
C R O I S S A N T  
BAKED DAILY WITH BUTTER FROM BRITTANY, FRANCE 

served with seasonal preserves 5
served with dark chocolate ganache  6.5

G R I L L E D  C H E E S E  C R O I S S A N T  9

BACO N ,  EG G  &  C H E E S E  C R O I S S A N T  12

B L AC K B E R RY &  P I STAC H I O  M U F F I N  6

VANILLA & WALNUT BANANA BREAD 6

A P P L E  B U T T E R  T W I ST  6.5

MO N K E Y B R E A D  M U F F I N  6.5

XL SALTED CHOCOLATE COOKIE  6

H O U S E  BA K E D  PA ST R I E S

G R I L L E D  C H I C K E N  &  BA BY R OM A I N E   18
rainbow radish, shaved parmesan, chives, and lemon vinaigrette

R OA ST E D  ACO R N  S Q UA S H   15
toasted almonds, whole grain barley, 
cucumber and a dijon vinaigrette (vg)

R OA ST E D  B E E T S   16
with mint, dill, toasted walnuts, creamy goat cheese, 
and a sherry vinaigrette (v)

S A L A D S
R OA ST E D  TOM ATO  S O U P  11
good olive oil, sourdough croutons, 
freshly grated parmesan, and black pepper (v)

S Q UA S H  S O U P  11
smoked chilies and toasted pumpkin seeds (vg)

GRILLED CHEESE CROISSANT + CHOICE OF SOUP 18

S O U P S

R I COT TA &  A P P L E  TOA ST 14
new york apples, rich apple butter, and creamy
whipped ricotta with honey and lemon zest (v)

AVO C A D O  TOA ST  14
ripe avocado, preserved lemon chermoula,
arugula sprouts, and lemon zest (vg)

S MO K E D  S A L MO N  TOA ST  19
chive cream cheese, cucumber, dill & crispy fried capers

N YC ’ S  B E ST F R E N C H  TOA ST  17
extra-crisp, custard-soaked brioche with orange zest
and vanilla bean crème fraiche (v)

TOA ST S

T H I C K  G R E E K  YO G U R T  8
lemon zest and a touch of honey (v)

+ pure vermont maple syrup 2 + seasonal berries & fruit 4+ housemade coconut almond granola     3

ripe avocado with lemon and sea salt 3.5
side of sourdough toast or gluten free bread  2

crispy slab bacon 6
jammy egg with freshly cracked black pepper 3.5

dill smoked salmon 6.5
herb-marinated chicken 6

CO L D  OV E R N I G H T OAT S  8
almond milk, chia seeds, flax seeds, 
and a dash of cinnamon (vg)

H OT OATM E A L  8
simmered in almond milk with a touch of
nutmeg and orange zest (vg)

T H E  S N AC K I N G  P L AT E
toasted sourdough bread with a jammy farm egg, salted butter, crispy bacon, a half avocado, 

baby arugula, roasted tomato and a side of preserved lemon chermoula

18

A D D  O N S



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   5 /5.5/6

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  6/7

S P EC I A L S
P U M P K I N  S P I C E  L AT T E  7/8

M A P L E  L AT T E  8/9

H OT C H O CO L AT E  7

M ATC H A L AT T E  6/7

C H A I  L AT T E  6.5/7.5

M ATC H A C I D E R  7/8.5

A P P L E  C I D E R  6/7

A D D  A H O U S E M A D E  SY R U P  1.5
vermont maple
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  4/8

SARATOGA SPRING SPARKLING WATER  4/8

A L’ S  C L A S S I C  P I L S N E R  8

M A N H AT TA N  S P EC I A L CO F F E E  S O DA 8

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

FEEL GOOD SEASONAL KOMBUCHA 16OZ 12

F E N T I M A N S  R O S E  L E MO N A D E  7

A L L T I M E S  S PA R K L I N G  A P P L E  C I D E R  8

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  
SELECTION OF TEAS FROM BUSHWICK TEA, BROOKLYN, NY
individual cup 6
pot of tea 12

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


