BREAKFAST FAVORITES — .’

BREAKFAST BURRITO $22 W

scrambled eggs, asiago, pickled onion, jalapenos, arugula (V)
Choice of: bacon, avocado, prosciutto or chorizo

served with hash browns

BREAKFAST SANDWICH $10

scrambled eggs, tomato jam, asiago, arugula (V)
served on a kaiser roll, bagel or bialy.

+$4 add: bacon, avocado, prosciutto or chorizo

AVOCADO TOAST $16 ) _ _
avocado, pickles, feta, balsamic, everything bagel spice
served on Caputo’s olive toast (V, VG{

add: prosciutto +$5 | poached egg +$4

EGG SCRAMBLE WITH TOAST $16
eggs, mushrooms, chives, salsa verde, arugula (V)
served with Caputo’s olive toast

BROOKLYN HEIGHTS BREAKFAST $20
2 eggs (any style), avocado, fresh fruit, multigrain toast
with side of berry compote and butter (V)

YOGURT & GRANOLA BOWL $14%*%*
%reek yogurt, seasonal ((;uzt, berry compote,
oney, maple granola (V)

SEASONAL OATMEAL $12%%*
almond milk, apples, caramelized walnuts, honey (V, VG)

SIDES $7
Bacon [ Italian Sausage [ Fruit [ Hash Browns | Avocado

V: Vegetarian
VG: Can be made Vegan .
GLUTEN FREE? We have bread & wraps available +$4

*Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
food borne illness.

**Contains nuts.
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DAYTIME

served daily from 8AM to 3:00PM
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LUNCHTIME IN THE HEIGHTS —#,

THE VINEAPPLE
LUNCH SET

Pair any soup,

Pick2for $22 107 93 sanduich

+ add: poached egg or avocado +$4, prosciutto, chorizo or chicken +$5,
SOUPS + SALADS salmon +$12, steak +$14

TUSCAN KALE SALAD $20 )
chickpeas, pickled onions, rainbow radish,
aged parmesan, lemon tahini vinaigrette (V, VG)

BROOKLYN BOWL $24 ) .
roasted seasonal vegetables, quinoa, brown rice,
lentils, feta, nut-free green pesto (V, VG, GF)
+$2 for Lunch Set

SPRING ARUGULA SALAD $20
arugula, artichokes, yellow squash, peas,
asparagus, feta, dill vinaigrette (V, VG)

SAN MARZANO TOMATO SOUP $10
with fresh basil (V, VG)

SEASONAL SOUP $10
housemade seasonal

PESTO PASTA SALAD $20
rotini, mozzarella, cherry tomatoes,
nut-free green pesto (V, VG)

HANDHELDS

served with house greens

VINEAPPLE ROAST BEEF $22
provolone, horseradish cream, ,
carmelized onion & jalaperios with au jus
served on Caputo's seeded semolina bread

ITALIAN TUNA $24 S
capers, tomatoes, red onion, arugula, garlic aioli
served on toasted sourdough

with salt and vinegar chips

BURRATA CAPRESE PANINI $20
roasted tomatoes, basil, balsamic glaze,
green pesto, arugula (V

on Caputo’s toasted ciabatta bread
Add prosciutto +$5

CHICKEN & PESTO PANINI $22
sun-dried tomato pesto, mozzarella,
pickled onions, arugula

pressed on Caputo’s ciabatta bread

SEASONAL TURKEY CLUB $22
havarti, bacon, dill, avocado,
house-made pickles, arugula,
avocado, dill-caper aioli

served on multigrain bread

THE JULIAN CAESAR $20 ,
romaine, roasted chicken, pickled onions,
house-made Caesar dressing, garlic croutons

Named for ovr |itt]e gy with big flavor.

20% gratuity will be added for parties of 6 or more
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';5] @L COFFEE SEASONAL SPECIALS
¢ /] CAPPUCCIN LEMON LAVENDER MATCHA
\ FLATA CHERRY VANILLA LATTE
\

‘J
, MOCHA LATTE ORANGE MOCHA

CHAI LATTE
CORTADO COCONUT PEACH ARNOLD PALMER

‘ CAFE AU LAIT
\ ’ ‘ MACCHIATO CREAMSICLE COLD BREW
v " ESPRESSO COCONUT ESPRESSO TONIC
AMERICANO
DRIP COFFEE HONEYSUCKLE ROSE LATTE
‘ COLD BREW BARISTA “DRINK OF THE WEEK”
. NITRO COLD BREW y !
—_/
‘ : ‘ NON-COFFEE D
MATCHA LATTE HARNEY & SONS TEA ADD EXTRAS
Ceremonial Grade i 1 ESPRESSO SHOT +1.50
HOTCHOCOLATE  Digfc bnglich Breakfast,  EPAVGRED SYRUP +1
JUICE Mint Verbena, Chamomile, ~Lemon | Coconut |
Orange, Cranberry. Organic Chai, Decaf Ceylon, Oran%e | Raspberry |
Pineapple Cinnamon Spice, Hazelnut | Rose |
SODA _ Organic Green Caramel | Vanilla |
Coke, Diet Coke,Sprite, Cherry | Strawberry |
Ginger Ale MILK OPTIONS Lavender
LEMONADE no extra char,

e
MATCHA LEMONADE  Whole [ 2% I%kim | Half
CHOCOLATE MLIK & Half

REGULAR MILK
ICED TEA M%ﬂeNflTl%/lsiTk
WI :
E’f;f;? IFf}’e%sC;;Iberry ’ Pistachio | Oat | Almond

