
CO F F E E
Proprietary blend, small batch roasted in Brooklyn with milk from 
Arethusa farm in Litchfield, CT.

P OT O F CO F F E E  12

 
D R I P  CO F F E E  4.5/ 5 /5.5

I C E D  CO F F E E  5.5 / 6

 
CO L D  B R E W  6 / 6.5

E S P R E S S O  3.5/4

A M E R I C A N O  4.5

CO R TA D O  /  M ACC H I ATO  5

C A P P U CC I N O  5.5

L AT T E  6

S P EC I A L S
F R E S H  R A S P B E R RY L E MO N A D E  6

M ATC H A L E MO N A D E  7.5

M ATC H A R A S P B E R RY L E MO N A D E  7.5

M ATC H A L AT T E  6

C H A I  L AT T E  6.5

A D D  A H O U S E M A D E  SY R U P  1.5
Summer Raspberry
Lavender Honey
Vanilla Bean
Salted Dark Caramel

M A K E  I T I C E D  0.5
A D D  A S H OT O F E S P R E S S O  1.5
OAT /  A L MO N D  M I L K  0.5

N O N - A LCO H O L I C
S A R ATO GA S P R I N G  ST I L L WAT E R  4.5/9.5

S A R ATO GA S PA R K L I N G  WAT E R  4.5/9.5

G H I A G I N G E R  S P R I T Z   7

G H I A L I M E  &  S A LT S P R I T Z  7

C A S A M A R A O N DA S P R I T Z   7

C A S A M A R A S E R R A S P R I T Z  7

AQ UA V I TA E  C U C U M B E R  KOM B U C H A  7

M A N H AT TA N  S P EC I A L CO F F E E  S O DA  7

FEEL GOOD BOOCH SEASONAL KOMBUCHAS 16oz 9

F U L L BA R  AVA I L A B L E

I C E D  T E A
H I B I S C U S  E L D E R B E R RY  5.5

 

S P E A R M I N T G R E E N  5.5

H OT T E A  5
Selection of teas from Bushwick Tea, Brooklyn, New York

CO F F E E  AVA I L A B L E  BY T H E  P O U N D  20 
Sleep No More Espresso
Skyscraper Medium Roast
The Vault Dark Roast



C R O I S S A N T  4.5
Baked daily with butter from Brittany, France

+ dark chocolate ganache + 2
+ salted coffee caramel
+ daily fruit preserve

BACO N ,  EG G  &  C H E E S E  C R O I S S A N T  12
with thick cut crispy bacon, fluffy egg and chive custard, 
comte, and calabrian chili

H A M  &  C H E E S E  C R O I S S A N T  11
with 12-month aged ham, comte, cornichons, and
dijon mustard

TOA ST S
Open faced local sourdough with delicate market-sourced toppings.

M A R K E T B E R R I E S  &  R I COT TA  13
Summer berries and creamy whipped ricotta
with honey and lemon zest

H O N E Y E D  A L MO N D  B U T T E R  &  J A M  11
Crunchy salted almond butter with wildflower
honey and a complex concord grape confiture

F R E N C H  TOA ST  13
Crisp brioche soaked in orange zest custard,
served with vanilla bean creme fraiche

H E I R LO OM  TOM ATO  13
Technicolor summer tomatoes seasoned with sea salt, 
olive oil, black pepper, & torn basil

AVO C A D O  14
Ripe avocado, preserved lemon chermoula,
arugula sprouts, and lemon zest

S MO K E D  S A L MO N  17
Cold smoked salmon belly, chive & scallion cream
cheese, salmon roe, dill & crispy fried capers

C R A B  18
Jumbo lump crab dressed in tarragon and lemon with
thin slices of market radishes

S P I N AC H  R A R E B I T  13
Wilted spinach, garlic, caramelized shallots,
worcestershire sauce, gruyere, and feta

BACO N ,  EG G  &  C H E E S E  13
Thick cut crispy bacon, fluffy egg and chive
custard, melted comté, and calabrian chili

X L C H O CO L AT E  C H U N K  CO O K I E  6
6 inch crispy & chewy salted dark chocolate
chunk cookie

KO U I G N  A M A N N  6
Caramelized butter pastry

MO N K E Y B R E A D  6.5
Tender pull-apart dough covered in brown
sugar and cinnamon

G R U Y E R E  &  C H I L I  PA L M I E R  6.5
Warm flaky dough studded with cheese, chili
flakes, and poppy seeds

M A R K E T F R U I T  12
Daily selection of ripe market fruits and berries

YO G U R T  10
Thick strained Greek yogurt with lemon zest, a touch of
wildflower honey, and house-made coconut granola

S A L A D S
H E I R LO OM  TOM ATO  PA N Z A N E L L A  17
Ripe technicolor tomatoes with fresh basil, oregano,
shallots, and crisp sourdough croutons

WA L D O R F  17
Curly shaved celery, dates, green apple, toasted walnuts,
parmesan and mint

N I ÇO I S E  22
Rare seared wild-caught tuna, Castelfranco radicchio,
haricot verts, jammy egg, olives, & boquerones

Substitute gluten-free bread 2
Add crispy slab bacon 5
Add ripe avocado 3.5
Add jammy egg 3.5

S U M M E R  GA Z PAC H O  12
A chilled soup of ripe heirloom tomatoes & market vegetables
 with basil-infused olive oil and cucumber


