
Process Book 
Kadin Chin
Menu Project 2  •  Typography 4  •  Spring 2025



Kadin Chin  •  Menu Project 2 •  Typography 4  •  Spring 2025

RESEARCH



Kadin Chin  •  Menu Project 2  •  Typography 4  •  Spring 2025

CREATIVE BRIEF
PROJECT DESCRIPTION

Redesign a restaurant menu determined by 
the laws of chance—based on the roll of 
dice and the chart below.

Develop the brand into 2 additional support 
items + 1 from column 4. The project 
must be type dominant. Think creative. 
Think beyond the expected. Push the 
solution. This is the perfect project to 
showcase your creativity.

Required steps in the process :

1. Research

2. Excessive sketching

3. Word mapping

4. Creative brief/design rationale

5. Type Pairings

6. Color combinations. Think smart.

7. Determine materials (paper or otherwise)

8. Brainstorm at least 10 support items in list 
format. Select the top 3 to build out.

9. Photo documentation (research styles and 
photograph accordingly)

Final:

1. 1 menu design

2. 3 support items

3. Process book thoroughly documenting the 
items above

4. Well documented photographs of 
your final piece (portfolio worthy) and 
incorporate into your process book.

Consider the following

• What colors represent the client and are 
appropriate to the concept

• What typefaces will offer you a variety of 
hierarchy possibilities AND represent the 
client appropriately.

• Don’t just typeset content. Read, organize 
and determine the best way to show the 
information.

• Remember, paper and materials can be 
used to your benefit.

• What format is appropriate. Every decision 
you do should have reason and reflect back 
to the brand.
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RESEARCH
I was given the task of redoing a Casual 

Dining Vegan restaurant with full color, a 
die cut, and an extra wearable item. I chose 
the Chameleon Cafe as my restaurant, 
a nice cafe in Akron that attempts to be 
inclusive by having both meat and full 
vegan options for all their menu items.

Their current menu has a little bit of 
character, using these rounded slab serif 
type as headers, but then changing the 
vibe with body copy full of old-style serifs, 
sharp and classy. Not to mention their 
clear struggle in laying out the information 
in a clear and not consistent manner. 
However, I adore their Chameleon logo 
and wanted to base my menu around the 
little guy entirely.

The first idea I had was to die cut their logo 
on the menu. It’s a little chameleon and the 
die cut would allow their color to change 
based on their environment or whatever 
they would be held against.

From there that idea would be pushed 
further and further, inspiring the color 
scheme of the menu and its design, a clash 
of pushing and pulling colors.

I wanted the menu to be fun and exciting, get 
you ready to enjoy a fun meal or a quick 
drink with friends and family.
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MOOD BOARD

A social media post about one of their drinks.

A cool design useing a mark to create a 
pattern using the white space.

A psychedelic poster making use of 
contrasting colors to vibrate.

A menu template for reference.

A psychedelic poster making use of 
contrasting colors to vibrate.

A menu template for reference.

Exterior of the Chameleon Cafe

Interior of the Chameleon Cafe
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MOOD BOARD

A menu template for reference.

The science of chameleon color changing.

Very illustrative menu reference.

The Cafe’s food. Yum yum!

Chameleon Cafe chalkboard sign.

Very cool menu with this repeating type.

Chameleon Cafe chalkboard sign.

Another part of the repeating type menu.
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FONT RESEARCH
CoconPro
the quick brown fox jumps over the lazy dog 
THE QUICK BROWN FOX JUMPS OVER THE 
LAZY DOG 
1234567890!?%

A solid mix of the fun vibes of the cafe and easy to 
read made this font stick as the body copy.

Carbona Variable
the quick brown fox jumps over the lazy dog 
THE QUICK BROWN FOX JUMPS OVER THE 
LAZY DOG 
1234567890!?%

An option for the headers and patterns that 
appear. I enjoyed the clean shapes of the font, but 
the style the cafe already had was being lost.

Sirenia
the quick brown fox jumps over the lazy dog 
THE QUICK BROWN FOX JUMPS OVER THE LAZY DOG 
1234567890!?%

This font felt like a much cleaner version of the 
slab serif font they had and were going for. Not to 
mention it continues to add to the fun vibes.

Mozaic GEO Variable
the quick brown fox jumps over the lazy dog 
THE QUICK BROWN FOX JUMPS OVER THE LAZY 
DOG 
1234567890!?%

There was an idea to use a geometric, variable, 
sans-serif font for the pattern, as each letterform 
could be adjusted individually, but it didn’t get far.

Iki Mono VF
the quick brown fox jumps over the 
lazy dog 
THE QUICK BROWN FOX JUMPS OVER THE 
LAZY DOG 
1234567890!?%

Another attempt at the same idea mention with 
Mozaic GEO.
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COLOR RESEARCH

         

Going off of the chameleon blending in and the idea of 
vibrating colors, I continually attempted to find a color 
palette that created those vibrations, while being vibrant and 
fun asn the restruant is.

         

Another attempt at the colors.

         

The final color palette.

Chameleon Cafe sign.

Another psychedelic poster.
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SKETCHES
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SKETCHED CONCEPTS
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COMPUTER ROUGHS
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SANDWICHES
Cobb Quesadilla

Chicken, bacon, Bleu cheese and shredded mozzarella griddle pressed in our 

flour tortilla – then we add tomato and avocado puree and top it with Ranch 

dressing. $10.87

Cuban Quesadilla
Slow cooked pulled pork, smoked ham, Swiss & cheddar cheeses, dill pickles 

& mustard griddle pressed in a flour tortilla. $10.87

Chicken Salad Croissant
Soft butter croissant with house made chicken salad, cheddar cheese, lettuce 

& tomato. $10.76

Tuna Salad Croissant
Golden layers of croissant filled with house made tuna salad, lettuce, & 

tomato. $10.76

Cilantro Lime VEGGIE Panini
Rustic panini bread, house made vegan quinoa patty, fresh cilantro, Provolone 

and smoked Gouda cheeses. Griddle toasted in our house made lime butter 

and served with our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini
Rustic panini bread, ¼# baked chicken breast, fresh cilantro, Provolone and 

smoked Gouda cheeses. Griddle toasted in our house made lime butter and 

served with our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt
Rustic panini bread filled with mozzarella, locally made Kimchi, fermented 

black garlic, and fresh green onion. We then top it with a drizzle of our house 

made hot honey and flaky sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean
Herb roasted sweet poatatoes, kale, black beans, roasted corn salsa, lime, 

cilantro, fried, jalapeno crisps, avocado, shredded cheddar. Grilled hot & melty. 

$10.43

Eggsquisite Alpine Delight
Toasted Ciabatta bread filled with a double souffle’d egg patty, Swiss cheese, 

bacon, baby spinach, and a Dijon aioli. $9.69

Tuna Melt
Rustic panini bread filled with smoked Gouda & provolone cheeses, house 

made tuna salad, lettuce, & tomato. Griddle toasted better than mom used to 

make! $6.99—$11.98

California BLT
Toasted Ciabatta roll filled with romaine leaves, tomatoes, bacon, and 

avocado topped with a hint of lime and mayo. $9.77

SMASHERS
Pepperoni Smasher

Griddle toasted rustic panini bread, provolone and smoked Gouda cheeses, 

sandwich sized pepperoni slices - smashed and served with marinara on the 

side for dipping. $6.91 – $11.31

Meatball Smasher
Griddle toasted rustic panini bread, provolone and smoked Gouda cheeses, 

and all beef meatballs - smashed and served with marinara on the side for 

dipping. Meatballs contain gluten! $6.91 – $11.31
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POWER BOWLSPOWER BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted Gochujang 

chicken, pickled vegetables, cilantro, green onion and 

caramelized kimchi. Topped with our new Korean Miso 

Ginger dressing. Sauce and Chicken contain gluten! 

