
TOAST MENU
CHOOSE YOUR BREAD

OAT & SEED

CHOOSE YOUR TOAST

$3.50

AND MORE...

our delicious go-to from J. Bake Co.

QUINOA BARLEY*
sub this vegan friendly bread from J. Bake
Co. for no extra charge

BUTTERED
an inch thick slice of toast slathered
with salted butter

PB & J*
peanut butter and blackberry jam

NUTELLA

CUCUMBER &
CREAM CHEESE

cream cheese, cucumber slices, pink
salt and black pepper, balsamic glaze

$4.75

$4.75

$5.50

PIMENTO CHEESE
housemade pimento cheese, bread and
butter pickles, and smoked paprika

$6.00

SMOKED SALMON &
CREAM CHEESE
cream cheese, smoked salmon, black
pepper, and seasonal herbs

AVOCADO HUMMUS*
housemade avocado hummus, pink salt,
black pepper, sumac, and seasonal herbs

$6.00

$7.50

CUCUMBER SLICES
BLACKBERRY JAM
PUMPKIN SEEDS
CREAM CHEESE
BALSAMIC GLAZE

HUMMUS PLATE*
our housemade avocado hummus 
with sliced cucumbers

THE SCOTT SAMPLER
our housemade avocado hummus,
pimento cheese, and smoked salmon OR
chickpea salad with sliced cucumbers

$4.50

$7.50

CHICKPEA SALAD*
housemade chickpea salad with curry
spices, cucumber, cranberries, pumpkin
seeds, and seasonal herbs

$6.00

* INDICATES MENU ITEM IS VEGAN
FRIENDLY OR CAN BE MADE VEGAN

AVAILABILITY MAY CHANGE 
BASED ON SEASONAL SUPPLY.  
ASK ABOUT TODAY'S OPTIONS.

Nutella spread and cocoa powder

CUSTOMIZE YOUR TOAST WITH
ANY OF THE FOLLOWING
OPTIONS FOR + $0.50/TOPPING

GLUTEN FREE MULTIGRAIN
sub this gluten and dairy free bread from
Lazy Lady Bakes for + $1.00

COCONUT OIL*
unrefined virgin coconut oil with pink salt
and black pepper

$3.50



DRINK MENU
ESPRESSO DRINKS

$2.50DOPPIO
a double shot of espresso

CORTADO
a double shot of espresso with an equal
amount of steamed milk. 4 oz.

a double shot of espresso, steamed milk,
and velvety microfoam. 6 oz.

CAPPUCCINO

AMERICANO
espresso diluted with hot water

$3.00

$3.00

$2.50/$3.50

LATTE
a double shot of espresso, steamed milk

$3.50/$4.00

MOCHA
a double shot of espresso, dark chocolate,
and steamed milk

$4.50/$5.00

CAFE MIEL
a double shot of espresso, honey, nutmeg,
cinnamon, vanilla extract, and steamed milk

$4.50/$5.00

DRIP COFFEE $2.25/$2.75

TEA DRINKS + MORE
HARNEY & SONS TEA $2.00

TEA LATTE
your choice of tea and steamed milk

$3.00/$3.50

GOLDEN MILK
turmeric, cinnamon, black pepper,
cayenne, honey, and steamed milk

$4.00/$4.50

MATCHA LATTE
green tea powder and steamed milk

$4.50/$5.00

CHAI LATTE
our housemade chai blend and steamed milk

$4.50/$5.00

HOT CHOCOLATE/STEAMER $3.00/$3.50

COLD BREW + NITRO
We extract coarsely ground coffee for 24 hours, 
cut it with water, and serve over ice for our standard
cold brew. Our Nelson's Nitro coffee has a smooth,
creamy texture thanks to nitrogenation. Ask
about any seasonal coffee or teatro options on tap.

COLD BREW $3.50/$4.00
NELSON'S NITRO $4.00/$4.50
SEASONAL NITRO $4.50/$5.00
SEASONAL TEATRO $3.00/$3.50

MANUALLY BREWED

V60
versatile and nuanced, great for highlighting
a coffee's bright, fruity notes. 12 oz.

KALITA WAVE
this method's flat-bottomed filter ensures
even, robust extraction. 12 oz.

CHEMEX
brews a clean cup of coffee that maintains
body and balanced floral, fruity notes. 20 oz.

FRENCH PRESS
ideal for darker roasts, this filterless method
yields full-bodied coffee. 20 oz.

$3.50

$6.25

EXTRAS + ADDITIONS
HOUSEMADE SYRUP

ALMOND MILK

OAT MILK

BREVE (HALF AND HALF)

EXTRA ESPRESSO

$0.50

$0.75

MOST DRINKS CAN BE ICED.
ALL PRICES INCLUDE TAX.

CBD SHOT

$1.50

$1.00

MACCHIATO
a double shot of espresso with a smaller amount
of steamed milk. 3 oz.

$3.00

cane simple syrup- vanilla - lavender -
caramel (contains dairy) - hazelnut -
honey - molasses - maple syrup - dark
chocolate sauce - SF stevia simple syrup
- SF vanilla stevia - SF hazelnut stevia

earl grey supreme - victorian london fog -
english breakfast tea - hot cinnamon spice -
paris - ginger oolong - sencha - green with
peppermint - decaf ceylon - rooibos chai -
ginger turmeric - indigo punch - chamomile

$1.00

By allowing better precision throughout the brewing
process, manually brewed coffee elevates a roast's
unique tasting notes and features. Different methods
accentuate coffee in different ways, so ask your
barista about today's single origin selections.

$3.50

$5.50

$2.50


