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CROISSANTS

BUTTER CROISSANT 7
Classic, buttery, and perfectly flaky.

HAM & CHEESE CROISSANT 10
Honey ham, American Swiss & parmesan in
a flaky croissant.

CHOCOLATE CROISSANT 9
Bi-color croissant with rich chocolate batons.

ALMOND CROISSANT N 1
Twice-baked croissant with almond frangipane,
brandy syrup & sliced almonds.

BLUEBERRY MUFFIN 7
Vanilla muffin loaded with blueberries & raw sugar.

LEMON POPPYSEED MUFFIN cF /v 8
Bright lemon muffin with poppyseeds & lemon

glaze.

PEANUT BUTTER & JELLY KOLACHE N 10
Brioche filled with peanut butter & blueberry jam.

VANILLA SCONE 8
Buttery vanilla scone finished with Maldon sea salt.

BANANA BREAD GF / DF 45

Moist banana bread with warm vanilla notes.

SWEETS & TREATS 4, Aﬁ@mm

MACARON  cF N 35
Almond flour, assorted flavors

PETITE CUPCAKE 3
House recipe, assorted flavors

RICOTTA COOKIE 25
Family recipe, light & fluffy

COSMIC COOKIE Vv 5

Cocoa cookie topped with chocolate ganache
& rainbow sprinkles.

PASTRY & DESSERT MENU

Doreery

ZEBRA KOUIGN-AMANN
Chocolate danish with tuxedo chocolate, house
caramel popcorn & raw sugar.

GLAZED BUTTER CROISSANT
Butter croissant finished with vanilla bean glaze.

ARTICHOKE PESTO CROISSANT
Artichoke, herbs, parmesan & Gruyere baked in
a savory croissant.

BUFFALO CHEESE CROISSANT
Cheddar, cream cheese, buffalo sauce & green onion in
a flaky croissant.

EGG & SAVORY

QUICHE
Creamy baked eggs with ricotta, cheddar &
green onion.

EGG BITES
Creamy baked eggs with ricotta, cheddar & green
onion.

BREAKFAST BURRITO
Egg, bacon, potatoes & gouda wrapped in a warm

tortilla.

PEANUT BUTTER SANDW!ICH n 5
The best peanut butter sandwich you'll ever eat

OATMEAL CREAM PIE 5
A house favorite for 11 years

FROSTED SHORTBREAD 5

Shortbread cookie, sour cream frosting

ALLERGEN KEY
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COFFEE & DRINK MENU
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COFFEE

SPECIALS

HOUSE MADE
DRIP 45 SYRUPS PEANUT BUTTER CUP LATTE N 9
Moxie El Nevado - Washed Chocolate mocha, peanut butter cold foam,
1.00 Each i [
COLD BREW . 00 Eac choice of milk & espresso
Organic ROC2 Cold Brew
VANILLA BEAN SALTED MAPLE LATTE . 9
NITRO COLD BREW ) Mgpte syrup, sweet & salty cold foam, choice of
ROC2 Nitro Cold Brew ALMOND BlcoTT milk & espresso
CARAMEL TIRAMISU LATTE 9
BROWN SUGAR Vanilla syrup, mascarpone cold foam, choice of
ESPRESSO BAR CINNAMON milk & espresso
DOUBLE SHOT 45 CHOCOLATE ORANGE BLOSSOM MATCHA 9
Moxie CODECH - Washed. GANACHE Orange blossom syrup, organic Rishi matcha,
hoice of milk and honey vanilla cold foam
LATTE 6 WHITE CHOCOLATE ¢
Double shot w/ choice of milk CANAEIRIE
CAPPUCCINO 5 LAVERDER DRINKS
Double shot w/ foamed top LOCAL HONEY
CORTADO 5 LEMONADE 6
Double shot, even parts milk STRAWBERRY House made, lemon, organic sugar &
filtkered water
AMERICANO 5
Triple shot & filtered water ARNOLD PALMER 6
MOCHA 7 COLD FOAM Fresh house made lemonade & organic
Double shot mixed w/ house ced tea
made ganache SUWEET .00 STRAWBERRY SWEET TEA 6
SPECIALTY $2.00 Organic ice tea w/ house made strawberry
syrup
TEA CHOCOLATE MILK 5
Choice of milk with house made ganache
ORGANIC HOT TEA 45 MILKOPTIONS & ot cHocoLaTe 5
Organic Rishi Earl Grey, Chamomile Medley, Included Steamed milk with house made ganache
Turmeric Ginger & Peppermint Lavender
WHOLE
ORGANIC ICED TEA 5 °
Organic Green Tea or organic Hibiscus e G RA B & GO
HALF & HALF
MATCHA LATTE 7 OAT R 8
L . . . ouse made, granny smith apples, celery,
Rishi Sweet Matcha mixed w/ choice of milk ALMOND spinach & ginger
COCONUT
BI_UE.MATCHA o 9 CARROT JUICE 8
Celestrial calm sulper—powder blend, R|sh| House made, orange, lemon, carrot &
sweet matcha, milk, topped w/ organic ginger
flower confetti
BOXED WATER 3
CHAI 7 Water in a box
Dona Chai mixed w/ choice of milk
SPARKLING WATER 45
DIRTY CHA 9 Cascade 12 0z

Double shot w/ Dona Chai & milk
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