CAFE

DRINKS

COFFEE
HoUSE COFFEE
ESPRESSO
CAPPUCCINO
LATTE
SALT & PEPPER MOCHA
ESPRESSO | MILK | BLACK PEPPER |
HOUSE CHOCOLATE
VANILLA SPICED LATTE
ESPRESSO | MILK | CINNAMON |
HOUSE VANILLA
CocoNuT CLOUD
ESPRESSO | MILK | CoCONUT FoAaM
CoCOA | HOUSE VANILLA
SALTED HONEY CAPPUCCINO
ESPRESSO | MILK | SALT COFFEE
BLOSSOM HONEY

TEA

415

QG B W

BLACK TEA | GREEN TEA | PEPPERMINT

DECAF LAVENDER CHAMOMILE

MATCHA LATTE
CHAI LATTE

CHILLED
CoOLD BREW
Fizz
BERRY HIBISCUS TEA SODA
SWEET | UNSWEET
ACTIVE TEA
ICED BLACK & GREEN TEA BLEND
AFFOGATO

OTHER
GOLDEN BEAR L ATTE

[o, NN

6

MILK | TURMERIC | GINGER | BLACK PEPPER

CINNAMON | CAFFEINE FREE
HoT CHOCOLATE

415

CAFE
BREAKFAST

Mon - Fri: 8§ AM -10:45 AM
Sat + Sun: 8 AM - 2:00 PM

LM BREAKFAST SANDWICH
House-Made Smashed Maple Sage
Sausage, Eggs, Cheddar Cheese,
Chipotle Creme on Croissant Brioche

or SammyYy’s Bagel, served with Side
Salad (GF Bread available)

SMOKED SAIL.MON SANDWICH
Catsmo Smoked Salmon, Tomato,
Red Onion, Cream Cheese,
Cucumber, Everything Brioche, served
with Side Salad

AVOCADO TOAST @

House-made Sourdough, Smashed
Avocado, Maldon, Everything
Seasoning, Hemp Hearts, Soft-boiled
Egg, Microgreens

FRENCH TOAST WITH BERRIES €@
Brioche Loaf, Créme Anglaise, Fresh
Berries, House-made Strawberry Jam

YOGURT & BERRIES €@
Greek Yogurt, House-made Granola,
Fresh Berries, Local Honey

CRISPY FINGERLING POTATOES
WITH CHIVES AND SEA SALT @

SIDE OF BACON G

SEASONAL FRUIT @ &

€D vegetarian

G gluten friendly

$18

$16

$14

$12

$6

$5
$5



