
Lunch
juniper’s handheld bennie  17

our signature sandwich, it’s a masterpiece built on a Portuguese water bun, 
a perfectly poached egg, arugula, your choice of bacon, spicy pulled pork or roasted vegetables, 

topped with house-made hollandaise and either chipotle or lemon-garlic aioli, with roasted potatoes

pulled pork sandwich  15.50
slow braised Irvings pork shoulder seasoned with our house blend 

on a Portutuese water bun and topped with purple pepita slaw

grilled cheese special  13
ask your server for the daily jazzed up grilled cheese sandwich (want it plain? we can do that $9)

or try our soup and grilled cheese combo (cup $7/bowl $9)

focaccia sandwich  11
tomato, lettuce, lemon-garlic aioli and your choice of bacon, yogurt cheese or avocado

juniper burger  18.50
 4 ounce freshly ground Acme beef patty on a Portuguese water bun served with a side green salad or a cup of soup

(upgrade the side salad for warm mushroom, roasted beet or potato salad for an additional $3)
choose up to 3 toppings:

swiss cheese/onion jam/thyme scented mushrooms/roasted beets/tomato/arugula/bacon

house-made veggie burger  18
gluten-free, with black beans, almonds, sunflower seeds, and spiced with our 

signature ancho-chili seasoning on a Portuguese water bun, served with side green salad 
(upgrade the side salad for warm mushroom, roasted beet or potato salad for an additional $3)

choose up to 3 toppings:
swiss cheese/onion jam/thyme scented mushrooms/roasted beets/tomato/arugula/bacon

savoury pie  17
sometimes guinness steak and mushroom, sometimes chicken, artichoke and leek, 

topped with puff pastry, always delicious, served with simple side salad
(upgrade the side salad for warm mushroom, roasted beet or potato salad for an additional $3)

ahi tuna nicoise salad (gf)  18
seared ahi tuna with potato salad, soft boiled egg, marinated green beans 

and olives with an avocado green goddess dressing (substitute seared salmon when available)

green curry veggie bowl (v, ve)  16
green vegetables sautéed in a thai green coconut curry with rice, served with a slice of fresh house-made focaccia

(gf=gluten-free, v=vegetarian, ve=vegan, k=keto...gf/k buns or bread available for $3)

made with love


