CROISSANTS

PLAIN 45
add seasonal preserves 5
add dark chocolate ganache 6.5

GRILLED CHEESE 9

CHAUSSON (bechamel, gruyere, ham) 12

SWEETS
CHOCOLATE MONKEY BREAD MUFFIN 65

BREAKFAST TACOS (]qourtorti“os) 6
MEAT

chorizo, bacon, eggs, cheese, potato, sweet peppers

CHEESE

eggs, cheese, potatoes, sweet peppers (v)

VANILLA & WALNUT BANANA BREAD 6
APPLE BUTTER TWIST 6.5
CARROT CAKE MUFFIN 6
XL SALTED CHOCOLATE COOKIE 6
NYC’S BEST FRENCH TOAST 17

extra crispy custard soaked brioche , orange zest, vanilla

beon creme fraiche (V)

OVERNIGHT CHIA PUDDING 8
chla seeds, ﬂox seeds, oats, olmono| mi“(, cinnamon (vg)
GREEK YOGURT 8
thick strained yogurt, lemon zest, clover honey (v)
add pure vermont mople syrup 2
add housemade coconut almond granolo 3
SALADS
GRILLED CHICKEN & BABY ROMAINE 18

roinbow rodish, shqved parmesan, chives, Iemon vinaigrette

SANDWICHES
JG'S BREAKFAST 3

eggs & herbs, |rlsh l:)ocon, pancetta, organic Amerlcan cl’weese,

speciol sauce, Kciser ro“

THE BENEDICT 12
eggs & herbs, Canadian bacon, buttered English muﬁin,
Hollandaise for clipping

TOASTS

AVOCADO TOAST 14
CIVOCG(JO, lemon chermoulo, Iemon zest (Vg)
SMOKED SALMON TOAST 19

chive cream cheese, cucumber, dl“ crispy capers

BEEF SHANK SHEPHERD'S PIE 26

Slow cooked beef slwnk, carrots and celeriac mashed potatoes

SOUPS
ROASTED TOMATO SOUP 1

sourdough croutons, parmesan, cracked black pepper (v)

CHILLED SUMMER PEA SOUP 1

ROASTED BEETS 16 £ olish ) (o)
walnuts, goat cheese, mint, dill, sherry vinaigrette (v) nglish snow peas, mint, rosemary, evoo vg
BUDDHA BOWL (served warm) 8 GRILLED CHEESE CROISSANT & SOUP 18
red quinoaq, fc.|r'ro, cris.py tofu, roasted sweet potato, bcby bok choy, SOUP & SALAD 28
avocado, tahini dresstng (vg)
dill smoked salmon 6.5 herb-marinated chicken 6
crispy slab bacon 6 jammy egg with fresHy cracked black pepper 35
A D D O N S cumberland sausage 5 side o{ sourc|ough toast or gluten free bread 2
ripe avocado with lemon and sea salt 35




ESPRESSO COFFEE SEASONAL
ESPRESSO 35/4 pOT OF COFFEE 2 ICED MOCHA 7
AMERICANO 45 DRIP COFFEE 5  MATCHA LEMONADE 8
CORTADO / MACCHIATO 5 |CED COEFEE 55 ERESH LEMONADE 6
CAPPUCCINO >3 COLD BREW 6 |CED BLACK TEA 55
LATTE 6

Proprietury blend, small batch roasted in Brool(lyn, NY with milk from Arethusa Farm in litchfield, o]

selection of teas from bushwick teq, brool(lyn, ny

BREAKFAST . EARL GREY « GREEN . PEPPERMINT . GINGER . JASMINE .CHAMOMILE - MOROCCAN MINT
INDIVIDUAL CUP 6 POT OF TEA 12
CHAI LATTE 8 MATCHA LATTE 8

TEA

WATER & SPRITZES

ADD A HOUSEMADE SYRUP 15
VANILLA BEAN . SALTED DARK CARAMEL .
LAVENDER

MAKE ITICED 5
OAT/ALMOND MILK .5 PISTACHIO MILK .75

SARATOGA SPRING STILL WATER 4/8
SARATOGA SPRING SPARKLING WATER 4/8
FENTIMANS ROSE LEMONADE 7
MANHATTAN SPECIAL COFFEE SODA 8
SEASONAL KOMBUCHA 12

COFFEE BY THE POUND 20
SLEEP NO MORE ESPRESSO
SKYSCRAPER MEDIUM ROAST
THE VAULT DARK ROAST

VIA CAROTA BOTTLED COCKTAILS 1
NEGRONI
SPAGLIATO
SPARKLING PALOMA
MARTINI

ESPRESSO MARTINI
OLD FASHIONED

NEW EVENING HOURS

]oin us after hours for craft cocktails, curated spirits, and a cozy vibe.




