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& TRICKSTER I& )

COFFEE NOT COFFEE
+ Drip Coffee 3.25 + Hot Tea 3/35/4
+ Espresso 3 + House-made Chai 5.25[5.75 [ 6.25
(hot or iced)
+ Traditional Macchiato  3.25
+ Matcha 5/55/6
(hot or iced)
+ Cortado 3.25
. + Hot Cocoa 35/4/45
+ Flat White 3.5 with whipped cream
+ Cappuccino 3.5 + Steamers 3/35/4
+ %ﬁtte ced) 3.75/4.25/4.75 + Apple Cider 45/5/5.5
otorice (hot or iced)
+ Americano 3.25/3.75/4.25 .
(hot or ieed) + ltalian Soda 25/3/3.5
add cream .25
+ Mocha 4.75[5.25 [ 5.75
(hot or iced) + London Fog 4[/45]5
+ Cold Brew 4.25[4.75 | 5.25 + Sparkling Lemonade  3/3.5/4
+ Iced Tea 3/35/4
blackberry sage
~ ™\ mango pea flower
SYRUPS +1
+ MOR Kombucha 4.5
Vanilla, Chocolate, Honey,
Caramel (contains dairy), LOVENder, - ~
Salted Brown Butter (contains dairy),
Pumpkin Spice, Sugar Free Vanilla DAIRY OPTIONS
- J «  Whole, Skim
« Oat +1
+ Half + Half (breve) +1
* N J
Our kitchen uses wheat, peanuts, tree nuts, milk, and many other allergens.
\ Please let us know of any food allergies so we can make sure we can accommodate you safely! )




PASTRIES

Pastries are baked daily; flavors and availability may vary.

+ Plain Croissant

+ Almond Fruit Danish

+ Cinnamon Sugar Morning Bun
+ Green Chile Cheddar Croissant
+ Chocolate Babka

+ Kouign-amann

+ Cruffin of the Day

+ Cinnamon Roll
with brown butter cream cheese frosting

+ Mini Apple Streusel Muffin (GF / DF)

+ Squash Muffin (GF / DF)
with orange and cardamom

+ Pumpkin Muffin (vegan)
with maple glaze

+ Scone of the Day

+ Brown Butter Chocolate Chunk Cookie

Our kitchen uses wheat, peanuts, tree nuts, milk, and many other allergens.
Please let us know of any food allergies so we can make sure we can accommodate you safely!




BREAKFAST, ANYTTME

‘ Can be modified to be vegan

+ Frittata (GF) 8.25
+ Cream Cheese, Tomato + Egg Sandwich 9
with scallion cream cheese, roasted tomatoes on focaccia
+ Green Chile, Cheddar + Egg Sandwich 9
on focaccia
+ Feta Avocado Toast 8
with everything seasoning on focaccia
+ Chili Crisp Avocado Toast (vegan) 8
with kream krunch chili oil, sesame seeds on focaccia
+ Yogurt + Granola (GF) 8
with almonds, coconut, apricots, golden raisins, sunflower seeds, pepitas
SOUPS & SAIADS
+ Super Salad (vegan) 12.5
with quinoa, arugula, roasted sweet potatoes, roasted broccoli, dried cranberries,
roasted chickpeas, pepitas, sunflower seeds, sesame seeds, tahini vinaigrette
+ Soup 45/6.5
with focaccia
S N\LDM CH E§ served with chips or upgrade to a cup of soup (+2)
+ Caprese Sandwich 12.5
with pesto, roasted tomatoes, fresh mozzarella, arugula, balsamic vinaigrette on focaccia
+ Tofu Bacon Cheddar Sandwich & 12.5
with tofu “bacon,” sharp cheddar, apple butter, caramelized onions, arugula on focaccia
+ Spinach Artichoke Feta Melt 12
on focaccia
+ Sharp Cheddar and Jam Panini 9
on focaccia, choice of apple butter or jam
+ PB&J (or Honey) Toast W 6.75
on focaccia
4 )
KIDS
+  Sub GF Focaccia 125 + PB&J (or Honey) Toast with chips & 5.75
on focaccia
+ AddCheese 1.5
. . + Grilled Cheese with chips 7
+ AddTofu Bacon 2 sharp cheddar on focaccia
+ Add Avocado 2
+ Avocado Toast (vegan) 6
on focaccia
- J

Our kitchen uses wheat, peanuts, tree nuts, milk, and many other allergens.

Please let us know of any food allergies so we can make sure we can accommodate you safely!




