FRESH 12
JUICES

12

12
COFFEE 5.8

5.5

5.8
TEA 7

7

7

©

7
GETTING 7
STARTED

7

ORANGE 12

GRAPEFRUIT 12

FUJI APPLE

DRIP 6.5
ESPRESSO 6.5
CORTADO 6.5
JASMINE 7
EARL GREY 7

JAPAN SENCHA
MIKADO ©

FRESH GINGER ©

ENGLISH BREAKFAST

SEASONAL MUFFIN 18

DANISH RYE
butter and jam

BEET-ORANGE BLEND

GREEN JUICE

MACCHIATO

CAPPUCCINO

LATTE

MASALA CHAI

EGYPTIAN
CHAMOMILE

FRESH MINT

MATCHA LATTE

PASTRY BASKET
seasonal gluten free
muffin, danish rye,
canele

PLEASE NOTE, MENU OFFERINGS ARE SUBJECT TO CHANGE BASED ON INGREDIENT AVAILABILITY

BOWLS 16
16
BRUNCH AND 20

FARM EGGS

19

17

ADDITIONAL ©

12

FRUIT 16
seasonal fruit, mint

REGENERATE 16
granola, dried fruits,

oat milk

AVOCADO TOAST 17

two poached eggs
and crunchy seeds

BREAKFAST

SANDWICH 23
scrambled eggs,

chicken sausage,

pickled jalapeno

FARM EGG OMELET
ny state cheddar,
radical farm greens

SMOKED NIMAN 7
RANCH PORK
BACON

MAPLE GLAZED
TURKEY BACON 12

with black pepper

DUFOUR HERBED 6
CHICKEN SAUSAGE

SMOKED SALMON

OVERNIGHT OATS
berries, apple, chia

BEAUTY

beet yogurt,
honeycrisp apple,
grapes, pistachio,
bee pollen

FLAXSEED PANCAKE
ny state maple syrup,
fresh fruit, whipped
butter

TWO EGGS

ANY STYLE

spelt toast, chicken
sausage, market
fruit

SMASHED AND
FRIED FINGERLING
POTATOES

smoked pimento aioli

ASSORTMENT OF
SEASONAL FRUITS

BAGEL
philadelphia cream
cheese

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 09.24.25



AAAAAAAAA

C Nl RN @&
WAl Q) N




