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support to survivors of A LA CART Monday - Friday 7am - 3pm
human trafficking 44 Saturday 8am - 3pm

A

café + bakery + catering

housemade rosemary-lemon breakfast sausage, egg soufflé, provolone cheese, lemon aioli,
and arugula, served on a fresh baked croissant bun (may substitute sausage with candied bacon +$1)

Chorizo Breakfast Burrito $11

chorizo, hash browns, provolone, scrambled eggs, roasted onions + peppers, served with tomatillo sauce

Black Bean Breakfast Burrito $11

black beans, scrambled eggs, jalapefio cilantro rice, pepper jack cheese, roasted onions + peppers,
served with tomatillo sauce

Avocado + Lox Toast $11

avocado, smoked salmon, capers, dill, radish, served on multigrain bread (add poached egg* +$2.50)

Mediterranean Avocado Toast $8.50

avocado, tomato, feta, cilantro + dill, served on multigrain bread (add poached egg* +$2.50)

Seasonal Quiche $9
add side chopped salad +$4.50

greek yogurt, blueberry chia pudding, apricot jam, stewed blueberries, and housemade coconut granola

Green Breakfast Bowl $13

cheesy rosemary farro, sweet pea hummus, zucchini white bean salad, poached egg?*, garlic aioli, crispy beets

roasted chicken, french onion aioli, garlic aioli, swiss cheese, crumbled potato chips, arugula, served on sourdough

Grilled Three Cheese $10

cheddar, goat, and swiss with housemade habanero-apricot jam, served on sourdough (add candied bacon +$5)

Harvest Chicken Salad Sammich $9

housemade chicken salad with pecans, apple, dried cranberries, arugula, served on a fresh baked croissant

Tofu Veggie Sammich $11
crispy breaded tofu, peanut sauce, pickled cabbage + carrots, cucumbers, bell peppers, arugula, served on a
ciabatta bun

Orchard Turkey Club $10
turkey, granny smith apples, Vermont cheddar cheese, lemon aioli, spicy bacon jam, served on multigrain;

add candied bacon $5
Dark Green Chop Salad $13

hearty kale and brussels mix, crispy onions, bacon, feta, apple, dilly beans, and housemade lemon
vinaigrette (add chicken +$3)

mixed greens, cabbage kale mix, blue cheese crumbles, dried berries, rosemary pecans,
and herb-mustard vinaigrette (add chicken +$3)

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of
food-borne illness, especially if you have certain medical conditions
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café + bakery + catering

Roasted Chicken $3 Rosemary Potatoes $5 (i

(with garlic aioli)

Ses

Candied Bacon (2 pc) $5 Chop Salad $4.50
Rosemary Sausage $4 Toast $2.50
120z 160z Iced
0 House Coffee $3.25 $3.75 $4
-
\% Americano $3.75 $4.25 $4.25
Y Latte $4.25  $4.75  $4.75
Cappuccino $4.25 $4.75 $4.75
Mocha $5.25 $5.75 $5.75
Chai Latte $4.25 $4.75 $4.75
Matcha $4.25 $4.75 $4.75
Tea $3.25 - $3.75

alt. milk $0.75 | cold foam $1 | extra shot $1.50
add flavor $0.75 | housemade flavor $1

Ask us about our house drinks + seasonal specials!

Because we prepare our food from scratch, any item made in our kitchen may contain traces of
potential allergens, including milk, eggs, fish, soy, wheat, tree nuts, peanuts, and sesame. We ask that
those with allergies take caution when enjoying our foods.

Please talk to staff for more information about allergens.




