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WELCOME TO

BRUNCH
AT THE

MUSEUM

Wednesday-Sunday
Kitchen Hours | TlTam-4pm

Bar Hours | 11am-5pm f A

¥

/



BRUNCH AT THE MUSEUM

ALL OUR PAIN DE MIE BREADS ARE MADE IN-HOUSE,
SOURDOUGH AND VEGAN

JAM BRULEE TOAST (VEG|EGG)|6 &%

house pain de mie, kaya coconut egg spread, coconut sugar
+ poached egg | 2

BUTTERY SOUTHERN STYLE BISCUIT (VEG) |6 &%

coconut, makrut lime, butter, seasonal jam
+ poached egg | 2 + 2 slices beef bacon |5

BREAKFAST SANDWICH ALL DAY (VEG | EGG | S)| 10 o

house pain de mie bun, butter, soft fried egg, sambal sweet soy
+ 2 slices beef bacon | 5 + smoked salmon | 5 + avocado mash |5

CURRIED TUNA SALAD TOAST | 12

house pain de mie bun, tuna, mayo, curry powder, cilantro,
celery, lime zest, lime juice, cucumber, micro cilantro
+avocado mash |5

THE TLTA SANDWICH(V|S)|12 &®

house pain de mie bun, vegan mayo, tempeh bacon, baby gem lettuce,
tomato, avocado mash, sambal sweet soy, pickles

CHEF'S FAVORITE %%

¥ 4

SMOKED SALMON BENEDICT (EGG) | 14

coconut makrut lime biscuit, poached egg, smoked salmon,
sambal hollandaise, chives, served with lime-dressed greens
+ 2 slices beef bacon | 5 + avocado mash | 5

SPRING SALAD (V| WF |SM)112 o/

red baby gems, asian pears, edamame, yuzu ginger sesame dressing,
spring onions, yuzu furikake (toasted sesame seeds, nori, dried yuzu peel)

+ 2 slices beef bacon | 5 + smoked salmon | 5 + avocado mash | 5
+ 2 slices tempeh bacon | 5 + poached egg | 2

THE KOPI PLANT PROTEIN BOWL (VIWF[N)|16 &

quinoa, tofu, tempeh, cucumbers, japanese sweet potatoes,
rainbow carrots, green beans, watermelon radish, peanut sambal
vinaigrette, roasted peanuts, lime, mint

+avocado mash |5 + 2 slices tempeh bacon | 5 + poached egg | 2

LAKSA GRITS (WF | SHELLFISH) | 22

yellow coconut corn grits, turmeric broth layered with lemongrass,
galangal, sambal, grilled shrimp, cucumber, rauram dust, lime

NUSANTARA CHICKEN RICE (S | SM)| 22

sesame ginger-garlic rice, lightly roasted poached chicken,

chicken broth, sweet soy chili sauce, cucumber, micro cilantro, lime
(wheat free without the sweet soy chili sauce)

VEG - VEGETARIAN S - CONTAINS SOY VEGAN | VEGETARIAN
V - VEGAN WF - WHEAT FREE FRIENDLY
N - CONTAINS NUTS SM - SESAME

WE WELCOME DEBIT AND CREDIT CARDS FOR YOUR CONVENIENCE.

THERE IS NO SURCHARGE FOR DEBIT CARDS.

CREDIT CARD TRANSACTIONS INCLUDE A 3% FEE TO HELP OFFSET PROCESSING COSTS -
NEVER MORE THAN WHAT WE'RE CHARGED BY OUR PROVIDER.

Kopi Bar And Bakery @ BAMPFA | 2155 Center St, Berkeley, CA 94720 | thekopibar.com