$11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted Bell Peppers, 

Kalamata Olives, Tomatoes, Cucumbers, and feta cheese 

with a Cucumber Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, cilantro, 

green onion, marinated pork, boiled egg, pickled veg, 

soy glaze, and black garlic. Served with chameleon 23 

sauce. $11.53

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, cheddar 

cheese, tomatoes and Ranch dressing. $6.91 for a 10” 

Half Wrap or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & roasted 

turkey, candied bacon, mozzarella cheese, tomatoes & 

mayonnaise. $6.91 for a 10” Half Wrap or &10.87 for a 12” 

Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & cheddar 

cheeses, dill pickles & mustard griddle pressed in a flour 

tortilla. $6.91 for a 10” Half Wrap or &10.87 for a 12” Full 

Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa patty, 

fresh cilantro, Provolone and smoked Gouda cheeses. 

Griddle toasted in our house made lime butter and 

served with our ‘23’ sauce. $6.91 for a 10” Half Wrap or 

&10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken salad, 

cheddar cheese, lettuce & tomato.$6.91 for a 10” Half 

Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, locally 

made Kimchi, fermented black garlic, and fresh green 

onion. We then top it with a drizzle of our house made 

hot honey and flaky sea salt! $6.91 for a 10” Half Wrap 

or &10.87 for a 12” Full Wrap. $6.91 for a 10” Half Wrap or 

&10.87 for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, fresh 

cilantro, Provolone and smoked Gouda cheeses. Griddle 

toasted in our house made lime butter and served with 

our ‘23’ sauce. $6.91 for a 10” Half Wrap or &10.87 for a 

12” Full Wrap.

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made chicken 

salad loaded with celery & carrots, then topped with 

diced tomatoes, cheddar cheese, boiled egg & pesto 

croutons. Served with honey mustard dressing. $7.24 – 

$11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, tomatoes, 

boiled egg, shredded carrot, bleu cheese and mixed 

greens topped with avocado puree. Served with house 

made White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, roasted 

chicken, balsamic glaze drizzle and pesto croutons. 

Served with house made White French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted sweet 

potatoes, apples, cheddar cheese, roasted chicken and 

candied pecans. Apple Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked chicken, feta 

cheese, blueberries, dried cranberries, red onion, and 

candied pecans. Served with apple cider vinaigrette. 

$7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna salad, 

tomatoes, cheddar cheese, and croutons. Served with 

Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn salsa, 

tomatoes, feta cheese, red onion, avocado, and corn 

tortilla chips. Served with Honey chipotle vinaigrette & 

a side of salsa verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, cucumber, 

carrot, & croutons. Your choice of dressing. $5.65

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone and 

smoked Gouda cheeses, sandwich sized pepperoni 

slices - smashed and served with marinara on the side 

for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone and 

smoked Gouda cheeses, and all beef meatballs - 

smashed and served with marinara on the side for 

dipping. Meatballs contain gluten! $6.91 – $11.31

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded mozzarella 

griddle pressed in our flour tortilla – then we add 

tomato and avocado puree and top it with Ranch 

dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 

cheddar cheeses, dill pickles & mustard griddle pressed 

in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken salad, 

cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house made tuna 

salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa patty, 

fresh cilantro, Provolone and smoked Gouda cheeses. 

Griddle toasted in our house made lime butter and 

served with our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, fresh 

cilantro, Provolone and smoked Gouda cheeses. Griddle 

toasted in our house made lime butter and served with 

our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, locally made 

Kimchi, fermented black garlic, and fresh green onion. 

We then top it with a drizzle of our house made hot 

honey and flaky sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black beans, 

roasted corn salsa, lime, cilantro, fried, jalapeno crisps, 

avocado, shredded cheddar. Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double souffle’d 

egg patty, Swiss cheese, bacon, baby spinach, and a 

Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda & 

provolone cheeses, house made tuna salad, lettuce, & 

tomato. Griddle toasted better than mom used to make! 

$6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 

tomatoes, bacon, and avocado topped with a hint of 

lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with Provolone, 

Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 

Cheddar cheeses, roasted Turkey, tomatoes, spinach, 

shaved Parmesan, and our house made Sriracha aioli. 

$10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 

Cheddar cheeses, fresh sliced apple, fig jam, and baby 

spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno cream 

cheese, hickory smoked bacon & jalapeno crispies. 

$8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 

Cheddar and American cheeses with locally made - Not 

Yo’ Daddy’s hot sauce - on the outside of butter & 

griddle toasted grilled cheese. $5.81
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DRINKS
Vanilla Lavender London Fog

Steeped Earl Gray tea blended with vanilla, lavender, & steamed milk. $4.93

Blackberry Chai
Our signature chai tea combined with blackberry syrup. (Chai mix has dairy) 

$5.70—$6.32

Sparkling Lemonade
Bubbly lemonade blended with your choice of flavored syrup. Served over 

juice filled popping pearls. $4.26

Guava Passionfruit Tea + Rainbow Jellies
Freshly steeped Pasion tea shaken with ice & guava passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha latte
Blended fruit smoothies topped with whip cream. $6.32

Chocolate Covered Strawberry
$5.70

Caramel Vanilla Swirl Frappe
$5.99

Salted Caramel Shaken Espresso
Espresso shaken with ice & salted caramel, topped with oat milk & salted 

caramel. $5.99

Iced Cookie dough Shaken Espresso
$5.99

Shaken Tea
Our flavors are Zen, English 

Breakfast, Sweet Orange, Earl 

Grey, Dandelion peach, and Mint 

Tea. $2.69

Hot Tea
Our flavors are Zen, English 

Breakfast, Sweet Orange, Earl 

Grey, Danelion peach, Mint Tea, 

and Passion Herbal Tea. $1.80

Chai Latte
A classic spiced chai latte. (Chai 

mix has dairy). $4.82–$5.81

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper, 

Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! $2.89

Cookies & Cream Frappe 
$5.99

Triple Chocolate Frappe 
$5.99

Coffee 

$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Caramel Macchiato 
$5.70–$6.25

Butterbeer Latte 
Double espresso shots blended 

with butterscotch, caramel and 

velvety milk & milk foam. $5.70

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Hazelnut & Cream 
Coldbrew

$5.99

Rico Suave Breakfast Burrito
Giant flour tortilla filled with out two egg omelet, Hickory smoked bacon, 

jalapeno cream cheese, kale, seasoned potatoes, roasted bell peppers, 

American cheese, & cilantro. Served with out Zesty Sour Cream. $8.98

Breakfast Sandwich
Fresh cooked double egg patty topped with American and Provolone cheese. 

