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Jope)

food served daily until 3pm.
experience a slice of the best local produce,
prepared by dedicated and passionate people.

Yog N’ Nola s.2s

yoghurt, crab apple, granola

Avocado 11

sourdough, beet chutney, hazelnuts, blueberry vinegar

Salmon Danish s.s0

smoked salmon mousse, chives, furikake

addpoached egg +2.25

Fried Chicken 14

milk bun, calabrian chili tartar, apple, fennel slaw

Croque Monsieur
Croissant -

black forest ham, gruyere, bechamel

addpoached egg +2.25

Add ons

poached egg 2.25 bacon 4

fried egg 2.25 sourdough 4 potatoes

* please mention any allergies*

Batch Brew s

rotating selection. check the till to see what’s
brewing today

Pourover Bar s

rotating selection. check the till to see what’s
brewing today

Espresso

espresso” 3.5 cortado 4
americano® 3.75 flat white 4.5
duet 4 cappuccino 4.5
macchiato 4 latte* 5

smashed avo 3.25

Pork Belly Benny 1423

biscuit, charcoal hollandaise, black garlic

Sablefish Benny 1624

biscuit, miso hollandaise, asian pear

Mushrooms 1

sourdough, wild mushrooms, smoked cheddar
add poached egg +2.25

Bodega Sando 10.2

milk bun, avo or bacon, fried egg, swiss cheese,
thousand island aioli
avo and bacon +3.25

O5 Teas On Tap

chiran wakoucha (black)* 4 nitro cold brew 4.75
masala chai (black)* 4 oddity kombucha 4.5
chiran (green)* 4

cascara (herbal)* 4

dream (herbal)* 4

hibiscus (herbal)* 4

mocha* 5.5 oat milk alt. +1
london fog* 5.5
chai latte* 5

hot cocoa* 5

all beverages marked with a
star * can be iced



