
 

SMALL BITES 
ACAI BOWL (GF)  15 
acai, banana, blueberry, oat milk  
w/ kiwi, blueberry, strawberry, coconut, granola* 

BLUE BOWL (GF)  15 
blue spirulina, pineapple, banana, oat milk  
w/ kiwi, blueberry, strawberry, coconut, granola* 

HOMEMADE BANANA BREAD (GF)  9 
w/ burnt honey buttercream 

CROISSANT  4.5 
butter n jam +1 

2 SCRAMBLED, POACHED, OR FRIED EGGS  11 
served on seeded or regular sourdough 

add ons:  

goat cheese / kimchi / pickles /  
cucumber / beet relish / salsa macha*	 +4 
	  
half avo / side of greens                                                    	   +5	  

bacon / tomatos	 +6 

smoked salmon / mushrooms / short rib	 +7 

KIMCHI SCRAMBLED EGGS  16 
soft scrambled eggs & kimchi, sourdough,  
scallion labne & pickled cabbage-arugula salad 
add avocado +4  
add smoked salmon +6  

HARISSA EGGS 15 
two sunny eggs, spicy tomato & harissa sauce,  
parm, herbs, sourdough  

CHICKPEA CURRY SCRAMBLE 17 
soft scrambled eggs, coconut milk curry, 
fried shallots, cilantro with toasted sourdough 
add avocado +4 

BREAKFAST SANDWICH  16 
sunny egg, bacon, avo, arugula, 
charred scallion + dill aioli on a seeded roll  

SHORT RIB SANDO 17 
braised short rib, scallions, pickeled chili,  
garlic aioli + slaw on a seeded roll 

AVOCADO TOAST  15 
avo, whipped feta, scallions, sourdough 

SALSA MACHA EGGS  15 
6-min egg over labne & greens,  
salsa macha*, toasted sourdough 
add avo +4 

WHIPPED RICOTTA + BERRIES 15 
ricotta and jammy blueberries, evoo on sourdough 

WHITEFISH TOASH 15 
smoked whitefish spread, heirloom tomatoes, dill, 
red onion, sourdough 

AVOCADO TOAST NUMBER TWO  15 
sliced avo, beet relish, cucumber, goat cheese, zataar 
add poached egg +3 

KALE MISO SALAD 17 
kale + purple cabbage, furikake edamame, avo 
miso ginger dressing, toasted cashews 
add avo +5 

BROCCOLINI FARRO BOWL  18 
farro, red pickled cabbage, charred broccolini,  
salsa macha*, arugula, poached egg,  
fried scallions, avocado salsa verde  
add smoked salmon +6  
side of toast +4  
add extra egg +2 

CAESAR  SALAD 17 
romaine, breadcrumbs, pickled red onion, parm 
add anchovy +4 
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COFFEE + TEA 
DRIP 3.5 
ESPRESSO, AMERICANO 4 
CORTADO, CAPPUCCINO, FLAT WHITE 4.5 
LATTE 5 
COLD BREW 6 
VANILLA LATTE 6 
MOCHA 6 

EXTRA SHOT	 +2.5 
DECAF	 +1 
ALMOND MILK	 +.5 
OAT MILK	 +.5 
MACADAMIA MILK	 +1 

ORGANIC CHAI LATTE 6 
HOT CHOCOLATE 5 

HOT TEA 4 
english breakfast 
hibiscus 
jasmine green 
turmeric ginger 

ICED TEA 4.5 
black 
hibiscus 

MATCHA LATTE 6 
hot 
iced 

MATCHA YUZU LEMONADE 
cold steeped matcha, yuzu, lemon juice, soda 8 

SHAKEN MATCHA 8 
frothy, iced matcha with macadamia milk & vanilla 

ESPRESSO TONIC 7 
gt ‘spro over ice & tonic water with an orange slice 

WINE 
SKIN CONTACT / ORANGE 14 / 46 
Frug Gruner Veltliner 

ROSE 14 / 48 
Clos des Mourres ‘Pompette’ 

WHITE 14 / 46 
Suriol ‘Bancals’ 

CHILLED RED 14 / 46 
La Patience 

NOT COFFEE 
BLUE MAGIC SMOOTHIE  13 
banana, pineapple, coconut yogurt, blue spirulina, vanilla protien  

STAY GOOD SMOOTHIE  11 
banana, vanilla protein, almond butter,  
almond milk, sea salt 
add espresso +2 

GREEN JUICE 8 
pineapple, celery, cucumber, lime, green apple, kale 

ORANGE JUICE 6 
big ol’ glass of oj 

ARNOLD PALMER 6 
black tea, lemon juice, soda, a little sugar 

COCKTAILS 
HOT CHILD IN THE CITY  15 
blanco tequila, passionfruit, lime, tajin rim 

BRIGHT EYES 15 
jalapeno infused tequila, cucumber juice, 
passionfruit liqueur, simple & lime 
	  
GOOD FOR YOUR HEALTH 15 
celery vodka, brennivin, vermouth, yuzu 

ESPRESSO MARTINI 15 
HOUSE BLOODY MARY 15 
MIMOSA 13 
APEROL SPRITZ 14 

BEER 
LAGER 7 
narragansett, 5% 

ALE  8 
ebbs, 4.7% 

HAZY IPA  10 
ebbs ipa no.8, 7%
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