Choose your bread and then choose your protein: bacon, sausage, ham, or 

quinoa patty. $6.89

Eggsquisite Alpine Delight
Toasted Ciabatta bread filled with a double souffle’d egg patty, Swiss cheese, 

bacon, baby spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl
A half sized power bowl filled with kale, quinoa, our house made double 

egg patty, cheddar cheese, green onions, Szechuan chili crisp, and whipped 

cream cheese. $7.58

Plain Bagel
AToasted or untoasted. $2.00. For an addtional $2.00 you can get a flavored 

cream cheese spread including: Plain, Honey Pecan, Jalapeno, Garlic Herb, 

Butter, or Peanut Butter Cream Cheese.

Kettle Cooked Potato Chips
$2.00

POWER BOWLS
Korean BBQ Chicken Power Bowl

Warm kale, and Quinoa topped with roasted Gochujang chicken, pickled 

vegetables, cilantro, green onion and caramelized kimchi. Topped with our 

new Korean Miso Ginger dressing. Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl
Roasted chicken, Spinach, Kale, roasted Bell Peppers, Kalamata Olives, 

Tomatoes, Cucumbers, and feta cheese with a Cucumber Tzatziki sauce on the 

side. $11.53

Chinese Rice Bowl
White rice topped with Szechuan chili crisp, cilantro, green onion, marinated 

pork, boiled egg, pickled veg, soy glaze, and black garlic. Served with 

chameleon 23 sauce. $11.53

WRAPS
Turkey Bacon Ranch Wrap

Mixed greens, house sliced turkey, crisp bacon, cheddar cheese, tomatoes 

and Ranch dressing. $6.91 for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap
Mixed greens, house sliced smoked ham & roasted turkey, candied bacon, 

mozzarella cheese, tomatoes & mayonnaise. $6.91 for a 10” Half Wrap or 

&10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap
Slow cooked pulled pork, smoked ham, Swiss & cheddar cheeses, dill pickles 

& mustard griddle pressed in a flour tortilla. $6.91 for a 10” Half Wrap or &10.87 

for a 12” Full Wrap.

Bahn Mi Wrap
Rustic panini bread, house made vegan quinoa patty, fresh cilantro, Provolone 

and smoked Gouda cheeses. Griddle toasted in our house made lime butter 

and served with our ‘23’ sauce. $6.91 for a 10” Half Wrap or &10.87 for a 12” Full 

Wrap.

Hawaiian Chicken Salad Wrap
Soft butter croissant with house made chicken salad, cheddar cheese, lettuce 

& tomato.$6.91 for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap
Rustic panini bread filled with mozzarella, locally made Kimchi, fermented 

black garlic, and fresh green onion. We then top it with a drizzle of our house 

made hot honey and flaky sea salt! $6.91 for a 10” Half Wrap or &10.87 for a 12” 

Full Wrap. $6.91 for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Italian Wrap
Rustic panini bread, ¼# baked chicken breast, fresh cilantro, Provolone and 

smoked Gouda cheeses. Griddle toasted in our house made lime butter and 

served with our ‘23’ sauce. $6.91 for a 10” Half Wrap or &10.87 for a 12” Full 

Wrap.

SALADS
Chicken Salad Salad

Mixed greens topped with our house made chicken salad loaded with celery 

& carrots, then topped with diced tomatoes, cheddar cheese, boiled egg & 

pesto croutons. Served with honey mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad
Mixed greens, oven roasted chicken, bacon, tomatoes, boiled egg, shredded 

carrot, bleu cheese and mixed greens topped with avocado puree. Served 

with house made White French. $7.24 – $11.86

Chicken Caprese Salad
Mixed greens, tomatoes, mozzarella cheese, roasted chicken, balsamic glaze 

drizzle and pesto croutons. Served with house made White French. $7.24 – 

$11.86

Roasted Sweet Potato & Apple Salad
Mixed greens and kale topped with herb roasted sweet potatoes, apples, 

cheddar cheese, roasted chicken and candied pecans. Apple Cider 

Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad
Mixed greens & spinach topped with baked chicken, feta cheese, blueberries, 

dried cranberries, red onion, and candied pecans. Served with apple cider 

vinaigrette. $7.24 – $11.86

Tuna Salad Salad!
Mixed greens, topped with house made tuna salad, tomatoes, cheddar 

cheese, and croutons. Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad
Mixed greens topped with fire roasted corn salsa, tomatoes, feta cheese, 

red onion, avocado, and corn tortilla chips. Served with Honey chipotle 

vinaigrette & a side of salsa verde. $7.24 – $11.86

Side Salad — Half size only
Mixed greens, mozzarella cheese, tomato, cucumber, carrot, & croutons. Your 

choice of dressing. $5.65

GRILLED CHEESE
Plain Grilled Cheese

Thick sliced Texas toast, butter toasted with Provolone, Cheddar & American 

cheeses. $5.37

Turkey spinach grilled cheese
Texas toast filled with American, Provolone, and Cheddar cheeses, roasted 

Turkey, tomatoes, spinach, shaved Parmesan, and our house made Sriracha 

aioli. $10.87

Apple Fig Grilled Cheese
Texas toast filled with American, Provolone, and Cheddar cheeses, fresh 

sliced apple, fig jam, and baby spinach. $9.77

Jalapeno Popper Grilled Cheese
Cheddar crusted grilled cheese with jalapeno cream cheese, hickory smoked 

bacon & jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese
Thick sliced Texas toast layered with Provolone, Cheddar and American 

cheeses with locally made - Not Yo’ Daddy’s hot sauce - on the outside of 

butter & griddle toasted grilled cheese. $5.81
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CO
FFEE TEA CO

FFEE TEA
 W

ATER SO
DA EN

EG
RY

 CO
FFEE TEA

 W
AT

ER SO
DA EN

EG
RY CO

FFEE T
EA

 W
ATER 

Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg omelet, 

Hickory smoked bacon, jalapeno cream cheese, 

kale, seasoned potatoes, roasted bell peppers, 

American cheese, & cilantro. Served with out Zesty 

Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 

American and Provolone cheese. Choose your bread 

and then choose your protein: bacon, sausage, ham, 

or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 

souffle’d egg patty, Swiss cheese, bacon, baby 

spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 

our house made double egg patty, cheddar cheese, 

green onions, Szechuan chili crisp, and whipped 

cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 

For an addtional $2.00 you can get a flavored 

cream cheese spread including: Plain, Honey Pecan, 

Jalapeno, Garlic Herb, Butter, or Peanut Butter 

Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender London Fog 

Steeped Earl Gray tea blended with vanilla, lavender, 

& steamed milk. $4.93

Blackberry Chai 
Our signature chai tea combined with blackberry 

syrup. (Chai mix has dairy) $5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended with your choice of flavored 

syrup. Served over juice filled popping pearls. $4.26

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea shaken with ice & guava 

passionfruit puree over rainbow jellies. $3.99

Strawberry rose matcha latte 
Blended fruit smoothies topped with whip cream. $6.32

Chocolate Covered Strawberry 
$5.70

Caramel Vanilla Swirl Frappe 
$5.99

Salted Caramel Shaken Espresso 
Espresso shaken with ice & salted caramel, topped 

with oat milk & salted caramel. $5.99

Iced Cookie dough Shaken Espresso 
$5.99

Shaken Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Dandelion peach, and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Danelion peach, Mint Tea, and Passion 

Herbal Tea. $1.80

Chai Latte 
A classic spiced chai latte. (Chai mix has dairy). 

