
BREWED COFFEE...............................$2.75 | $3.25 | $3.75

AU LAIT....................................................$3.50 | $4.00 | $4.50

RED EYE.................................................$3.50 | $4.00 | $4.50

COLD BREW..........................................................$4.25 | $4.75

ESPRESSO.....................................................................................$3

MACCHIATO............................................................................$3.25

CORTADO................................................................................ $3.50

CAPPUCCINO........................................................................$3.75

LATTE (12 oz | 16 oz).............................................. $4.50 | $5.00

MOCHA (12 oz | 16 oz).................................................$5 | $5.50

AMERICANO (12 oz | 16 oz)...............................$3.75 | $4.00

ESPRESSO TONIC.............................................................. $4.25

ESPRESSO CON PANNA	������������������������������������������������$3.75
ESPRESSO + WHIPPED CREAM

ICED CAFÉ BOMBÓN	����������������������������������������������������������� $4
ESPRESSO + SWEETENED CONDENSED MILK

CAFÈ CORRETTO................................................................ $7.50
ESPRESSO + AMARO (21+)

8 oz | 12 oz | 16 oz

ADD EXTRA ESPRESSO	����������������������������������������������������������$2

ADD VANILLA.................................................................................$1

SUB OAT MILK................................................................................$1

TAHINI HONEY LATTE  (12 oz | 16 oz)...........$5 | $5.50



(HOT OR ICED)

ENGLISH BREAKFAST ASSAM	����������������������������������� $3.50

EARL GREY............................................................................. $3.50

GENMAICHA.......................................................................... $3.50

JADE GREEN......................................................................... $3.50

SCARLET GLOW.................................................................. $3.50

CHAMOMILE......................................................................... $3.50

MINT........................................................................................... $3.50

WOOD DRAGON................................................................ $3.50

APPLE JUICE......................................................................... $3.85

ORANGE JUICE.................................................................... $3.85

FIJI WATER..............................................................................$3.35

GINGER BEER....................................................................... $3.50

PERRIER.................................................................................. $4.00 

CHOCOLATE MILK............................................................ $4.00

CHAI LATTE (12 oz | 16 oz)................................. $4.50 | $5.00

HOT CHOCOLATE......................................................$3.25 | $4
(KIDDIE 8 OZ | 12 OZ)

Whole Milk
Ithaca Farms
Oatmilk 
Elmhurst
Tea 
In Pursuit of Tea

Farms
 Sunset Farm
Ithaca Farms

Plato Dale Farm
Groundwork Market Farm

Pastry Chef
Gina Nalbone





CAFÉ BREAKFAST	������������������������������������������������������������������� $11
soft egg, double créme cheese, proscuitto, house-
made sourdough toast, seasonal jam

EGG ON A ROLL	������������������������������������������������������������������������$7
house-made hard roll, scrambled farm egg, 
cheddar cheese

GRANOLA & YOGURT	������������������������������������������������������������$6
plain yogurt from Ithaca Farms, topped with lemon 
curd and plum jam, and house granola

TOAST & JAM...............................................................................$5
buttered house-made sourdough toast, seasonal 
jam

Served until 3pm

+ GARLIC AIOLI....................................................................$1
+ BACON..........................................................................$2.50
+ SAUSAGE.....................................................................$3.50
+ PROSCIUTTO.............................................................$2.50
+ HOT SAUCE........................................................................$1
+ GLUTEN FREE ROLL....................................................$2

HUMMUS.......................................................................................... $9
our classic hummus, olive oil, pickled vegatables, 
pita

ADD EXTRA PITA	���������������������������������������������������������$2

BURRATA..........................................................................................$11
toast, garlic aioli, olive oil, sea salt, pesto



FARRO GRAIN BOWL	�����������������������������������������������������$11.25
farro, greens, roasted carrot, broccolini, red pepper, 
and house vinaigrette 

half or whole. on a house made hoagie roll or sub half 
GF roll. served with chips. sub side salad +$2.00

ITALIAN HOAGIE.............................................. $8.50 | $16.50
Genoa salami, smoked ham, capicola, creamy herb 
ricotta, giardiniera, garlic aioli, sub oil on our house-
made hoagie roll 

THE VEGGIE HOAGIE...................................$8.50 | $16.50

house hummus, herb roasted carrots, broccolini, 
roasted red peppers, greens, sub oil on our house-
made hoagie roll 

TURKEY CLUB HOAGIE..............................$8.50 | $16.50

sliced roasted turkey, bacon, cheddar, pistachio 
pesto, shredduce, sub oil on our house-made 
hoagie roll

+ SOFT BOILED EGG....................................................................$2





IRISH COFFEE..............................................................................$9
Tullamore Dew, coffee, whipped cream