Daily assortment of
pastries available

WANT ADIFFERENT

from our Io.col bakery P\CK ME UP?”
partners: Colson, SERVER FOR

The Good Batch, and ASK YOUR MENU
Pain D’Avignon A COCKTANL

iz



	DAYTIME
	served daily from 8AM to 3:00PM
	LUNCHTIME IN THE HEIGHTS
	BREAKFAST FAVORITES
	Pair any  soup,  salad or ½ sandwich
	BREAKFAST BURRITO     $22 scrambled eggs, asiago, pickled onion, jalapeños, arugula (V) Choice of: bacon, avocado, prosciutto or chorizo served with hash browns
	BREAKFAST SANDWICH    $10 scrambled eggs, tomato jam, asiago, arugula  (V) served on a kaiser roll, bagel or bialy. +$4 add: bacon, avocado, prosciutto or chorizo
	AVOCADO TOAST    $16 avocado, pickles, feta, balsamic, everything bagel spice served on Caputo’s olive toast  (V, VG) add: prosciutto +$5 | poached egg +$4
	EGG SCRAMBLE WITH TOAST     $16 eggs, mushrooms, chives, salsa verde, arugula (V) served with Caputo’s olive toast
	BROOKLYN HEIGHTS BREAKFAST     $20 2 eggs (any style), avocado, fresh fruit, multigrain toast with side of berry compote and butter (V)
	YOGURT & GRANOLA BOWL     $14** greek yogurt, seasonal fruit, berry compote,  honey, maple granola (V)
	SEASONAL OATMEAL   $12** almond milk, apples, caramelized walnuts, honey  (V, VG)
	SIDES   $7 Bacon | Italian Sausage | Fruit | Hash Browns | Avocado

	THE VINEAPPLE  LUNCH SET
	SOUPS + SALADS
	TUSCAN KALE SALAD   $20 chickpeas, pickled onions, rainbow radish,  aged parmesan, lemon tahini vinaigrette (V, VG)
	BROOKLYN BOWL  $24 roasted seasonal vegetables, quinoa, brown rice, lentils, feta, nut-free green pesto (V, VG, GF) +$2 for Lunch Set
	SAN MARZANO TOMATO SOUP   $10 with fresh basil (V, VG)
	SEASONAL  SOUP   $10 housemade seasonal
	PESTO PASTA SALAD   $20 rotini, mozzarella, cherry tomatoes, nut-free green pesto (V, VG)
	SPRING ARUGULA SALAD   $20 arugula, artichokes, yellow squash, peas, asparagus, feta, dill vinaigrette  (V, VG)
	HANDHELDS served with house greens
	VINEAPPLE ROAST BEEF   $22 provolone, horseradish cream,  carmelized onion & jalapeños with au jus served on Caputo's seeded semolina bread
	ITALIAN TUNA  $24 capers, tomatoes, red onion, arugula, garlic aioli  served on toasted sourdough  with salt and vinegar chips
	BURRATA CAPRESE PANINI   $20 roasted tomatoes, basil, balsamic glaze, green pesto, arugula  (V) on Caputo’s toasted ciabatta bread Add prosciutto +$5
	CHICKEN & PESTO PANINI   $22 sun-dried tomato pesto, mozzarella,  pickled onions, arugula pressed on Caputo’s ciabatta bread
	SEASONAL TURKEY CLUB   $22 havarti, bacon, dill, avocado,  house-made pickles, arugula, avocado, dill-caper aioli served on multigrain bread
	THE JULIAN CAESAR  $20 romaine, roasted chicken, pickled onions,  house-made Caesar dressing, garlic croutons
	Named for our little guy with big flavor.



	CAFÉ MENU
	SEASONAL SPECIALS
	COFFEE
	CAPPUCCINO FLAT WHITE LATTE MOCHA LATTE CHAI LATTE CORTADO CAFE AU LAIT MACCHIATO ESPRESSO AMERICANO DRIP COFFEE COLD BREW NITRO COLD BREW
	LEMON LAVENDER MATCHA CHERRY VANILLA LATTE ORANGE MOCHA COCONUT PEACH ARNOLD PALMER CREAMSICLE COLD BREW COCONUT ESPRESSO TONIC HONEYSUCKLE ROSE LATTE BARISTA “DRINK OF THE WEEK”

	NON-COFFEE
	HARNEY & SONS TEA
	ADD EXTRAS
	WANT A DIFFERENT ”PICK ME UP?” ASK YOUR SERVER FOR  A COCKTAIL MENU

	Daily assortment of pastries available from our local bakery partners: Colson, The Good Batch, and Pain D’Avignon



