50

Side Salad
Garden or Caesar 5.95

Specialty Side Salad
Lake Street, Chicken Caesar, Bleu Bay or Featured
6.95

Sandwiches

daily-baked bread: sourdough, whole wheat, veggie, rye, pita
Udi’s Gluten-free white or whole grain, add 1.50
Half any deli or specialty sandwich 5.50 | Add cup of soup 2.50
Add provolone, swiss or cheddar cheese .50 | Add avocado or two slices of Plath’s bacon 1.50
Add sliced tomato (seasonally local) .50 | Any other veggies .25

Turkey Avocado Club
Plath’s bacon, deli sauce
lettuce, tomato, red onion 8.95
Blackwich
Cajun chicken, Plath’s bacon
toasted bread, tomato, avocado
leaf lettuce, swiss cheese
bleu cheese pesto mayo 9.25

Chicken Club
sliced grilled chicken, prosciutto
bleu cheese pesto mayo
lettuce, tomato, red onion 8.75

Avocado Veggie
sundried tomato pesto mayo
spinach, tomato, red onion
roasted red pepper
swiss cheese 7.95

Tuna Salad
tuna salad, deli sauce
lettuce 6.95

Roast Beef & Cheddar
espresso herb rub roast beef
deli sauce, lettuce, tomato
cheddar 8.45

Avocado BLT
Plath’s bacon, toasted bread
deli sauce, lettuce, tomato 8.50

Peppered Turkey & Swiss
sundried tomato pesto mayo
spinach, tomato, red onion
roasted red pepper
swiss cheese 8.25

Deli Sandwich
choice of ham, turkey,
peppered turkey, grilled chicken,
or cajun chicken
choice of provolone, cheddar,
or swiss, deli sauce, lettuce 7.25

Chicken Salad
sweet and savory cranberry
chicken salad, lettuce 7.50

just for kids
Kids Sandwich 4.50
thin-cut bread of choice
mayo, lettuce, cheddar
sliced ham or shaved turkey

PB&J 4.25

Kids’ Pancake 3.95
(before 11 am)

Cheese Quesadilla 3.95

Kids’ French Toast 3.95
(before 11 am)

Buttered Parmesan
Noodles 3.50

Three Unique Restaurants
One Remarkable Catering Experience
business meetings

|

h o l i d ay p a r t i e s

|

weddings

|

showers

|

at - h o m e e n t e r ta i n i n g

As part of Wineguys Catering, lovers of Roast & Toast culinary
delights and coffee can enjoy favorites away from the restaurant, too.
Whether an array of baked goods and coffee for a morning meeting or
lunch for an afternoon bridal shower, ingredients are locally-sourced,
service is impeccable, and everything is housemade, of course.
Ask for details, or visit wineguyscatering.com.

roast & toast is an Allergen-certified servsafe® restaurant | Ask about vegan and allergen-sensitive options

pitas
Grilled Chicken Gyro
warm sliced grilled chicken
tzatziki sauce, crumbled feta cheese
red onion, spinach, tomato 8.75
Chicken Cobb
Plath’s bacon, sliced grilled chicken
bleu cheese dressing
lettuce, tomato, avocado 8.95
Veggie
roasted-garlic hummus
spinach, tomato, carrot, red onion
avocado 6.95

Soups &
combos
Soup
7oz cup 3.25 | 15oz bowl 5.25
Soup Flights — 7oz cup
Triple Flight 7.75
Quad Flight 9.95
Bowl of Soup &
Garden or Caesar Salad
9.95
Bowl of Soup & Side Specialty Salad
9.95
Bowl of Soup & Half Sandwich
9.95
Cup of Soup & Half Sandwich
7.75

A slice
of history
In 1993, Bob and Mary Keedy
had a vision: offer the best,
house-roasted coffee,
house-made foodie creations,
all in a comfortable and fun
atmosphere. Roast & Toast was
born. And now, 25 years later with
Ben Walker as partner, Roast &
Toast has become a local’s favorite
and visitor’s destination spot.
Our Coffee:
Beans are carefully selected from
sustainable, environmentally conscious
growers, and then roasted on site
by Chuckie Grooters and Mariah
Becker. Featuring coffee from over 15
countries, a wide range of flavor notes,
bodies and roast levels are available by
the pound for pick-up and mail order.