$4.82–$5.81

Butterbeer Latte 
Double espresso shots blended with butterscotch, 

caramel and velvety milk & milk foam. $5.70

Hazelnut & Cream Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Triple Chocolate Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 

Make with Almond Milk 

Make with Oat Milk 

Make with Fat Free Milk 

Make with Half & Half 

Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper, Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! $2.89
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POWER BOWLSPOWER BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted Gochujang 

chicken, pickled vegetables, cilantro, green onion and 

caramelized kimchi. Topped with our new Korean Miso 

Ginger dressing. Sauce and Chicken contain gluten! 

$11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted Bell Peppers, 

Kalamata Olives, Tomatoes, Cucumbers, and feta cheese 

with a Cucumber Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, cilantro, 

green onion, marinated pork, boiled egg, pickled veg, 

soy glaze, and black garlic. Served with chameleon 23 

sauce. $11.53

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, cheddar 

cheese, tomatoes and Ranch dressing. $6.91 for a 10” 

Half Wrap or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & roasted 

turkey, candied bacon, mozzarella cheese, tomatoes & 

mayonnaise. $6.91 for a 10” Half Wrap or &10.87 for a 12” 

Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & cheddar 

cheeses, dill pickles & mustard griddle pressed in a flour 

tortilla. $6.91 for a 10” Half Wrap or &10.87 for a 12” Full 

Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa patty, 

fresh cilantro, Provolone and smoked Gouda cheeses. 

Griddle toasted in our house made lime butter and 

served with our ‘23’ sauce. $6.91 for a 10” Half Wrap or 

&10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken salad, 

cheddar cheese, lettuce & tomato.$6.91 for a 10” Half 

Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, locally 

made Kimchi, fermented black garlic, and fresh green 

onion. We then top it with a drizzle of our house made 

hot honey and flaky sea salt! $6.91 for a 10” Half Wrap 

or &10.87 for a 12” Full Wrap. $6.91 for a 10” Half Wrap or 

&10.87 for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, fresh 

cilantro, Provolone and smoked Gouda cheeses. Griddle 

toasted in our house made lime butter and served with 

our ‘23’ sauce. $6.91 for a 10” Half Wrap or &10.87 for a 

12” Full Wrap.

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made chicken 

salad loaded with celery & carrots, then topped with 

diced tomatoes, cheddar cheese, boiled egg & pesto 

croutons. Served with honey mustard dressing. $7.24 – 

$11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, tomatoes, 

boiled egg, shredded carrot, bleu cheese and mixed 

greens topped with avocado puree. Served with house 

made White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, roasted 

chicken, balsamic glaze drizzle and pesto croutons. 

Served with house made White French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted sweet 

potatoes, apples, cheddar cheese, roasted chicken and 

candied pecans. Apple Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked chicken, feta 

cheese, blueberries, dried cranberries, red onion, and 

candied pecans. Served with apple cider vinaigrette. 

$7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna salad, 

tomatoes, cheddar cheese, and croutons. Served with 

Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn salsa, 

tomatoes, feta cheese, red onion, avocado, and corn 

tortilla chips. Served with Honey chipotle vinaigrette & 

a side of salsa verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, cucumber, 

carrot, & croutons. Your choice of dressing. $5.65

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone and 

smoked Gouda cheeses, sandwich sized pepperoni 

slices - smashed and served with marinara on the side 

for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone and 

smoked Gouda cheeses, and all beef meatballs - 

smashed and served with marinara on the side for 

dipping. Meatballs contain gluten! $6.91 – $11.31

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded mozzarella 

griddle pressed in our flour tortilla – then we add 

tomato and avocado puree and top it with Ranch 

dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 

cheddar cheeses, dill pickles & mustard griddle pressed 

in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken salad, 

cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house made tuna 

salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa patty, 

fresh cilantro, Provolone and smoked Gouda cheeses. 

Griddle toasted in our house made lime butter and 

served with our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, fresh 

cilantro, Provolone and smoked Gouda cheeses. Griddle 

toasted in our house made lime butter and served with 

our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, locally made 

Kimchi, fermented black garlic, and fresh green onion. 

We then top it with a drizzle of our house made hot 

honey and flaky sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black beans, 

roasted corn salsa, lime, cilantro, fried, jalapeno crisps, 

avocado, shredded cheddar. Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double souffle’d 

egg patty, Swiss cheese, bacon, baby spinach, and a 

Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda & 

provolone cheeses, house made tuna salad, lettuce, & 

tomato. Griddle toasted better than mom used to make! 

$6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 

tomatoes, bacon, and avocado topped with a hint of 

lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with Provolone, 

Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 

Cheddar cheeses, roasted Turkey, tomatoes, spinach, 

shaved Parmesan, and our house made Sriracha aioli. 

$10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 

Cheddar cheeses, fresh sliced apple, fig jam, and baby 

spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno cream 

cheese, hickory smoked bacon & jalapeno crispies. 

$8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 

Cheddar and American cheeses with locally made - Not 

Yo’ Daddy’s hot sauce - on the outside of butter & 

griddle toasted grilled cheese. $5.81
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POWER  
BOWLS

Korean BBQ Chicken Power Bowl 
Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, 
cheddar cheese, tomatoes and Ranch dressing. 
$6.91 for a 10” Half Wrap or &10.87 for a 12” Full 
Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella 
cheese, tomatoes & mayonnaise. $6.91 for a 10” 
Half Wrap or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our house 
made lime butter and served with our ‘23’ sauce. 
$6.91 for a 10” Half Wrap or &10.87 for a 12” Full 
Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87 for a 
12” Full Wrap. $6.91 for a 10” Half Wrap or &10.87 
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, bleu 
cheese and mixed greens topped with avocado 
puree. Served with house made White French. 
$7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice of 
dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our house 
made lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Sweet Potato & Black Bean Burrito 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 
Cheddar and American cheeses with locally 
made - Not Yo’ Daddy’s hot sauce - on the 
outside of butter & griddle toasted grilled 
cheese. $5.81
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Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg omelet, 

Hickory smoked bacon, jalapeno cream cheese, 

kale, seasoned potatoes, roasted bell peppers, 

American cheese, & cilantro. Served with out Zesty 

Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 

American and Provolone cheese. Choose your bread 

and then choose your protein: bacon, sausage, ham, 

or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 

souffle’d egg patty, Swiss cheese, bacon, baby 

spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 

our house made double egg patty, cheddar cheese, 

green onions, Szechuan chili crisp, and whipped 

cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 

For an addtional $2.00 you can get a flavored 

cream cheese spread including: Plain, Honey Pecan, 

Jalapeno, Garlic Herb, Butter, or Peanut Butter 

Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender London Fog 

Steeped Earl Gray tea blended with vanilla, lavender, 

& steamed milk. $4.93

Blackberry Chai 
Our signature chai tea combined with blackberry 

syrup. (Chai mix has dairy) $5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended with your choice of flavored 

syrup. Served over juice filled popping pearls. $4.26

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea shaken with ice & guava 

passionfruit puree over rainbow jellies. $3.99

Strawberry rose matcha latte 
Blended fruit smoothies topped with whip cream. $6.32

Chocolate Covered Strawberry 
$5.70

Caramel Vanilla Swirl Frappe 
$5.99

Salted Caramel Shaken Espresso 
Espresso shaken with ice & salted caramel, topped 

with oat milk & salted caramel. $5.99

Iced Cookie dough Shaken Espresso 
$5.99

Shaken Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Dandelion peach, and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Danelion peach, Mint Tea, and Passion 

Herbal Tea. $1.80

Chai Latte 
A classic spiced chai latte. (Chai mix has dairy). 

