


COFFEECOFFEE

DRINKSDRINKS

SNACKSSNACKS

BAKINGBAKING

BALEADASBALEADAS BARBAR

DESSERTDESSERT

SALADSALAD

8-2PM
HOURS
KITCHEN

ESPRESSO

AMERICANO.......................................... 4 

ESPRESSO ............................................. 4

CORTADO ............................................. 4

CAPPUCCINO ........................................ 4.5

LATTE ................................................... 5

BREWED

DRIP ..................................................... 3.5

COLD BREW ........................................... 4

NITRO .................................................. 5

POUROVER ........................................... 5+
Ask about seasonal offerings

SHROOM BREW ..................................... 7
8oz of coffee, house made chocolate, MCT oil,
mushroom & collagen blend, cream, organic butter

MILK ALT'S & SYRUP ...................... 1
MILK Whole oat | 2% | Coconut 

SYRUP Honey | Caramel | Mocha 
White Mocha | Vanilla | Lavender

LUMBERJACK | HONEYBLISS ..................... 2

We’ve reimagined traditional Honduran
street food with fl avorful bean spreads, 
veggies, & meat served on a toasty tortilla.

BALEADA SENCILLA (TRADITIONAL) .............. 8
Pinto bean spread, scrambled egg, cream,
cotija cheese, on a fl our tortilla 

VEGANADA (V, GV)  .................................. 9
Garlic rosemary white bean spread, plant-based 
chorizo, cherry tomatoes, pickled red onion, 
cilantro, avo-lime on heirloom blue corn tortilla

MEDITERRANEAN ................................... 9
Smoked chicken, whipped feta, kalamata olives, pickled 
onions, arugula, crema, cherry tomatos, and a red wine 
vinaigrette

FIREBIRD ............................................... 9
Buffalo smoked chicken,  whipped feta, topped with bacon, 
queso fresco, pickeled onions, cilantro, and crema 

BRISKET ................................................ 10
Pinto bean spread, chopped smoked brisket,
egg over easy, cotija  cheese, chimichurri on
a fl our tortilla served with avo-lime 

ADOVADA ............................................. 10
Garlic rosemary white bean spread, slow smoked
pork in new mexican chili, scrambled eggs,
cilantro, fresh lime on a fl our tortilla

AFFOGATO BROWNIE ............................. 8
Black apple espresso infused brownie, scoop of
vanilla, shot of espresso, dark chocolate sauce

PIECE OF CAKE....................................... 8
Ask your server for current option

FRESH FRUIT CUP ................................... 5
Strawberries, blueberries, mandarin  oranges,
apples, lemon

GRANOLA & FRUIT YOGURT ..................... 8
Yogurt, tahini granola, fresh fruit,  & honey

CHICKEN ROLL-UP .................................. 5
Whipped Feta, slow smoked chicken, questo fresco, and 
creama on a grilled fl our tortilla.  Kid favorite! 

TURKEY COBB ........................................ 12
Local lettuce, smoked turkey breast, bacon,
hard boiled eggs, avocado,cherry tomatoes,
blue cheese, red wine vinaigrette

BLUEBERRY GLAZED CHICKEN BREAST ...... 14
Blueberry glazed smoked turkey breast, 
fresh blueberries, goat milk ricotta, local lettuce,
toasted pine nuts, mint

Alcoholic beverages served from 11am-close

ON TAP
Local beer on tap.  Ask your barista for seasonal 

selection

RUM

ZACAPA NO 23 ...................................... 12

ZACAPA EDICIÓN NEGRA ........................ 18

ZACAPA XO ........................................... 26

ZACAPA FLIGHT ..................................... 56
Three 2 oz pours of Zacapa NO 23, 
Zacapa edicion negra, & Zacapa XO

COCKTAILS

ZACAPA OLD FASHIONED ........................ 12
Zacapa NO 23, simple syrup, walnut bitters, 
aromatic bitters, grapefruit peel

CAFÉ CON LECHE ................................... 15
Oak & bean coffee liqueur, Zacapa NO 23, averna
amaro, walnut bitters, fresh grated nutmeg, half & half

RUMARITA ............................................. 12
Zacapa NO 23, raw sugar, lime, tangerine,
bitters, salted rim, dry curaçao

EL BULEVAR ........................................... 18
Zacapa NO 23, campari, sweet vermouth,
grapefruit peel

MOCKTAILS

GREENHOUSE SPRITZ ............................. 10
Sparkling lemon tonic with a hint of housemade 
rosemary syrup. 

SHAPE OF MULE ..................................... 12
Housemade sparkling ginger ale, ginger syrup, fresh    
lime juice with a cayenne rim

LUCKY PENNY ...........................................14

Zero-proof Irish coffee.  Lightly sweetened coffee with a 
vanilla bean infused foam topped with cocoa powder.

CHAI LATTE HOT/ICED ............................... 5

LONDON FOG ........................................ 5

MATCHA LATTE ...................................... 6

STEAMER ...............................3 8OZ/4 12OZ

HOT CHOCOLATE ....................3 8OZ/4 12OZ

TEA HOT/ICED

ANCIENT FOREST BLACK ......................... 4

CITRUS GREEN ....................................... 4

MOROCCAN MINT .................................. 4

CHAMOMILE ......................................... 4

HERBAL REVIVE ...................................... 4

LAVENDER EARL GREY ............................ 4

CHANGING DAILY
Available in the pastry case or ask your server
for unique goods baked every morning!
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