BREAKFAST SANDWICHES

N
Morning Melt: ham, swiss, blackberry maple jam on a croissant - 8 m&m

Classic AM: bacon, egg and cheddar on a croissant -9
Sunrise Stack: bacon, egg, gouda, hot honey, on an everything bagel- 9
Woke up Late: tomato, egg, whipped feta on an asiago bagel - 8

PASTRIES & MORE

Muffins: Blueberry / Apple Cinnamon / Banana Nut / Lemon Cranberry -4
Overnight Oats: vanilla greet yogurt / cinnamon [ chia seeds [ oat milk - 6
Cottage Cheese Cups: marinated tomatoes & pumpkin seeds -6

Protein Power Bars: honey pistachio / coconut fig / peanut chocolate chip - 5
Cookie of the Day: mkt

Fruit of the Day: mkt

BAGELS & CROISSANTS

Croissant, Asiago, Everything - 4

butter or cream cheese

all served on artisan rosemary bread served chip of the day or carrots

Midday Delight: turkey, swiss, tomato, basil pesto, balsamic -13

Almost Italian: ham, dried salami, house mustard, swiss cheese pickled red onion - 13 m/

Annie’s Creation: turkey, smoked gouda, hot honey apricot jam, arugula - 13

Lunch Legend: blackberry maple jam, creamy goat cheese, prosciutto, arugula -13

SALAD

Georgia Ave Salad: arugula, mixed imported olives, marinated tomatoes,
asiago cheese, oven roasted pumpkin seeds, house herb oil dressing 14

CHARCUTERIE

Pick Three- 21 [ Pick 5 - 29

Cheeses: swiss, smoked gouda, asiago, goat, aged cheddar, seasonal)
Meats: ham, soppressata, prosciutto, dried salami

All boards served with olives, nuts, house jams, mustard, crackers s ave room

SIP SNACKS for dessert

served with toasted naan
Whipped Feta Dip: with hot honey and pumpkin seeds - 14 cheesecake flight (3) - 10
Truffle Burrata: garlic basil pesto, imported tomatoes - 14 dark chocolate espresso beans -6
Coconut Curry Hummus: baby carrots, pickled red onion - 10 dark chocolate Almonds -6

daily baked cookie -mkt
FEELING EXTRA chocolate pistachio torte -9

bag of chips -2 [ Mixed Nuts -5 [ seasonal Trail Mix - 6 /
Marinated Olives -5 [ crackers -3 [ carrots -3 [ toasted naan - 4

We Kindly decline substitutions. Thank you for understanding.
Please be advised that food prepared here may contain or come into contact with
milk, eggs, wheat, soybean, peanuts, and tree nuts.
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