Ascension

craft coffee + wine + food

brunch menu
for the table

mimosa glass 4.5 | carafe 15
choice of orange or grapefruit

espresso cruffin 5
levitate espresso filling

housemade buttermilk biscuits 8
raspberry jam, bacon+onion+coffee jam, whipped butter

mains

buttermilk biscuits + gravy 13

chef’s sausage gravy, applewood smoked bacon, cage-free eggs your way,
sweet-potato yukon hash

house-cured salmon benedict 16
poached eggs, sourdough, tomato, arugula,
brown butter hollandaise, sweet potato-yukon hash

house-cured lox + bagel 15
STARSHIP everything bagel, tomato, dill-caper cream cheese

croissant french toast 14
fresh berries, briléed bananas, citrus glaze, syrup
tex mex omelette 12.5

chorizo, black forest ham, jack cheese, roasted corn, caramelized onion,
bell peppers, avocado, chipotle vinaigrette, sweet-potato yukon hash

brunch burger 14
white cheddar, bacon, caramelized onion, house pickles, arugula,
spicy ranch, toasted brioche bun, frites add fried egg 1.5

fried chicken + waffle (until we run out) 15.5
liege waffle, pickle-brined chicken, syrup
cali burrito 13

chorizo, cage-free egg, jack cheese, avocado, pico de gallo, frites,
side of sweet potato-yukon hash plant-based chorizo upon request

ham + scallion quiche 12
cage-free eggs, black forest ham, jack cheese, caramelized onion,
whipped scallion cream, arugula salad with green apple vinaigrette

a toast to brunch gl bt
aperol spritz 8
bloody mary 8
paloma 8
levitate espresso martini 9

sparkling + rosé

ruffino prosecco - 187ml, italy 8
vilarnau cava brut rosé, spain 10 30
the beach by whispering angel rosé, provence 10 30
signatures reg g
blood orange e’spritzo iced 5.5
blood orange, vanilla, sparkling water, espresso
white bloom latte hot or iced 5.5 575
lavender, white chocolate, espresso, whole milk
strawberry matcha hot or iced 5.5 5.75
seasonal flight 12
blood orange €'spritzo, white bloom latte, strawberry matcha
doki elderwand 5
elderflower, tonic water, luxardo cherry
blueberry hibiscus tea 3
lightly sweetened, naturally caffeine-free

1/2 PRICE
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: 4 HOUSE WINE BOTTLES




Ascension

craft coffee + wine + food

brunch menu
classics

ascension brew
latte hot oriced
espresso tonic
café au lait
cappuccino
macchiato

flat white

keto

americano hot or iced
cortado hot oriced
craft cold brew

syrups: vanilla, sf vanilla, caramel, chocolate,
white chocolate, lavender, cardamom, hazelnut

espresso

levitate traditional - complex fruit, dark caramelized sugar
shanteweyne single-origin - tutti frutti, candy-like sweetness
decaf las esmeraldas exclusive - citrus, brown sugar

reg

4.75
4.5
3.75
4.5
3.5
4.5

3.75

4.25

4.25
.75

3.75

3.5
5.25

4.75

we source exceptional coffees from around the globe, prioritizing women producers.

signatures not or iced

mocha latte

matcha latte

horchata latte oat milk, cinnamon, vanilla
bhakti chai latte

lavender latte

salted caramel mocha latte
salted vanilla cream cold brew

shroom latte organic spice blend, adaptogenic
mushrooms, almond milk, maple add espresso +1

golden milk latte spiced turmeric, vanilla,
hemp milk add espresso or matcha +1

slow bar

reg

5:5
5.25
5.5
5.25
5.5
5.25
5.25
5.25

5.25

please allow 5-7 minutes to deliver this handcrafted pour over experience

grace morales, ecuador fruit punch, brown sugar, date
shanteweyne, ethiopia honeydew, tutti frutti, rainbow sherbet
diluvina roblero, mexico blood orange, chocolate, butterscotch

this + that beverages

blueberry hibiscus tea
lightly sweetened, naturally caffeine-free

violet lemonade iced or frozen
london fog

earl grey tea, vanilla, steamed milk

house tropical iced tea
sparkling / still water

fresh juices lemonade, orange, grapefruit
sodas

hot chocolate steamed milk, chocolate
frappes housemade whipped cream

chocolate, vanilla, white mocha, caramel,
matcha, lavender

4.5

25
25

25
3.5

g

5.75
5.75
5.75
5.75
5.75
5.75
5.75
5.75

5.75