Our Kitchen:
From baked goods to salad dressings,
from hand-cut sandwich meats to
breads — everything is made in-house
using local growers whenever
available and in season. Dine in,
take out, or have an event catered.

Roasting, brewing, cooking, serving
…since 1993.

Dinner After 4 PM

housemade e v e r y t h i n g
Breakfast

Baked goods

Monday – Saturday ‘til 11am | Sunday ‘til 12pm

Assorted Cookies 1.74
Brownie 3.25

Breakfast Plate
eggs, Plath’s bacon, plain or spicy home fries
toast, strawberry jam 6.95

Scones 2.12
Muffin 1.95

Pancakes
three greek-yogurt and vanilla pancakes
simple, blueberry or chocolate chip
Maple Moon (Petoskey) maple syrup 7.45

Biscotti 1.84
from big apple bagels

Bagels 1.95

French Toast
two thick slices of whole wheat or sourdough
Maple Moon (Petoskey) maple syrup 6.50

add cream cheese
strawberry jam
peanut butter 2.95

Egg Wraps & Egg Bowls
scrambled eggs, side of plain or spicy home fries
wrapped in a grilled tortilla or served in a bowl less the wrap 6.95

add specialty cream cheese:
garden veggie, cherry vanilla,
sriracha or featured 3.25

Lorraine — roasted red onion, swiss cheese, Plath’s bacon
Denver — roasted red onion, sautéed green pepper, diced tomato, cheddar, ham
Spinach & Provolone — roasted red pepper and red onion, spinach, provolone
Spicy Veggie — roasted red onion and mushroom, sautéed green pepper
diced tomato, jalapeno, pepper jack
English Muffin Egg Sandwiches
ham, cheddar 2.75
sausage, provolone 2.95
bacon, spinach, swiss 3.95
Chorizo, Cheddar cheese 3.95
Breakfast Pita
warm pita, housemade hummus
Plath’s bacon, eggs, cheddar, avocado, fresh spinach 7.45

SidES
three slices of Plath’s bacon
two patties of sausage
eggs
plain or spicy home fries

2.95
2.95
1.95
1.95

eat in or take home
Add a bowl of soup, side garden
or side caesar salad 3.95
Chicken Pot Pie
peppered chicken breast
carrots, broccoli, chicken gravy
puff pastry topping 9.95
Beef Quesadilla
house-roasted beef,
sauteed green peppers
roasted red onions
cheddar, mozzarella
sour cream, salsa 9.95
Pasta
Spinach Chicken Alfredo
housemade alfredo
fresh spinach, parmesan
grilled chicken 7.95
Beef Marinara
espresso rubbed beef
housemade marinara
parmesan 7.95
Pita Pizza
Three Cheese
housemade marinara, mozzarella
cheddar, parmesan 7.95
Pesto
housemade pesto, prosciutto
roasted mushrooms, red onions
mozzarella, parmesan 8.95
Chicken Broccoli
housemade alfredo
peppered chicken, broccoli, feta,
mozzarella 8.95

coffee & beverages
Specialty coffee drinks
created by sca-trained baristas

Latte
Mocha
Cappuccino
Espresso

coffee Favorites
Milky Way Mocha
caramel, vanilla, whipped cream
Autumn Sunset
full bodied coffee
cinnamon, hazelnut
Ghirardelli chocolate, whipped cream
dirty irishman
latte, irish creme
creme de cacao, whipped cream

non-coffee favorites
Ghirardelli hot chocolate
dark or white, whipped cream
Golden Eye
Ghirardelli white hot chocolate
caramel, irish creme, whipped cream
Chocolate Overdose
Ghirardelli hot chocolate
creme de cacao, whipped cream
Chai
iced or hot

cold brew
NITRO INFUSED or StILL Cold Brew Coffee
flash hot infusion
24-hour cold steep extraction
bright coffee bite with a smooth full body finish

Fruit smoothies
blended | refreshing
yogurt, honey, apple juice, ice
strawberry, blueberry, peach
raspberry, blackberry, banana

sodas
ITalian | french
choose a favorite flavor
northwoods sodas
fountain or bottled
espresso root beer, a Roast & Toast specialty
collaboration unique and traditional flavor varieties

A local’s frozen favorite
Roast & Toast Granita
espresso
Northwoods vanilla syrup
frozen milk

roastandtoast.com | 231.347.7767
roast & toast is a wineguys restaurant group property, also owners of palette bistro, city park grill & wineguys catering

