
coffee
 
AKA house drip brew  4. 
counter culture coffee, organic 

AKA house decaf drip brew  4. 
valle del santuario, san ignacio, peru 
counter culture coffee, naturaly decaffeinated, organic, shade grown 

espresso  2.75 
toscano blend, counter culture coffee

macchiato  3.25

cappuccino  3.75

latte  4.00

caffé au lait  3.75

cortado  3.50

caffé mocha  4.25

hot chocolate  4.25

iced coffee  3.00

· · · · · · · · 

single–origin coffees in the clover press:
 
hafusa, yirgacheffe, ethiopia  2.95 
counter culture coffee, direct trade, organic 
harfusa, a yirgacheffe village cooperative in the famous mountainous region of 
sidamo in southern ethiopia, is a great source for fine yirgacheffe beans. this 
coffee, harvested and then washed at the harfusa station, is floral and sweet 
with notes of lemon. 

gayo, jagong, sumatra  2.95 
counter culture coffee, organic 
sumatra, a vast, exotic indonesian island, is one of the classic coffee origins, 
producing deep, velvet bodied, earthy notes with hints of cocoa and spice, and 
is renowned for beans showing sweetness and lack of acidity. this immaculate 
lot is produced by the jagong community of organic farmers in aceh, sumatra.

quilanga reserva, valle el ingenio, ecuador  3.25 
stumptown coffee, direct trade, organic
in traditional south american fashion this coffee is processed manually with 
hand-crank depulpers, then washed and laid to dry on either patios or raised 
beds. grown by farmers in the ‘valley of the genius’ in southern ecuador, with a 
long, lemony finish.

· · · · · · · · 
Reference formulary all drinks made with hudson valley coop milk 
espresso  2 ounces espresso

macchiato  2 ounces espresso + 1 ounce foamed milk

cappuccino  2 ounces espresso + 5 ounces foamed milk

cortado  2 ounces espresso + 3 ounces foamed milk

latte  2 ounces espresso + 7 ounces steamed milk

caffé au lait  6 ounces drip coffee + 6 ounces steamed milk

café breakfast
 
local artisanal pastry  3. 
seasonal selection of scones, croissant and danish from balthazar bakery

greek yogurt parfait with early bird aloha granola, macadamia nuts, 
and fresh berries 8.50

ginger–mint macerated fresh fruit salad  8.

orange and grapefruit salad brulée with local honey  8.

early bird farmhand granola with bananas and hudson valley milk  8. 

french toast with fresh berries, rhubarb, almonds,
and cinnamon creme fraiche  12.

scrambled eggs and smoked salmon with farro salad and toast  14.

scrambled egg whites with morels and asparagus, farro salad and toast  12.

baked eggs with applewood smoked bacon, leeks, and toast  11.

bagel with catsmo’s smoked salmon
with ben’s cream cheese, tomato, and red onion  15.

bacon, tomato, avocado and egg sandwich on brioche roll  9.

side of chicken sausage  5.

side of applewood smoked bacon  5.

side of farro salad  4.

toast with brooklyn’s anarchy in a jar seasonal jam  3.

bagel with ben’s cream cheese  4.

· · · · · · · · 

juice, water, soda
 
fresh–squeezed orange juice  4.50

panna still or san pelligrino sparkling water  s/l  3/6.

san pelligrino orange aranciata or limonata  3.50

pepsi, diet pepsi  2.50

gus sodas: meyer lemon, extra–dry ginger ale, dry pomegranate  3.

iced tea  3.

tea 4.

 
white teas  dried naturally, finished with minimal heat with delicate 
flavors and high levels of anti–oxidants.

shanghai rose, china   
a simply beautiful organic white peony scented with rose petals. dry, 
sweet, aromatic.

yin zhen, silver needle, fujian, china   
rare tea made solely of plump, downy buds. said to be picked only two 
days of the year. sweet and light fragrance. 

· · · · · · · · 

green teas  processed to preserve the tea leaf’s green character with 
low degree of oxidation. heated by steaming and/or roasting revealing vast 
differences in flavor and aroma.

kukicha hatsukura, japan 
finely blended style of sencha–grade leaves and desirable upper stems 
hand cut with special scissors. lightly herbacous and delicate. 

jasmine dragon phoenix pearls, china   
yin hao process jasmine scented leaves and buds rolled into small pearls 
that slowly unfurl during steeping.

· · · · · · · · 

black and oolong teas  created by encouraging oxidation of the 
leaves, completely in the case of black teas. oolongs, semi–oxidized, 
possess a great range of flavors. 

iron goddess of mercy, fujian, china   
one of china’s most celebrated oolongs, with smooth amber liquor, slighty 
nutty and fruity.

darjeeling 2nd flush, makaibari estate, darjeeling, india  
from the foothills of the himalayas in northeastern india, exquisite teas, 
known for its nutty notes, greenish leaf and complex aroma. 

dahl house peach and ginger, india   
flavorful black tea from southern india scented with fragrant peach and 
ginger. 

earl grey, sri lanka  
perfectly balanced traditional citrus-scented tea.  premium leaves grown 
at the famous biodynamic Venture Garden are enhanced by organic 
bergamot. 

· · · · · · · · 

tisanes  naturally caffeine–free infusions with delicately layered flavors 
and aromas.

red oz lemon myrtle & rooibos, australia and south africa    
red earth taste of rooibos with the strong aromatic citrus of lemon myrtle. 

chamomile, egypt  
whole chamomile flowers offer a light straw flavor and delicate floral 
bouquet. a gentle relaxant. 


