
M E N U

HANDHELDS

HEIRLOOM TOMATO & MOZZARELLA 

HAVANA  
pulled pork, sliced ham, swiss, dijon mustard, 
pickles on a hoagie roll

ROAST BEEF & PROVOLONE 
ham, pepperoni, salami, roasted red peppers, 
havarti, tomato, and basil pesto

...........12.50

.......................................................14.50

.............................14

TURKEY CROISSANT  
thick carved turkey breast and cheddar 

all sandwiches served with chips

..........................................14

FRUIT & YOGURT CUP  
greek-style honey-scented yogurt, granola, 
fresh berries, toasted coconut

SEASONAL HUMMUS CUP  
fresh-cut vegetables, 
creamy chickpea hummus

FRESH FRUIT CUPS  
choice of: 
watermelon, pineapple, cantaloupe

.........................................9

...................................9

............................................7

ITALIAN ANTIPASTO SALAD 
fresh mozzarella, mixed country olives, genoa salami, 
roasted tomatoes, artichoke, fusilli pasta

.........................12.50

E V E R Y T H I N G  E L S E

rresh mozzarella, thick sliced tomato, 
basil pesto



C O F F E E
ESPRESSO ....................................................4

CORTADO .................................................4.50

CAPPUCCINO ................................................5

FLAT WHITE ..................................................5

LATTE ..............................................

AMERICANO......................................... .4/4.50

DRIP COFFEE .................................... 3.50/4/5

COLD BREW ..................................................5

MOCHA  ............................................6.50/7.50

 HOUSEMADE SYRUPS ................................................... $1

B R E A K FA ST

 .................................... 16
beef brisket, charred green chiles, monterey jack cheese, 
sautéed onions & peppers, potato 

PORK BELLY BACON BURRITO ......................... 16
crispy applewood smoked pork belly, american cheese, 
caramelized onion, soft scramble egg, potato 

VEGGIE BURRITO 14
mixed wild mushrooms, charred scallions, 
scrambled eggs, charred asparagus, roasted tomato, 
monterey jack cheese, potato 

SAUSAGE EGG MUFFIN  8

american cheese
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vanilla bean, earl grey
 PREMIUM SYRUPS ........................................................ $1

salted caramel, dutch cocoa, date syrup, black sesame

 ADD ONS  ....................................................................... $1
sea salt creme top - sweet, lightly salted cream foam

PISTACHIO DATE
espresso, pistachio milk, date syrup, sea salt creme top

with garden vegetable spread ........................ 8

with smoked salmon & scallion spread ........... 9

with pimento cheese spread........................... 8

T E A
CHAI LATTE (original or spicy) 

S P E C I A L T Y  B E V S

................................. 7.50/8.50 

BLACK SESAME  
espresso, black sesame paste and sea salt creme top

.............................. 7.50/8.50

..............................................

with cream cheese spread ..............................7

12oz / 16oz 

5.50/6.50

 HOUSEMADE MILKS ...................................................... $1
oat, almond, pistachio

fukamushi sencha, peppermint lemon balm, black 
genmaicha, earl grey, hojicha, orange rose, chamomile

EARL GREY MATCHA
matcha, earl grey syrup, sea salt creme top

............................ 7.50/8.50 

................ 6.50/7

MATCHA (cerimonial) (region: uji kyoto)...... 6/7

LOOSE LEAF (premium japanese tea).......... 5/6

COCKTAILS
ESPRESSO MARTINI  .................................... 16

IRISH COFFEE ............................................. 15

MISMOSA ............................................ ......... 12

HONKY TONK BURRITO

......................................

choice of plain, everything, cinnamon raisin

each sandwich includes choice of sauce:
creamy tomatillo, tru�e parmesan aioli, smokey ketchup, 

peruvian pepper sauce 

additional sauces $1.50 / sauce flight $ 3.00 




