
Avocado Toast    $10   
avocado mash, dried strawberrys, 
pomegranate seeds, herbed goat cheese, 
finished with a spiced honey drizzle

Beef Carpaccio*   $14   
thinly sliced filet of beef garnished with aioli, 
parmesan, capers, crackers and salad greens

Trio of Dips   $12     
tahini yogurt sauce, hummus, and chimichurri  
served with grilled pita, fried artichokes, and 
crudite

Charcuterie Board    $20   
chef’s choice of seasonal meats and cheeses

SHARABLES

Marathon Burger*    $15     
two ground short rib patties, olive tapenade, tahini yogurt, 
pickled onion, roasted grape tomatoes, avocado mash, 
feta, and alfalfa sprouts on a herbed challah bun
    classic cheeseburger, $12

Turkey Burger*  $14     
roasted ground turkey, romaine, roasted grape tomatoes, 
pickled onion, and marathon sauce on an herbed challah 
bun

Pretzel Grilled Cheese     $13    
whole grain mustard cheddar, carmelized onion, red 
peppers, and sliced kielbasa on pretzel bread
    traditional grilled cheese, $10

Falafel Gyro     $13     
falafel, tzatziki, roasted grape tomatoes, chimmichuri, 
alfalfa sprouts, and pickled onions on a grilled pita.

Schokko Club    $13     
shaved ham, candied bacon, tomato, romaine, mayo, and 
mustard cheddar cheese on toasted focaccia

**all sandwiches are served with choice of side

SANDWICHES

Tomato Bisque    $6

Soup of the Day    $6

Half ‘n Half Combo    $12
Choose two of select soup, salad*, or sandwich 
options
    

*protein not included

SOUPS/COMBO

curated cuisine
schokko

Quiche   $12 
served with choice of side

Kielbasa Mac and Cheese   $12 
cheddar cheese sauce, smoked polish sausage, red 
peppers, carmalized onions, and cavatappi

ENTREES

Beet Chips    $4

Bistro Fries    $4

Side Salad - Balsamic or Caesar  $4

Seasonal Cut Fruit     $4

Orzo Farro Salad    $4

SIDES

Avocado    $1                   Egg    $1

Bacon    $1                       Salmon   $5

Chicken or Tofu   $3

ADD-ONS



Salmon Salad*    $16     
arcadian mix, dried strawberries, spiced garbanzo 
beans, pepitas, candied bacon, feta, and smoked 
almonds tossed in a balsamic dressing

Gyro Salad    $14 
falafel, alfalfa sprouts, pickled onions, hard boiled 
eggs, cucumber, roasted grape tomatoes, feta, 
romaine, chimichurri, and marathon dressing

Kale, Caesar!    $12     
marinated kale, crisp romaine lettuce, garlic 
croutons, shaved parmesan, and roasted grape 
tomatoes tossed in caesar dressing

Roasted Beet Salad    $14     
gold and red beets, arcadian mix, 
Humboldt Fog cheese, bacon, and smoked 
almonds tossed in a dijon vinaigrette

Schokko Power Bowl    $14  
marinated kale, orzo, farro, garbanzo beans, roasted 
grape tomatoes, roasted brussel sprouts, red and 
gold beets, and chimichurri

Brussel Sprout Salad   $14
bacon lardons, fried brussel sprouts, shaved 
parmesan, dried stawberries, and smoked almonds, 
and a sweet and sour drizzle  

SALADS

Lil’ Chef Burger*   $8  
beef patty with cheddar cheese, lettuce, and tomato 
on a challah bun

Kiddo Grilled Cheese   $8  
cheddar cheese on toasted challah 

Mini Pizza Dippers   $8  
cheesy bread with pepperoni and marinara for dippin

“Hot Dog” Mac n’ Cheese   $8
chopped kielbasa, creamy cheese sauce, macaroni

KIDS MENU

Schokko Breakfast*    $12
eggs, bacon, brunch potatoes, and toast

26.2 Bowl   $12
chia seeds, oats, pepitas, almond butter, maple syrup and 
blueberries.....enough fuel to run a marathon

Bangers and Mash   $12
grilled kielbasa, carmelized onions, red eye gravy over 
cheesy grits

Smore French Toast    $12
challah french toast with nutella, torched swiss meringue, 
and dusted with crushed graham.

 

BRUNCH        Saturday and Sunday, 10 am – 2 pm

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
  Consult with a team member for more details of ingredients of menu items.

Drip Coffee    $3

Iced Tea    $3

Hot Tea    $3.50

Classic Hot Chocolate    $4

Mexican Hot Chocolate    $5

Peppermint Hot Chocolate    $5

Bloody Mary*    $10
classic bloody mary mix with vodka, candied bacon, 
green olives, pickles, and a lemon wedge

Classic Mimosa*    $10

*available after 11 am

BEVERAGES 


