
Kitchen closes at 3pm daily.

W I L L I A M S B U R G  K I T C H E N

Sausage, Egg & Cheese Sandwich
House-blended pork sausage patty, free-range soft 
scrambled egg with chives, caramelized onions, sharp 
cheddar cheese and spicy aioli on a warm brioche bun.

Avocado Toast
Smashed avocado on multigrain toast with lemon-tahini,  
black sesame seeds and sea salt. 

Acai Bowl
Acai, bleneded with almond milk, topped with house-made 
granola, raspberry, banana and coconut chips.

Egg on a Roll
Scrambled egg served on a ciabatta roll with espresso-maple 
lacquered bacon, aged Vermont cheddar and roasted 
tomatoes.

9.95

9.95

Big Breakfast
Scrambled eggs, espresso-maple lacquered bacon, avocado, 
oven roasted tomatoes, toasted sourdough with seasonal jam 
and churned butter, and a mug of bottomless Brooklyn Blend. 
To stay only.

14.95

Egg and Avocado Toast
Scrambled eggs served on sourdough with smashed 
avocado and chili flakes.

12.50

P A R T N E R S C O F F E E . C O M@ P A R T N E R S C O F F E E

WARNING: Please be advised that foods prepared or sold on premises may be unsafe for those with food and nut allergies.
All prices are subject to change.

Bacon 4.00Avocado 3.00

House Roasted Chicken 
Roast chicken on sourdough with sliced avocado, red chili 
mayo, house pickled red onions and organic baby spinach.

9.95

House-made Granola
House-made granola with Greek yogurt, berries, green 
apple, almonds, coconut and organic agave nectar.

11.95

  Moxy by Free Bread (+ 4.00).

EGGS & TOASTS

SANDWICHES 12.95 
Served  with  kettle  cooked  potato  chips 

BOWLS

Grilled Corn Avocado Toast
Smashed avocado on toasted sourdough, topped with 
grilled, charred, buttery corn, diced tomatoes, and Cotija 
cheese. Chili lime, sea salt & pickled radish.

11.95
Labneh Avocado & Rosey Harissa 
Labneh spread on sourdough toast with sliced avocado, 
olive oil drizzle, Lebanese za’atar, rosey harissa & sea salt.

11.95

Scrambled Egg 3.00

Summer Caprese
Genoa salami, fresh organic baby spinach, sliced tomatoes, 
house blended basil pesto (nut free) and creamy fresh 
mozzarella, hot pressed between a Baltahzar baguette.

Whipped Lemony Ricotta & Berries
Calabro ricotta whipped with Greek yogurt and fresh lemon 
zest, topped with chia seeds, sliced almonds, and fresh 
berries, drizzled with local raw honey.

Almond Butter & Jam                        9.95
Open-faced sourdough toast spread with almond butter and 
strawberry jam. Garnished with sliced almonds and 
strawberries. 


