
B R E A K FA S T  C R O I S S A N T $7
fried egg, cheddar, special sauce, banana peppers

E G G  &  C H E E S E $6
fried egg, cheddar, roasted garlic mayo, stone & skillet english muffin

AV O C A D O  T O A S T $10
aleppo, flaked salt, microgreens, lime, sourdough

T H R E E  C H E E S E  G R I L L E D  C H E E S E $8
fontina, cheddar, gruyere

F R E S H  V E G G I E  S A N D W I C H $12
roasted garlic hummus, avocado, baby spinach, shredded carrot,  

roasted red pepper, sourdough

P R E S S E D  AV O C A D O  &  K I M C H I $12
sourdough, birds of a feather ipa peanut sauce, baby spinach

cheese +$2
avocado +$2
local bacon +$3

egg +$2
ham +$3

E X T R A S

R O T I S S E R I E  C H I C K E N  C A P R E S E   $13
pesto, tomato, mozzarella, sourdough (vegetarian option available)

P R E S S E D  C U B A N O   $13
pressed sub roll, local ham, braised ma pork shoulder, gruyere, 

pickle, citrus mustard

T U R K E Y,  B A C O N  &  AV O C A D O   $14
roasted garlic mayo, tomato, leaf lettuce, sourdough

c o l d  b r e w $3.50 / 12oz,  $4 / 16oz
d a r k  r o a s t  c o l d  b r e w $3.50 / 12oz,  $4 / 16oz
h a l f  +  h a l f  C O L D  B R E W $3.50 / 12oz,  $4 / 16oz
     half regular cold brew + half dark roast cold brew

n i t r o  c o l d  b r e w $4.75 / 10oz 
C O L D  B R E W  F L I G H T $7 / four 5 oz tasters
     medium roast, nitro, dark roast, orange cardamom

i n d i e  f e r m .  k o m b u c h a $4.50 / 16oz
     rotating seasonal flavors - ask a barista for details	
O R A N G E  C A R D A M O M  s o d a $3.50 / 12oz,  $4 / 16oz
i c e d  t e a $3 / 12oz, $3.50 / 16oz
     rotating seasonal

d r i p  c o f f e e $2.75 / 12oz
     make it unlimited!  +$1.25
e s p r e s s o $3 / 2oz
a m e r i c a n o $3 / 10oz 
c a p p u c c i n o $3.75 / 10oz
l at t e $4.50 / 12oz
m a c c h i at o $3.25 / 2oz
c o r ta d o $3.50 / 4oz 
D O U B L E  C H o c o l at e  m o c h a  $4.50 / 12oz
    make it spicy!
D O U B L E  h o t  c h o c o l at E $4 / 12oz
    make it spicy!
C H A I  l at t e $4 / 10oz, $4.50 / 12oz
E A R L  G R E Y  T E A  l at t e $4 / 10oz, $4.50 / 12oz
M AT C H A  l at t e $4 / 10oz, $4.50 / 12oz
M E M  t e a  c u p $2.50 / 12oz
   blue flower earl grey, russian caravan, jasmine

   pearls, moroccan mint, yerba mate, spicy turmeric

   tonic, mango, blood orange hibiscus, apple berry
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B R I N G  B A C K  S U M M E R
want a hot drink iced?
just ask a barista.

R O TAT I N G  PA S T R I E S $3.50 - $7
from cafe beatrice 

R O A S T E D  G A R L I C  H U M M U S $7
marinated artichokes, olives, brewers crackers pita chips
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before placing your order, please inform your server if a person in your party has a food allergyv vegang gluten free

E X T R A S

vanilla hazlenut caramel

lavender orange cardamom syrup +$0.50
oat almond milk +$0.50
extra shot +$1

C R E A M Y  T O M AT O  B I S Q U E $4 / $6
cheddar crouton, chives

C H O P P E D  S A L A D $6 / 8
napa cabbage, baby spinach, curry vinaigrette, carrot,  

dried cranberries, goat cheese
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