$4.82–$5.81

Butterbeer Latte 
Double espresso shots blended with butterscotch, 

caramel and velvety milk & milk foam. $5.70

Hazelnut & Cream Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Triple Chocolate Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 

Make with Almond Milk 

Make with Oat Milk 

Make with Fat Free Milk 

Make with Half & Half 

Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper, Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! $2.89
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Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg omelet, 

Hickory smoked bacon, jalapeno cream cheese, 

kale, seasoned potatoes, roasted bell peppers, 

American cheese, & cilantro. Served with out Zesty 

Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 

American and Provolone cheese. Choose your bread 

and then choose your protein: bacon, sausage, ham, 

or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 

souffle’d egg patty, Swiss cheese, bacon, baby 

spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 

our house made double egg patty, cheddar cheese, 

green onions, Szechuan chili crisp, and whipped 

cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 

For an addtional $2.00 you can get a flavored 

cream cheese spread including: Plain, Honey Pecan, 

Jalapeno, Garlic Herb, Butter, or Peanut Butter 

Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender London Fog 

Steeped Earl Gray tea blended with vanilla, lavender, 

& steamed milk. $4.93

Blackberry Chai 
Our signature chai tea combined with blackberry 

syrup. (Chai mix has dairy) $5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended with your choice of flavored 

syrup. Served over juice filled popping pearls. $4.26

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea shaken with ice & guava 

passionfruit puree over rainbow jellies. $3.99

Strawberry rose matcha latte 
Blended fruit smoothies topped with whip cream. $6.32

Chocolate Covered Strawberry 
$5.70

Caramel Vanilla Swirl Frappe 
$5.99

Salted Caramel Shaken Espresso 
Espresso shaken with ice & salted caramel, topped 

with oat milk & salted caramel. $5.99

Iced Cookie dough Shaken Espresso 
$5.99

Shaken Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Dandelion peach, and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Danelion peach, Mint Tea, and Passion 

Herbal Tea. $1.80

Chai Latte 
A classic spiced chai latte. (Chai mix has dairy). 

$4.82–$5.81

Butterbeer Latte 
Double espresso shots blended with butterscotch, 

caramel and velvety milk & milk foam. $5.70

Hazelnut & Cream Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Triple Chocolate Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 

Make with Almond Milk 

Make with Oat Milk 

Make with Fat Free Milk 

Make with Half & Half 

Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper, Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! $2.89
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ROUGHS

LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, 
cheddar cheese, tomatoes and Ranch dressing. 
$6.91 for a 10” Half Wrap or &10.87 for a 12” Full 
Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella 
cheese, tomatoes & mayonnaise. $6.91 for a 10” 
Half Wrap or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87 for a 
12” Full Wrap. $6.91 for a 10” Half Wrap or &10.87 
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, bleu 
cheese and mixed greens topped with avocado 
puree. Served with house made White French. 
$7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – 
$11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice of 
dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our house 
made lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 
Cheddar and American cheeses with locally 
made - Not Yo’ Daddy’s hot sauce - on the 
outside of butter & griddle toasted grilled 
cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, 
cheddar cheese, tomatoes and Ranch dressing. 
$6.91 for a 10” Half Wrap or &10.87 for a 12” Full 
Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella 
cheese, tomatoes & mayonnaise. $6.91 for a 10” 
Half Wrap or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87 for a 
12” Full Wrap. $6.91 for a 10” Half Wrap or &10.87 
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, bleu 
cheese and mixed greens topped with avocado 
puree. Served with house made White French. 
$7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – 
$11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice of 
dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our house 
made lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 
Cheddar and American cheeses with locally 
made - Not Yo’ Daddy’s hot sauce - on the 
outside of butter & griddle toasted grilled 
cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg 
omelet, Hickory smoked bacon, jalapeno 
cream cheese, kale, seasoned potatoes, 
roasted bell peppers, American cheese, & 
cilantro. Served with out Zesty Sour Cream. 
$8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose 
your bread and then choose your protein: 
bacon, sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, 
baby spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, 
quinoa, our house made double egg patty, 
cheddar cheese, green onions, Szechuan 
chili crisp, and whipped cream cheese. 
$7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a 
flavored cream cheese spread including: 
Plain, Honey Pecan, Jalapeno, Garlic Herb, 
Butter, or Peanut Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie dough 
Shaken Espresso 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89
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Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg omelet, 

Hickory smoked bacon, jalapeno cream cheese, 

kale, seasoned potatoes, roasted bell peppers, 

American cheese, & cilantro. Served with out Zesty 

Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 

American and Provolone cheese. Choose your bread 

and then choose your protein: bacon, sausage, ham, 

or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 

souffle’d egg patty, Swiss cheese, bacon, baby 

spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 

our house made double egg patty, cheddar cheese, 

green onions, Szechuan chili crisp, and whipped 

cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 

For an addtional $2.00 you can get a flavored 

cream cheese spread including: Plain, Honey Pecan, 

Jalapeno, Garlic Herb, Butter, or Peanut Butter 

Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender London Fog 

Steeped Earl Gray tea blended with vanilla, lavender, 

& steamed milk. $4.93

Blackberry Chai 
Our signature chai tea combined with blackberry 

syrup. (Chai mix has dairy) $5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended with your choice of flavored 

syrup. Served over juice filled popping pearls. $4.26

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea shaken with ice & guava 

passionfruit puree over rainbow jellies. $3.99

Strawberry rose matcha latte 
Blended fruit smoothies topped with whip cream. $6.32

Chocolate Covered Strawberry 
$5.70

Caramel Vanilla Swirl Frappe 
$5.99

Salted Caramel Shaken Espresso 
Espresso shaken with ice & salted caramel, topped 

with oat milk & salted caramel. $5.99

Iced Cookie dough Shaken Espresso 
$5.99

Shaken Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Dandelion peach, and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Danelion peach, Mint Tea, and Passion 

Herbal Tea. $1.80

Chai Latte 
A classic spiced chai latte. (Chai mix has dairy). 

