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BREAKFAST TACOS
Two Flour Tortillas, Scrambled Egg, Black 
Beans, White Cheddar, Avocado, Side of Pico 
de Gallo

VEGAN TACOS
Two Flour Tortillas, Tempeh, Black Beans, 
Piquillo Peppers, Avocado, Side of Pico de Gallo

YOGURT & GRANOLA
Fage Greek Yogurt, Fruit, Granola
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THE STANDARD
Scrambled Eggs, Chives, White Cheddar on 
a Brioche Bun

AVOCADO TOAST
Rustic Italian Toast, Avocado Spread, Olive 
Oil, Salt, Red Pepper Flakes

EGG SAMMY
Boiled Eggs, House-made Aioli, Dijon, 
Topped with White Cheddar on a Croissant

BAGEL & CREAM CHEESE
Plain, Sesame Seed, Jalapeño, Everything, 
or Rosemary Sea Salt

B.C.A.
Bagel, Cream Cheese & Avocado

THE LOX
Bagel, Cream Cheese, Lox, Red Onion, 
Lemon, Tomato, Capers
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COBB SALAD
Bacon, Hard-Boiled Egg, Red Onion, Cherry 
Tomatoes, Feta, Avocado, Maple Vinaigrette, 
Mixed Greens with Sliced Baguette

SPANISH TUNA SALAD
Bonito Lion Tuna, White Beans, Red Onion, 
Cherry Tomatoes, Capers, Maple Vinaigrette, 
Mixed Greens with Sliced Baguette

SOUTHWEST SALAD
Roasted Corn, Black Beans, Cilantro, Feta, 
Avocado, Tomato, Pickled Vegetables,  
Creamy Avocado Dressing , Mixed Greens 
with Sliced Baguette

KIMCHI EXPRESS
Brown Rice, Kimchi, Cucumber, Beets, 
Avocado, Cilantro with Tahini Soy Dressing

THE SOUTHEAST BOWL
Brown Rice, Cucumber, Mint, Cilantro, 
Pickled Vegetables with a Pickled Dressing

THE ODYSSEY
Quinoa, Chickpeas, Beets, Parsley, 
Feta, Lemon Dressing

A D D  O N S

2
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2

AVOCADO
BACON
HARD-BOILED EGG

FARMER DIRECT • LOCALLY ROASTED • HAND CRAFTED 

So, at The Great Lakes Coffee Roasting Company, we’ve made it our business to help 
tell that story. Inspired by our roots from an Eastside Detroit neighborhood to the 
street-side cafes of Seattle in the early 90’s, we began in a garage with little more than 
a leap of faith and a dream. Our fascination with coffee, and its ability to bring people 
together, inspires everything we do. After all, as we travel the globe to source only the 
finest coffee beans, it’s no longer just our story. It’s the farmer’s story. And his family’s 
story. It’s a story about relationships, and sharing a common passion that bridges 
cultural divides. Here, in the conversations we share over a thoughtfully selected cup 
of coffee, we are refining what it means to be an even greater community. So, whether 
you’re sipping from your favorite mug at home or savoring that last drop at one of our 
bars, know that you’re part of that story. Because at The Great Lakes Coffee Roasting 
Company, it’s not just about what you’re drinking… It’s about the journey to your cup, 
the relationships we share, and where we’ll go from here.

C O F F E E  I S  N O  L O N G E R  A  C O M M O D I T Y.  I T  D E F I N E S  A  C O M M U N I T Y.
I T  T E L L S  A  S T O R Y.  L O C A L LY.  G L O B A L LY.

S T A Y  R O O T E D .

VISIT US @ GREATL AKESCOFFEE.COM



MEAT & CHEESE
Four Rotating Meats & Cheeses 

BRUSCHETTA
Toasted Baguette, Mozzarella, Tomato, Garlic, 
Basil, Balsamic

 HUMMUS & PITA
Hummus & Pita Bread
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AFFOGATO
Calder’s Vanilla Ice Cream, Espresso

FIRKIN FLOAT
Calder’s Vanilla Ice Cream, Cayenne
Cinnamon Syrup, Cold Brew

ICE CREAM
Two Scoops Calder's Vanilla Ice Cream

Ask us about menu items that are cooked to order or served raw.  Consuming raw or undercooked 
meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.

BLUEBERRY MUFFIN
VEGAN BANANA NUT MUFFIN
CROISSANT
ALMOND CROISSANT
CHOCOLATE CROISSANT
HAM AND CHEESE CROISSANT
FETA CROISSANT
BRIE RASPBERRY ALMOND CROISSANT
CHOCOLATE CHIP COOKIE

RASPBERRY DANDY
PECAN DANDY
HOMEMADE COOKIE
CHOCOLATE BROWNIE
BLONDIE BROWNIE 

E T H E L ’ S  G L U T E N  F R E E  E D I B L E SC R I S P E L L I ’ S  P A S T R I E S
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REUBENESQUE  
Pastrami, Sauerkraut, Swiss, Thousand 
Island on Rye Bread

SMOKED TURKEY
Smoked Turkey, Cucumber, Kimchi, 
Cilantro, Aioli on a Brioche Bun

TOASTED CHEESE
Piquillo Peppers, White Cheddar, Swiss
on Rustic Italian Bread 

VEGAN BAHN MI
Baguette, Seasoned Tempeh, Vegan Mayo, 
Cucumber, Jalapeño, Pickled Vegetables, 
Cilantro

THE CLUB
Turkey, Ham, Bacon, Swiss, Mixed Greens, 
Tomato, Dijon, Aioli on Rustic Italian Bread

SMOKED SHRIMP TACOS
Smoked Shrimp, Guacamole, Three 
Flour Tortillas

TUNA MELT
Bonita Tuna, Grape Tomatoes, Dill, Sharp 
White Cheddar, Home-Made Aioli, served 
open faced on White Bread

VEGGIE DELIGHT
Hummus, Piquillo Peppers, Cucumbers, 
Avocado, Spring Mix on Rye Bread 
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CHIPS, SALSA & GUAC 
House-made Salsa ,Guacamole 
with Corn Tortilla Chips

HOT NUTS
Almonds, Cashews, Honey, Paprika

S H A R A B L E S

T H E  M A I N S

P A S T R I E S

D E S S E R T S

A D D  O N S

2
2
2

AVOCADO
BACON
HARD-BOILED EGG

LE DETROIT MACARON
Lavender, Vanilla Bean, Rose Cardamom, 
Chocolate Malt, Lemon Zest, Fruity 
Pebbles

BROWNIE À LA MODE
Brownie & a Scoop of Calder's Vanilla 
Ice Cream

ACHATZ MICHIGAN 4-BERRY PIE
Slice of Pie - Michigan Tart Cherries, 
Blackberries, Blueberries, Raspberries


