
M E N U

|  H O T  &  C O L D  D R I N K S  |

C O F F E E

D o u b l e  E s p r e s s o
A m e r i c a n o  ( h o t  |  i c e d )
M a c c h i a t o
C o r t a d o
C a p u c c i n o
F l a t  W h i t e
L a t t e  ( h o t  |  i c e d )
M o c h a  ( h o t  |  i c e d )

E x t r a  s h o t  E s p r e s s o
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T E A

H o t  Te a
M a t c h a  ( h o t  |  i c e d )
C h a i  ( h o t  |  i c e d )

O T H E R  D R I N K S

H o t  C h o c o l a t e
G l a s s  M i l k

F L A V O R S

Va n i l l a
C a r a m e l
L a v e n d e r
C h o c o l a t e  S a u c e

A L T  M I L K

O a t
A l m o n d
P i s t a c h i o
M a c a d a m i a

F R E S H  J U I C E S

O r a n g e
G r e e n  J u i c e
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1 2  o z 1 6  o z
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$ 5 . 0 0

$ 4 . 0 0 $ 4 . 5 0
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-

- - -

$ 4 . 0 0 $ 4 . 5 0
$ 5 . 0 0 $ 5 . 5 0

$ 1 . 0 0
$ 1 . 0 0
$ 1 . 0 0
$ 1 . 0 0

$ 1 0 . 0 0
$ 9 . 0 0
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B E E R

F u n k y  B u d d h a
C o r o n a
E s t r e l l a
M i c h e l o b  U l t r a
S t e l l a
G o o s e  I s l a n d  I PA

$ 7 . 5 0
$ 7 . 5 0
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$ 7 . 9 5
$ 8 . 5 0

M O C K T A I L

D e  S o i  
Flavors: Spritz Italiano & Tres Rosé

.  .  .  .  . $ 1 0 . 0 0

 .  .  .  .  . $ 1 2 . 5 0

C O C K T A I L S

B e t t y  B o o z e  -  Vo d k a  B a s e
Flavors: Lemonade & Passionfruit

T i p  To p  -  C o c k t a i l  C a n s
Flavors: Margarita, Cosmopolitan, Negroni,

Daiquiri, Espresso Martini

- - -

-
-
-

$ 6 . 0 0
$ 6 . 5 0

J o s h
Cabernet Sauvignon

W h i s p e r i n g  A n g e l
Rosé

M o ë t  &  M o ë t
Rosé

C h a t e a u  S t e .  M i c h e l l e
Sauvignon Blanc
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$ 1 0 . 0 0
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$ 3 0 . 0 0

W I N E S



M E N U

|  S W E E T  T R E A T S  |
P A S T R I E S
C h u r r o  D o n u t  

M a t c h a  D o n u t

C l a s s i c  C r o i s s a n t

E s p r e s s o  N u t e l l a  C r o i s s a n t  

H o n e y  A l m o n d  C r o i s s a n t  

P i s t a c h i o  &  W a l n u t  C r o i s s a n t  

M a s c a r p o n e  &  G u a v a  

P a i n  a u  C h o c o l a t

M o t h e r  B e a n  B r o w n i e

G a l a x y  B o n B o n s

C h u n k y  C h o c o l a t e  C h i p  C o o k i e  

C r u n c h y  P i s t a c h i o  C o o k i e

R o s e  P r i m a v e r a

M e d i a l u n a
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B O W L S  &  B I T E S
Yo g u r t  P a r f a i t
Greek yogurt, vanilla, honey, house-made granola

C h i a  P u d d i n g
Chia, oats, oat milk, coconut, agave, dates, pecans, fresh fruit

$ 3 . 5 0

$ 3 . 5 0

$ 5 . 5 0

$ 7 . 9 5

$ 7 . 9 5
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|  G R A B  &  G O  |

S A N D W I C H E S
Tu r k e y  C r o i s s a n t
Turkey and cheddar cheese

H a m  &  C h e e s e  B a g u e t t e
Ham, brie cheese, sun-dried tomatoes

S p a n i s h  O m e l e t t e  B a g u e t t e
Spanish omelette (contains: potatoes, onion, and egg), kimchi mayo, fresh tomato

S m o k e d  S a l m o n  B r i o c h e
Smoked salmon, labneh (contains: citrus—orange, lime, and lemon—mint, parsley, dill), capers, pickled onion

C a p r e s s e  F o c a c c i a
Fresh mozzarella, smoked eggplant purée, fresh tomatoes, sun-dried tomatoes, pesto (contains nuts),

fresh arugula, balsamic glaze, toasted nuts (walnuts and pine nuts)

R o a s t e d  C h i c k e n  o n  S o u r d o u g h
Roasted chicken breast, cheddar cheese, arugula and spinach pesto, fresh spinach, sun-dried tomatoes
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E M P A N A D A S
S w e e t  C o r n
Yellow corn, onion, and béchamel sauce

M u s h r o o m  &  G o u d a
Mushrooms, Gouda cheese, and bechamel sauce

Tr a d i t i o n a l  B e e f
Ground beef cooked with sauteed onions and red peppers, green olives, marinara sauce, and spices

C h i c k e n  Ve r d e o
Chicken breast cooked in a white wine reduction, bechamel sauce, and green onions

H a m  &  C h e e s e
Ham, mozzarella cheese, and bechamel sauce.

O n i o n  &  M o z z a r e l l a
Sauteed onion, mozzarella, and spices.


