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COFFEE AND KITCHEN

EDIBLES

EGG SANDWICH

Baked eggs & parmesan, herb aioli, baby greens
on a fresh baked Lauretta Jeans' English muffin
+ Canadian Bacon | 2

+Sharp Cheddar | 1

+ Avocado Slices | 1

HERB ROASTED POTATOES & EGGS
3 free-range organic eggs soft scrambled
or vegan: sub eggs with roasted veggies

TOAST

Choice of Little T's Spelt or Lauretta Jeans’ English muffin
toasted, with either honey or house jam, and butter

+ Almond Butter & Banana | 5

+ Smashed Avocado with sea salt and herbs | 6

QUESADILLA

Sharp cheddar and pepperjack cheese with a chimichurri
sauce, house salsa and crema

+ ChickenTinga | 3

PRE-ROLLS
(BURRITOS)

VEGAN
Summer squash and potatoes with raab and pinto beans
served with house salsa

VEGETARIAN
Summer squash and potatoes with raab, pinto beans,
eggs and cheese served with house salsa and crema

CHICKEN TINGA

Local all natural chicken thighs braised in chipotle,
tomatoes, citrus and spices, roasted summer squash +
potatoes with raab, pinto beans and cheese served with
house salsa and crema
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BOWLS

HOUSE YOGURT & COCOA NIB GRANOLA (GF)
Water Avenue hazelnut granola, house-made preserves

BROWN SUGAR OATMEAL (V) (GF)
Brown sugar crumb, fresh seasonal fruit, and almond milk

6

w/ seasonal fruit
5

cooked oats (GF) (V)
7

BREAKFAST BOWL (V) (GF)
Roasted summer squash, kale and potatoes, vegan
"chorizo" spiced pinto beans, avocado, cilantro, chives,
house salsa and crema

+ Chicken Tinga | 3

+Sunny Side up Egg| 1

MATT’S GREEN BOWL (V) (GF)

Seasoned chickpeas, quinoa, peas, cucumbers and
asparagus over greens with a tomatillo-avocado
dressing

+ Avocado | 2
+ Soft Boiled Egg | 2

POZOLE (V) (GF)
Soup of nixtamle, roasted squash, vegetarian broth and
spices. Served with lime, cilantro, sour cream and
radishes

+ Chicken Tinga | 3

EXTRA PACKED
Side Salad

Seasonal Roasted Veggies
Avocado
Canadian Bacon

Poached Egg
Sharp Cheddar
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Water Avenue Coffee has developed a kitchen program to compliment and share the values in sourcing,
innovation and preparation that we practice in our coffee sourcing and serving. Our team of passionate
and seasoned chefs work to create seasonal dishes based around local produce and ingredients and we
celebrate long term relationships with our suppliers. We create food that we want to eat, and our goal is to
provide fresh, approachable, healthy and delicious food to help you stay fueled throughout the day.

We hope you enjoy our efforts.

Kitchen open until 2 pm
Coffee Bar Hours: 7:00 am - 6:00 pm Daily
1028 SE Water Avenue Portland, OR 97214
water ffee.com | ewat ffee | 503-808-7084

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.