$4.82–$5.81

Butterbeer Latte 
Double espresso shots blended with butterscotch, 

caramel and velvety milk & milk foam. $5.70

Hazelnut & Cream Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Triple Chocolate Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 

Make with Almond Milk 

Make with Oat Milk 

Make with Fat Free Milk 

Make with Half & Half 

Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  

Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! $2.89
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ROUGHS

LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, 
cheddar cheese, tomatoes and Ranch dressing. 
$6.91 for a 10” Half Wrap or &10.87 for a 12” Full 
Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella 
cheese, tomatoes & mayonnaise. $6.91 for a 10” 
Half Wrap or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87 for a 
12” Full Wrap. $6.91 for a 10” Half Wrap or &10.87 
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, bleu 
cheese and mixed greens topped with avocado 
puree. Served with house made White French. 
$7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – 
$11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice of 
dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our house 
made lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 
Cheddar and American cheeses with locally 
made - Not Yo’ Daddy’s hot sauce - on the 
outside of butter & griddle toasted grilled 
cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp bacon, 
cheddar cheese, tomatoes and Ranch dressing. 
$6.91 for a 10” Half Wrap or &10.87 for a 12” Full 
Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella 
cheese, tomatoes & mayonnaise. $6.91 for a 10” 
Half Wrap or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87 for a 
12” Full Wrap. $6.91 for a 10” Half Wrap or &10.87 
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, bleu 
cheese and mixed greens topped with avocado 
puree. Served with house made White French. 
$7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – 
$11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice of 
dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our house 
made lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. 
$6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99—$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with Provolone, 
Cheddar and American cheeses with locally 
made - Not Yo’ Daddy’s hot sauce - on the 
outside of butter & griddle toasted grilled 
cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg 
omelet, Hickory smoked bacon, jalapeno 
cream cheese, kale, seasoned potatoes, 
roasted bell peppers, American cheese, & 
cilantro. Served with out Zesty Sour Cream. 
$8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose 
your bread and then choose your protein: 
bacon, sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, 
baby spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, 
quinoa, our house made double egg patty, 
cheddar cheese, green onions, Szechuan 
chili crisp, and whipped cream cheese. 
$7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a 
flavored cream cheese spread including: 
Plain, Honey Pecan, Jalapeno, Garlic Herb, 
Butter, or Peanut Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie dough 
Shaken Espresso 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89
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Rico Suave Breakfast Burrito 
Giant flour tortilla filled with out two egg omelet, 

Hickory smoked bacon, jalapeno cream cheese, 

kale, seasoned potatoes, roasted bell peppers, 

American cheese, & cilantro. Served with out Zesty 

Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 

American and Provolone cheese. Choose your bread 

and then choose your protein: bacon, sausage, ham, 

or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 

souffle’d egg patty, Swiss cheese, bacon, baby 

spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 

our house made double egg patty, cheddar cheese, 

green onions, Szechuan chili crisp, and whipped 

cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 

For an addtional $2.00 you can get a flavored 

cream cheese spread including: Plain, Honey Pecan, 

Jalapeno, Garlic Herb, Butter, or Peanut Butter 

Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender London Fog 

Steeped Earl Gray tea blended with vanilla, lavender, 

& steamed milk. $4.93

Blackberry Chai 
Our signature chai tea combined with blackberry 

syrup. (Chai mix has dairy) $5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended with your choice of flavored 

syrup. Served over juice filled popping pearls. $4.26

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea shaken with ice & guava 

passionfruit puree over rainbow jellies. $3.99

Strawberry rose matcha latte 
Blended fruit smoothies topped with whip cream. $6.32

Chocolate Covered Strawberry 
$5.70

Caramel Vanilla Swirl Frappe 
$5.99

Salted Caramel Shaken Espresso 
Espresso shaken with ice & salted caramel, topped 

with oat milk & salted caramel. $5.99

Iced Cookie dough Shaken Espresso 
$5.99

Shaken Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Dandelion peach, and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English Breakfast, Sweet Orange, 

Earl Grey, Danelion peach, Mint Tea, and Passion 

Herbal Tea. $1.80

Chai Latte 
A classic spiced chai latte. (Chai mix has dairy). 

$4.82–$5.81

Butterbeer Latte 
Double espresso shots blended with butterscotch, 

caramel and velvety milk & milk foam. $5.70

Hazelnut & Cream Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Triple Chocolate Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 

Make with Almond Milk 

Make with Oat Milk 

Make with Fat Free Milk 

Make with Half & Half 

Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  

Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! $2.89
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ROUGHS

LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp  
bacon, cheddar cheese, tomatoes and  
Ranch dressing. $6.91 for a 10” Half Wrap  
or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella cheese, 
tomatoes & mayonnaise. $6.91 for a 10” Half Wrap 
or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87  
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, 
bleu cheese and mixed greens topped with 
avocado puree. Served with house made 
White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice  
of dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken  
breast, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99–$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with 
Provolone, Cheddar and American cheeses 
with locally made - Not Yo’ Daddy’s hot sauce 
on the outside of butter & griddle toasted 
grilled cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53

LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp  
bacon, cheddar cheese, tomatoes and  
Ranch dressing. $6.91 for a 10” Half Wrap  
or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella cheese, 
tomatoes & mayonnaise. $6.91 for a 10” Half Wrap 
or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87  
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, 
bleu cheese and mixed greens topped with 
avocado puree. Served with house made 
White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice  
of dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken  
breast, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99–$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with 
Provolone, Cheddar and American cheeses 
with locally made - Not Yo’ Daddy’s hot sauce 
on the outside of butter & griddle toasted 
grilled cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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BREAKFAST FOODS
Rico Suave Breakfast Burrito 

Giant flour tortilla filled with out two egg 
omelet, Hickory smoked bacon, jalapeno 
cream cheese, kale, seasoned potatoes, 
roasted bell peppers, American cheese, & 
cilantro. Served with out Zesty Sour Cream. 
$8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose 
your bread and then choose your protein: 
bacon, sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, 
baby spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, 
quinoa, our house made double egg patty, 
cheddar cheese, green onions, Szechuan 
chili crisp, and whipped cream cheese. 
$7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a 
flavored cream cheese spread including: 
Plain, Honey Pecan, Jalapeno, Garlic Herb, 
Butter, or Peanut Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie dough 
Shaken Espresso 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89
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BREAKFAST  FOODS
Rico Suave Breakfast Burrito 

Giant flour tortilla filled with our  
two egg omelet, Hickory smoked bacon, 
jalapeno cream cheese, kale, seasoned 
potatoes, roasted bell peppers, American 
cheese, & cilantro. Served with our  
Zesty Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose 
your bread and then choose your protein: 
bacon, sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, 
baby spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, 
quinoa, our house made double egg patty, 
cheddar cheese, green onions, Szechuan 
chili crisp, and whipped cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a 
flavored cream cheese spread including: 
Plain, Honey Pecan, Jalapeno, Garlic Herb, 
Butter, or Peanut Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie Dough 
Shaken Espresso 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89



Kadin Chin  •  Menu Project 2  •  Typography 4  •  Spring 2025

ROUGHS

LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH LUNCH10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM 10AM—4PM

WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp  
bacon, cheddar cheese, tomatoes and  
Ranch dressing. $6.91 for a 10” Half Wrap  
or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella cheese, 
tomatoes & mayonnaise. $6.91 for a 10” Half Wrap 
or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87  
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, 
bleu cheese and mixed greens topped with 
avocado puree. Served with house made 
White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice  
of dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla – 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken  
breast, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99–$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with 
Provolone, Cheddar and American cheeses 
with locally made - Not Yo’ Daddy’s hot sauce 
on the outside of butter & griddle toasted 
grilled cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp  
bacon, cheddar cheese, tomatoes and  
Ranch dressing. $6.91 for a 10” Half Wrap  
or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella cheese, 
tomatoes & mayonnaise. $6.91 for a 10” Half Wrap 
or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87  
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, 
bleu cheese and mixed greens topped with 
avocado puree. Served with house made 
White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice  
of dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken  
breast, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99–$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with 
Provolone, Cheddar and American cheeses 
with locally made - Not Yo’ Daddy’s hot sauce 
on the outside of butter & griddle toasted 
grilled cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53
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BREAKFAST  FOODS
Rico Suave Breakfast Burrito 

Giant flour tortilla filled with our  
two egg omelet, Hickory smoked bacon, 
jalapeno cream cheese, kale, seasoned 
potatoes, roasted bell peppers, American 
cheese, & cilantro. Served with our  
Zesty Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose 
your bread and then choose your protein: 
bacon, sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, 
baby spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, 
quinoa, our house made double egg patty, 
cheddar cheese, green onions, Szechuan 
chili crisp, and whipped cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a 
flavored cream cheese spread including: 
Plain, Honey Pecan, Jalapeno, Garlic Herb, 
Butter, or Peanut Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie Dough 
Shaken Espresso 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89
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BREAKFAST  FOODS
Rico Suave Breakfast Burrito 

Giant flour tortilla filled with our  
two egg omelet, Hickory smoked bacon, 
jalapeno cream cheese, kale, seasoned 
potatoes, roasted bell peppers, American 
cheese, & cilantro. Served with our  
Zesty Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose your 
bread and then choose your protein: bacon, 
sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 
our house made double egg patty, cheddar 
cheese, green onions, Szechuan chili crisp, and 
whipped cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a flavored 
cream cheese spread including: Plain, Honey 
Pecan, Jalapeno, Garlic Herb, Butter, or Peanut 
Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie Dough 
Shaken Espresso 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89
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WRAPS
Turkey Bacon Ranch Wrap 

Mixed greens, house sliced turkey, crisp  
bacon, cheddar cheese, tomatoes and  
Ranch dressing. $6.91 for a 10” Half Wrap  
or &10.87 for a 12” Full Wrap.

Candied Bacon Club Wrap 
Mixed greens, house sliced smoked ham & 
roasted turkey, candied bacon, mozzarella cheese, 
tomatoes & mayonnaise. $6.91 for a 10” Half Wrap 
or &10.87 for a 12” Full Wrap.

Zippy’s Chicken Wrap 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $6.91 for a 10” Half 
Wrap or &10.87 for a 12” Full Wrap.

Bahn Mi Wrap 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made lime 
butter and served with our ‘23’ sauce. $6.91 for a 
10” Half Wrap or &10.87 for a 12” Full Wrap.

Hawaiian Chicken Salad Wrap 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato.$6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

Picnic Chicken Salad Wrap 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.91 for a 10” Half Wrap or &10.87  
for a 12” Full Wrap.

Italian Wrap 
Rustic panini bread, ¼# baked chicken breast, 
fresh cilantro, Provolone and smoked Gouda 
cheeses. Griddle toasted in our house made 
lime butter and served with our ‘23’ sauce. $6.91 
for a 10” Half Wrap or &10.87 for a 12” Full Wrap.

SMASHERS
Pepperoni Smasher 

Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, sandwich sized 
pepperoni slices - smashed and served with 
marinara on the side for dipping. $6.91 – $11.31

Meatball Smasher 
Griddle toasted rustic panini bread, provolone 
and smoked Gouda cheeses, and all beef 
meatballs - smashed and served with marinara 
on the side for dipping. Meatballs contain 
gluten! $6.91 – $11.31 

SALADS
Chicken Salad Salad 

Mixed greens topped with our house made 
chicken salad loaded with celery & carrots, then 
topped with diced tomatoes, cheddar cheese, 
boiled egg & pesto croutons. Served with honey 
mustard dressing. $7.24 – $11.86

Chameleon Cobb Salad 
Mixed greens, oven roasted chicken, bacon, 
tomatoes, boiled egg, shredded carrot, 
bleu cheese and mixed greens topped with 
avocado puree. Served with house made 
White French. $7.24 – $11.86

Chicken Caprese Salad 
Mixed greens, tomatoes, mozzarella cheese, 
roasted chicken, balsamic glaze drizzle and 
pesto croutons. Served with house made White 
French. $7.24 – $11.86

Roasted Sweet Potato & Apple Salad 
Mixed greens and kale topped with herb roasted 
sweet potatoes, apples, cheddar cheese, 
roasted chicken and candied pecans. Apple 
Cider Vinaigrette. $7.24 – $11.86

Berrry Pecan Salad 
Mixed greens & spinach topped with baked 
chicken, feta cheese, blueberries, dried 
cranberries, red onion, and candied pecans. 
Served with apple cider vinaigrette. $7.24 – $11.86

Tuna Salad Salad! 
Mixed greens, topped with house made tuna 
salad, tomatoes, cheddar cheese, and croutons. 
Served with Honey Mustard. $7.24 – $11.86

Tex Mex Salad 
Mixed greens topped with fire roasted corn 
salsa, tomatoes, feta cheese, red onion, 
avocado, and corn tortilla chips. Served with 
Honey chipotle vinaigrette & a side of salsa 
verde. $7.24 – $11.86

Side Salad — Half size only 
Mixed greens, mozzarella cheese, tomato, 
cucumber, carrot, & croutons. Your choice  
of dressing. $5.65

SANDWICHES
Cobb Quesadilla 

Chicken, bacon, Bleu cheese and shredded 
mozzarella griddle pressed in our flour tortilla 
then we add tomato and avocado puree and top 
it with Ranch dressing. $10.87

Cuban Quesadilla 
Slow cooked pulled pork, smoked ham, Swiss & 
cheddar cheeses, dill pickles & mustard griddle 
pressed in a flour tortilla. $10.87

Chicken Salad Croissant 
Soft butter croissant with house made chicken 
salad, cheddar cheese, lettuce & tomato. $10.76

Tuna Salad Croissant 
Golden layers of croissant filled with house 
made tuna salad, lettuce, & tomato. $10.76

Cilantro Lime VEGGIE Panini 
Rustic panini bread, house made vegan quinoa 
patty, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Cilantro Lime CHICKEN Panini 
Rustic panini bread, ¼# baked chicken  
breast, fresh cilantro, Provolone and smoked 
Gouda cheeses. Griddle toasted in our  
house made lime butter and served with  
our ‘23’ sauce. $6.91–$11.31

Kicked-up Kimchi Melt 
Rustic panini bread filled with mozzarella, 
locally made Kimchi, fermented black garlic, 
and fresh green onion. We then top it with a 
drizzle of our house made hot honey and flaky 
sea salt! $6.54–$10.87

Burrito — Sweet Potato & Black Bean 
Herb roasted sweet poatatoes, kale, black 
beans, roasted corn salsa, lime, cilantro, fried, 
jalapeno crisps, avocado, shredded cheddar. 
Grilled hot & melty. $10.43

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Tuna Melt 
Rustic panini bread filled with smoked Gouda 
& provolone cheeses, house made tuna salad, 
lettuce, & tomato. Griddle toasted better than 
mom used to make! $6.99–$11.98

