
Smoked Salmon Scramble
Two soft scrambled eggs, smoked salmon,

labneh, dill with mixed green salad
$14

Menemen
Oven roasted tomatoes and green peppers

with gently folded-in egg 
$11

Omelette
Traditional two egg omelette with mixed

green salad
$11
Add

Shitake & cremini mushrooms + $2
Goat cheese, Feta or Cheddar +$2

Spinach $2

Egg & Cheese Sandwich
Fried egg and cheddar cheese served on

brioche bun
$6

Add
Sucuk (Turkish Beef Sausage) +$4

French Toast
Two slices of cinnamon dipped brioche,

powdered sugar, seasonal fruit
$11

Add Eggs  $2 per egg
Smoked Salmon Sandwich

Dill labneh, thin red onion, tomato, cucumber,
mixed greens

$17
Breakfast Pastries
Croissant $4     Chocolate Croissant $5
Almond Croissant $5   Coffee Cake $5
Strawberry/Raspberry Croissant $5
Blueberry, Double Chocolate Muffin or
Morning Glory Muffin $5
Sides
Extra Egg $2 per egg
Mixed Berry Bowl with Honey  $6
Extra Toasted Baguette $2
Sucuk, Turkish beef sausage $6 
Roots Potato Chips  $3.25

Chicken Panzanella Salad
Tuscan bread salad with pan seared chicken,
olives, red onion, tomatoes, cucumbers, basil,

mixed greens
$18

Beet Jewel Salad
Roasted Badger Flame & red beets, mixed

greens, goat cheese, maple vinaigrette, 
toasted hazelnuts

$13
Add pan seared chicken breast $8

Halloumi Grain Bowl
Seared halloumi cheese, quinoa, roasted sweet

potatoes, sundried tomatoes, mixed greens
$16

Add fried egg $2   Add chicken breast  $8
Beluga Black Lentil Salad

Black lentils, cherry tomatoes, cucumbers,
roasted sweet potatoes, greens, goat cheese

$13
Add pan seared chicken breast $8

 Mushroom Medley & Cheese Melt 
Sauteed cremini & shitake mushroom, Havarti

cheese, caramelized onions,  mixed greens
$15

Chicken Walnut Dijon Sandwich
Shredded chicken breast, walnut labneh, dill,

diced fennel and celery, mixed greens
$16

Caprese Ciabatta Sandwich
 with fresh mozzarella, tomato, basil, balsamic

vinaigrette, mixed greens
$16

Beef Short Rib Sandwich
Braised short rib, caramelized onions, Havarti,

mixed greens
$18

Consuming raw or undercooked foods  may pose a health hazard.

Allergy Warning: We can not guarantee an allergen free  kitchen.
Alert your server if you have dietary needs or allergies.

To support equitable wages for all staff a 15% service fee is applied to all
checks.  No additional tipping is expected. Thank you!



Coffees
Brewed Coffee
10 oz,   $3.50
Pot of Coffee
34 oz,  $10 
Iced Coffee
12oz   $3.50

Ask server for Decaf Espresso
drinks

Espresso
Double,  $3.50
Cappuccino
7 oz  $4.50
Americano
12 oz Reg. or Decaf, $3.50
Flat White
$5
Latte
12 oz  $5.50
Mocha
12oz Dark or White, $6
Hot Chocolate (Dark or White)
10 oz $4.50

House Special Lattes
Made with Syrups by Kaan
$6.50
Fig Tahini  
Rose 
Chocolate Cherry
Dates & Orange
Honey Lavender

Flavor Shots $1
Vanilla, Hazelnut, 
Caramel, Lavender,
Peppermint, Cardamom
Simple Syrup, Sugar-Free
Vanilla

Bottled/Canned Drinks
Spindrift   $4
San Pellegrino Arranciata $4
Coke/ Diet Coke $4
Ginger Ale/ Root beer  $4

Orange Juice Small  $4
Orange Juice Large  $8

Saratoga Still Water Small $4
Saratoga Still Water Large $9
Sparkling Water Large  $9
Sparkling Water Small  $4

Iced House-Made  Drinks
Iced Black Tea     $5
Iced Peach Tea    $5
Iced Jasmine Green $5

Lemonade (Fizzy or Flat)   $5
Limeade (Fizzy or Flat)  $5

Add House Syrups by Kaan $1
Strawberry Basil
Peach Basil
Ginger Lime
Honey Lavender

Beer - $9
Peroni ,  DC Brau El Hefe Speaks
DC Brau Corruption IPA 
Atlas Bullpen Pilsner

Wines by the Glass - $9
Baby Prosecco 
Lucatoni Rose $9
Haywater Cove Chardonnay  $9
Earth & Sky Syrah  $9
Haywater Cove Malbec/Merlot  $9

Mimosa  $9
Aperol Spritz $9
St Germain Spritz $9
Strawberry Basil Bellini $9
Peach Basil Bellini   $9

Tea 
Tea Sachets
Assorted Rishi Organic Tea, $4

Loose Leaf Tea
Single serve tea pot  $6

Wild Thai Black Tea
Vanilla Bean Black Tea
Ahmad Special Blend
Rose Black Tea

Genmaicha
Raspberry Green Tea 
Jasmine Green Tea

White Tea Rose Melange
Peach Blossom White Tea

Blueberry Rooibos
Hibiscus Berry 
Chamomile Medley
Tangerine Ginger

Iron Goddess of Mercy Oolong

Tea Lattes  (Hot or Iced)  $6

Masala Chai 
Black Tea 
London Fog
Cardamom Honey Tea

Matcha Lattes
Add Strawberry or Blackberry Puree  $1
Add Strawberry Basil, Peach Basil $1
Any Flavor Shot $1

Sweet Cocoa Houjicha 
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