
*Consuming raw or undercooked meats, poultr y,  seafood, 
shellf ish or eggs may increase your r isk of food borne i l lness.

executive chef: christopher d’ambrosio  /  culinary director: barry tonks

 
scan this code with your phone 
camera for allergen info

COFFEE & TEA
SWEETLEAF DRIP COFFEE  5
ICED COFFEE  6 
add a flavor +.50¢: hazelnut, mocha, vanilla, seasonal

NESPRESSO ESPRESSO   5  [+1 double]

CAPPUCCINO OR LATTE  6
TEA  5
english breakfast / green tea / earl grey / decaf chamomile

SWEETS
COOKIE SKILLET  12
salted caramel, vanilla ice cream

BANANA NUT CAKE  8
coconut cream, toasted coconut

BLACK FOREST BROWNIE  8
tart cherry, whipped cream




