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drinks
 
mimosa  9. 
	 fresh–squeezed orange juice, cointreau, prosecco

bloody mary  9. 
	 house–made tomato cocktail, vodka

beer + wine 
 
brooklyn lager
	 new york | classic lager; balanced  6.

hefe weissbier
	 weihenstephaner, germany  8.

chardonnay
	 guillot–broux  2007 
	 macon–villages, burgundy, france  11.

shiraz
	 casale del giglio 2006
	 lazio, italy  10. 



coffee
 
AKA house drip brew  4. 
counter culture coffee, organic 

AKA house decaf drip brew  4. 
valle del santuario, san ignacio, peru 
counter culture coffee, naturaly decaffeinated, organic, shade grown 

espresso  2.75 
toscano blend, counter culture coffee

macchiato  3.25

cappuccino  3.75

latte  4.00

caffé au lait  3.75

cortado  3.50

caffé mocha  4.25

hot chocolate  4.25

iced coffee  3.00

· · · · · · · · 

single–origin coffees in the clover press:
 
finca el puente, marcala, honduras  2.75 
counter culture coffee, direct trade, organic 
the herrera-caballero family’s renowned coffee–which is nicknamed the “purple 
princess” for its purple fruit-forward cup characteristics–offers sweetly complex 
flavors of plum, lavender, raspberry, and chocolate above a perfectly balanced 
body. 

michicha natural sundried, sidamo, ethiopa  2.95 
counter culture coffee, organic 
the coffee mill and washing station in michicha–a tiny village in the hilly guji 
zone of sidama, ethiopia–prepares heirloom coffee varieties with exacting, 
meticulous standards of quality and tradition resulting in the best ethiopian 
natural coffee. clean and strikingly sweet, michicha natural sundried offers big, 
summertime flavors of strawberry, blackberry, honeysuckle, and wine.

gaja aceh, sumatra, indonesia  3.25 
stumptown coffee, direct trade, organic
superb quality coffee comes from two heirloom varietals: typica and bourbon. 
harvested from three sub–lots around lake tawar and tastes of plum, blackberry, 
toffee and earth, finishing sweetly with buttery caramel. 

· · · · · · · · 
Reference formulary all drinks made with hudson valley coop milk 

espresso  2 ounces espresso

macchiato  2 ounces espresso + 1 ounce foamed milk

cappuccino  2 ounces espresso + 5 ounces foamed milk

cortado  2 ounces espresso + 3 ounces foamed milk

latte  2 ounces espresso + 7 ounces steamed milk

caffé au lait  6 ounces drip coffee + 6 ounces steamed milk

café lunch
 
soup of the day  6. 

greek yogurt parfait with early bird aloha granola, macadamia nuts, 
and fresh berries  8.50

ginger–mint macerated fresh fruit salad  8.

mixed–greens with fresh herbs, goat cheese toast, and sherry vinaigrette  7.

flatiron steak salad with bibb lettuce, radish, blue cheese, candied 
hazelnuts, red wine vinaigrette  14.

seasonal vegetable salad assorted vegetables, fried chickpeas,
shallot honey vinaigrette  9.
with roasted chicken  14.
with flatiron steak  14.

olive oil–cured tuna on focaccia with olives, red pepper,
pickled red onions, and preserved lemon  11.

chorizo and asiago sandwich with arugula and grapes  10.

grilled cheese sandwich  with fontina, caramelized onions
and raisin marmalade  8.
with ham  12.

roasted chicken breast sandwich  with bacon, lettuce, tomato,
and tarragon mayo  11.

hummus and vegetable sandwich with cucumber, red pepper, tomato, and 
bean sprouts on multigrain bread  9.

four–cheese baked mac and cheese with shallots and herbs  12.

oregano and garlic marinated shrimp 
with fregola, arugula, tomato, and lemon  12.

side of potato salad  4.

· · · · · · · · 

juice, water, soda
 
fresh–squeezed orange juice  4.50

panna still or san pelligrino sparkling water  s/l  3/6.

san pelligrino orange aranciata or limonata  3.50

pepsi, diet pepsi  2.50

gus sodas: meyer lemon, extra–dry ginger ale, dry pomegranate  3.

iced tea  3.

tea 4.

 
white teas  dried naturally, finished with minimal heat with delicate 
flavors and high levels of anti–oxidants.

shanghai rose, china   
a simply beautiful organic white peony scented with rose petals. dry, 
sweet, aromatic.

yin zhen, silver needle, fujian, china   
rare tea made solely of plump, downy buds. said to be picked only two 
days of the year. sweet and light fragrance. 

· · · · · · · · 

green teas  processed to preserve the tea leaf’s green character with 
low degree of oxidation. heated by steaming and/or roasting revealing vast 
differences in flavor and aroma.

kukicha hatsukura, japan 
finely blended style of sencha–grade leaves and desirable upper stems 
hand cut with special scissors. lightly herbacous and delicate. 

jasmine dragon phoenix pearls, china   
yin hao process jasmine scented leaves and buds rolled into small pearls 
that slowly unfurl during steeping.

· · · · · · · · 

black and oolong teas  created by encouraging oxidation of the 
leaves, completely in the case of black teas. oolongs, semi–oxidized, 
possess a great range of flavors. 

iron goddess of mercy, fujian, china   
one of china’s most celebrated oolongs, with smooth amber liquor, slighty 
nutty and fruity.

darjeeling 2nd flush, makaibari estate, darjeeling, india  
from the foothills of the himalayas in northeastern india, exquisite teas, 
known for its nutty notes, greenish leaf and complex aroma. 

dahl house peach and ginger, india   
flavorful black tea from southern india scented with fragrant peach and 
ginger. 

earl grey, sri lanka  
perfectly balanced traditional citrus-scented tea.  premium leaves grown 
at the famous biodynamic Venture Garden are enhanced by organic 
bergamot. 

· · · · · · · · 

tisanes  naturally caffeine–free infusions with delicately layered flavors 
and aromas.

red oz lemon myrtle & rooibos, australia and south africa    
red earth taste of rooibos with the strong aromatic citrus of lemon myrtle. 

chamomile, egypt  
whole chamomile flowers offer a light straw flavor and delicate floral 
bouquet. a gentle relaxant. 


