
P L A I N  4.5

add seasonal preserves 5
add dark chocolate ganache  6.5

G R I L L E D  C H E E S E  9

C H AU S S O N  (bechamel, gruyère, ham) 12

A L L DAY M E N U

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, lemon vinaigrette

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

B U D D H A B OW L (served warm) 18
red quinoa, farro, crispy tofu, roasted sweet potato, baby bok choy, 
avocado, tahini dressing (vg)

S A L A D S
R OA ST E D  TOM ATO  S O U P  11
sourdough croutons, parmesan, cracked black pepper (v)

L E N T I L S O U P  11
du puy lentils, curried celery & carrots (vg)

G R I L L E D  C H E E S E  C R O I S S A N T &  S O U P  18

S O U P  &  S A L A D  28

S O U P S

S A N DW I C H E S

C R O I S S A N T S

TOA ST S

SW E E T S
C H O CO L AT E  MO N K E Y B R E A D  M U F F I N  6.5

VANILLA & WALNUT BANANA BREAD 6

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

C A R R OT C A K E  M U F F I N  6

XL SALTED CHOCOLATE COOKIE  6

OV E R N I G H T C H I A P U D D I N G  8
chia seeds, flax seeds, oats, almond milk, cinnamon (vg)

G R E E K  YO G U R T  8
thick strained yogurt, lemon zest, clover honey (v)

add pure vermont maple syrup 2
add housemade coconut almond granola 3

AVO C A D O  TOA ST  14
avocado, lemon chermoula, lemon zest (vg)

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

J G ’ S  B R E A K FA ST  13
eggs & herbs, Irish bacon, pancetta, organic American cheese, 
special sauce, Kaiser roll

T H E  B E N E D I C T  12
eggs & herbs, Canadian bacon, buttered English muffin, 
potatoes and sweet peppers, Hollandaise for dipping

N YC ’ S  B E ST F R E N C H  TOA ST  17
extra crispy custard soaked brioche , orange zest, vanilla 
bean creme fraiche (v)

B E E F S H A N K  S H E P H E R D ’ S  P I E  26
Slow cooked beef shank, carrots and celeriac mashed potatoes

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

A D D  O N S

B R E A K FA ST TACO S  (flour tortillas) 

M E AT
chorizo, bacon, eggs, cheese, potato, sweet peppers

C H E E S E  
eggs, cheese, potatoes, sweet peppers (v)

6



E S P R E S S O
ESPRESSO 3.5/4

AMERICANO 4.5

CORTADO / MACCHIATO 5

CAPPUCCINO 5.5

LATTE 6/7

I C E D  H I B I S C U S  E L D E R B E R RY   5.5 I C E D  S P E A R M I N T G R E E N   5.5

T E A
selection of teas from bushwick tea, brooklyn, ny

BREAKFAST • EARL GREY • GREEN • PEPPERMINT • GINGER • JASMINE •CHAMOMILE • MOROCCAN MINT

CO F F E E

POT OF COFFEE 12
 

DRIP COFFEE  5 /5.5/6

ICED COFFEE 5.5 /6
 

COLD BREW 6 /6.5

S E A S O N A L

PUMPKIN SPICE LATTE 7/8

M ATC H A C I D E R  7/8.5
Kyoto ceremonial grade matcha by DONA

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

H OT C H O CO L AT E  7
with toasted marshmallow

Proprietary blend, small batch roasted in Brooklyn, NY with milk from Arethusa Farm in Litchfield, CT

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

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

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

F E E L G O O D  S E A S O N A L KOM B U C H A 1 6 O Z 12

WAT E R  &  S P R I T Z E S

INDIVIDUAL CUP  6

C H A I  L AT T E   6.5/7.5

POT OF TEA  12

M ATC H A L AT T E   6/7

MAKE IT ICED  .5 OAT/ALMOND MILK  .5

CO F F E E  BY T H E  P O U N D  20

SLEEP NO MORE ESPRESSO
 

SKYSCRAPER MEDIUM ROAST
 

THE VAULT DARK ROAST

ADD A HOUSEMADE SYRUP  1.5

VERMONT MAPLE • VANILLA BEAN
SALTED DARK CARAMEL • LAVENDER HONEY 

ENTER�A�WORLD�OF�MONEY��SEX� �AND�POWER�
IN�THE�HEART�OF�THE�FINANCIAL�DISTRICT�

VISIT�LIFEANDTRUSTNYC�COM�OR�INQUIRE�WITH�
OUR�TRUSTED�TELLER�FOR�MORE�INFORMATION