California BLT 
Toasted Ciabatta roll filled with romaine leaves, 
tomatoes, bacon, and avocado topped with a 
hint of lime and mayo. $9.77

GRILLED 
CHEESE

Plain Grilled Cheese 
Thick sliced Texas toast, butter toasted with 
Provolone, Cheddar & American cheeses. $5.37

Turkey spinach grilled cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, roasted Turkey, tomatoes, 
spinach, shaved Parmesan, and our house made 
Sriracha aioli. $10.87

Apple Fig Grilled Cheese 
Texas toast filled with American, Provolone, and 
Cheddar cheeses, fresh sliced apple, fig jam, 
and baby spinach. $9.77

Jalapeno Popper Grilled Cheese 
Cheddar crusted grilled cheese with jalapeno 
cream cheese, hickory smoked bacon & 
jalapeno crispies. $8.77

”Not Yo’ Daddy’s“ Grilled Cheese 
Thick sliced Texas toast layered with 
Provolone, Cheddar and American cheeses 
with locally made - Not Yo’ Daddy’s hot sauce 
on the outside of butter & griddle toasted 
grilled cheese. $5.81

POWER  BOWLS
Korean BBQ Chicken Power Bowl 

Warm kale, and Quinoa topped with roasted 
Gochujang chicken, pickled vegetables, cilantro, 
green onion and caramelized kimchi. Topped 
with our new Korean Miso Ginger dressing. 
Sauce and Chicken contain gluten! $11.53

Mediterrean Power Bowl 
Roasted chicken, Spinach, Kale, roasted 
Bell Peppers, Kalamata Olives, Tomatoes, 
Cucumbers, and feta cheese with a Cucumber 
Tzatziki sauce on the side. $11.53

Chinese Rice Bowl 
White rice topped with Szechuan chili crisp, 
cilantro, green onion, marinated pork, boiled 
egg, pickled veg, soy glaze, and black garlic. 
Served with chameleon 23 sauce. $11.53

BREAKFAST BREAKFAST7AM–4PM 7AM–4PMAKRON OH AKRON OHCHAMELEON CAFE
BREAKFAST BREAKFAST7AM–4PM 7AM–4PM 7AM–4PMAKRON AKRON AKRONCHAMELEON CAFELOCAL FAMILY OWNED7AM–4PMAKRON OH AKRON OHCHAMELEON CAFE
BREAKFAST BREAKFAST BREAKFAST7AM–4PM 7AM–4PMAKRON OH AKRON OHCHAMELEON CAFEBREAKFAST
BREAKFAST BREAKFAST BREAKFAST

BREAKFAST  FOODS
Rico Suave Breakfast Burrito 

Giant flour tortilla filled with our  
two egg omelet, Hickory smoked bacon, 
jalapeno cream cheese, kale, seasoned 
potatoes, roasted bell peppers, American 
cheese, & cilantro. Served with our  
Zesty Sour Cream. $8.98

Breakfast Sandwich 
Fresh cooked double egg patty topped with 
American and Provolone cheese. Choose your 
bread and then choose your protein: bacon, 
sausage, ham, or quinoa patty. $6.89

Eggsquisite Alpine Delight 
Toasted Ciabatta bread filled with a double 
souffle’d egg patty, Swiss cheese, bacon, baby 
spinach, and a Dijon aioli. $9.69

Breakfast Power Bowl 
A half sized power bowl filled with kale, quinoa, 
our house made double egg patty, cheddar 
cheese, green onions, Szechuan chili crisp, and 
whipped cream cheese. $7.58

Plain Bagel 
A Toasted or untoasted. $2.00. 
For an addtional $2.00 you can get a flavored 
cream cheese spread including: Plain, Honey 
Pecan, Jalapeno, Garlic Herb, Butter, or Peanut 
Butter Cream Cheese.

Kettle Cooked Potato Chips 
$2.00

DRINKS
Vanilla Lavender 

London Fog 
Steeped Earl Gray tea 
blended with vanilla, 
lavender, & steamed milk. 
$4.93

Blackberry Chai 
Our signature chai tea 
combined with blackberry 
syrup. (Chai mix has dairy) 
$5.70—$6.32

Sparkling Lemonade 
Bubbly lemonade blended 
with your choice of flavored 
syrup. Served over juice 
filled popping pearls. $4.26

Iced Cookie Dough 
Shaken Espresso 
$5.99

Salted Caramel Shaken 
Espresso 
Espresso shaken with ice & 
salted caramel, topped with 
oat milk & salted caramel. 
$5.99

Shaken Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Dandelion peach, 
and Mint Tea. $2.69

Hot Tea 
Our flavors are Zen, English 
Breakfast, Sweet Orange, 
Earl Grey, Danelion peach, 
Mint Tea, and Passion 
Herbal Tea. $1.80

Triple Chocolate Frappe 
$5.99

Expresso 
$1.49–$2.49

Caramel Macchiato 
$5.70–$6.25

Hot Chocolate 
$3.00–$4.00

Pistachio White Mocha 
$5.99

Black Forrest Mocha 
$5.99

Latte 
$4.67–$4.93

Matcha Latte 
$5.81–$6.32

Iced Strawberry Latte 
$5.99

Guava Passionfruit Tea  
+ Rainbow Jellies 
Freshly steeped Pasion tea 

shaken with ice & guava 

passionfruit puree over 

rainbow jellies. $3.99

Strawberry rose matcha 
latte 
Blended fruit smoothies 
topped with whip cream. 
$6.32

Chocolate Covered 
Strawberry 
$5.70

Caramel Vanilla Swirl 
Frappe 
$5.99

Butterbeer Latte 
Double espresso shots 
blended with butterscotch, 
caramel and velvety milk & 
milk foam. $5.70

Chai Latte 
A classic spiced chai 
latte. (Chai mix has dairy). 
$4.82–$5.81

Hazelnut & Cream 
Coldbrew 
$5.99

Cookies & Cream Frappe 
$5.99

Coffee 
$2.73–$3.28

Americano 
$3.85–$4.40

Latte Modifiers 
Each modifier is 80¢ 
Make with Almond Milk 
Make with Oat Milk 
Make with Fat Free Milk 
Make with Half & Half 
Make with Whole Milk

Bottled Water 
$1.25

Fountain Soda 
Coke, Diet Coke, Dr. Pepper,  
Lemonade, or Lymon. $1.89

Monster Energy Drink 
Ask what flavors we have! 
$2.89
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CHAMELEON CAFE
MONTHLY HAND-CRAFTED LOTUS ENERGY DRINKS
MARCH MARCH MARCH MARCH MARCH MARCH

FIZZYLEPRECHAUN
White lotus mixed with tart Green 
Apple! $5.25

KISS ME I’M IRISH
White Lotus mixed with Kiwi and topped 
with our sparkling lemonade! $5.25

LUCKY CHARMS
Pink lotus and Watermelon topped with 
an oatmilk Vanilla cold foam! $5.25

POT O’ GOLD
Gold lotus mixed with Pineapple! $5.25

KETO CLOVERS
Skinny Blue and Gold lotus mixed with 
lime! $5.25

Extra Pump of Lotus $1.25
Add Boba $1.00
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