SICILIAN COFFEE	���������������������������������������������������������������������$9
Averna amaro, coffee, whipped cream

MIMOSA..........................................................................................$9
Sparkling wine, orange juice

BLOODY MARY...........................................................................$9
vodka, gin, or tequila, house bloody mix

NEGRONI....................................................................................... $11
Campari, Dolin Rouge, Hayman's Gin 

ESPRESSO MARTINI	������������������������������������������������������������� $12
Dell Etna, vodka, espresso liqueur, house cold brew

MANHATTAN.............................................................................. $12
Bourbon, Dolin Rouge, Angostura

MOCKTAIL......................................................................................$9
Seasonally rotating selection

APEROL SPRITZ.......................................................................$10
Aperol, cava, soda

GENEPY SPRITZ	����������������������������������������������������������������������� $11
Genepy, cava, soda

BONAL SPRITZ..........................................................................$10
Bonal, cava, soda



CHIANTI COLLI SENESI...................................................$11/42
Farnetella | Tuscany, Italy | 2021 | Sangiovese, Merlot

GRENACHE/SYRAH......................................................... $12/48
Domaine de l'Hortus | Languedoc, France | 2021 | 
Grenache, Syrah

CAVA........................................................................................... $9/32
Conquilla | Catalonia, Spain | NV | Macabeo, Xarel·lo, 
Parellada

VINHO VERDE.....................................................................$11/40
Escudo Real | Portugal | 2022 

LA SPINETTA ROSÉ......................................................... $13/50
La Spinetta | Tuscany, Italy | 2021 | Sangiovese, 
Prugnolo Gentile

RIESLING (ORANGE)...................................................... $13/50
Weingut Mann  | Rheinhessen, Germany | 2020 | 
Riesling, Grauburgunder

(GLASS/BOTTLE)

Cuvee | Region | Vintage | Varietal

SPARKLING

RED

WHITE

ROSÉ / ORANGE 



PERONI (HOUSE BEER).........................................................$5
European Lager | Vigevano, Italy | 12 oz | 5.1%

GENESEE........................................................................................$5
Pale Lager | Rochester, NY | 12 oz | 5%

WAYLAND BREWING CO.....................................................$7
Rotating Selection | Orchard Park, NY | 12 oz 

Style | Region | Size | ABV

(CAN/BOTTLE)

NEGRONI....................................................................................... $11
Campari, Dolin Rouge, Hayman's Gin 

ESPRESSO MARTINI	������������������������������������������������������������� $12
Averna, vodka, espresso liqueur, house cold brew

MANHATTAN.............................................................................. $12
Bourbon, Dolin Rouge, Angostura



AVERNA...................................................................................... $5/9
bittersweet, orange, licorice, rosemary

NONINO QUINTESSENTIA.......................................$7.50/13
orange zest, caramel, thyme, menthol, cocoa  

BRAULIO.................................................................................... $5/9
juniper, wormwood, gentian root

ARGALA......................................................................... $5.50/9.50
juniper, pine resin, elderberry, red fruit

SOUTHERN AMARO.............................................$5.50/$9.50
bittersweet, marmalade, fresh citrus, orange zest

ALPE AMER DU VAL D’AOSTE...............................$4.25/8
rhubarb, licorice, orange zest, baking spices

CARDAMARO.................................................................... $3.50/6
juniper, clove, quince, ginger, bitter almond

AMARO DELL’ETNA...................................................... $3.50/6
orange zest, vanilla, rhubarb, licorice

SFUMATO RABARBARO........................................... $4.50/8
smoky, rhubarb, grapefruit, dark chocolate

MONTENEGRO....................................................................... $5/9
floral, eucalyptus, vanilla, orange zest

CIOCIARO..................................................................... $4.50/7.50
cola,  clove, lemon zest, gentian root

ALTA VERDE............................................................................$4/8
blood orange, grapefruit peel, dark chocolate, mint

CYNAR.............................................................................$3.50/7.50
bittersweet, caramel, cinnamon, toffee

CYNAR 70........................................................................... $4.50/8
coffee, dark chocolate, orange zest, cinnamon

BRANCA MENTA................................................................... $5/9
peppermint, menthol, aniseed, licorice

FERNET BRANCA................................................................. $5/9
chicona bark, menthol, peppermint, cardamom

FRANCISCO RUIBARBARO FERNET................. $4.50/8
orange zest, peppermint, licorice, eucalyptus

( 1 OZ / 2 OZ )



ANTICA FORMULA........................................................ $4.50/8
bitter orange, date, saffron, cocoa, vanilla  

ANTICA TORINO ROSSO........................................ $4.50/7.5
ginger, rhubarb, gentian root, citrus peel, vanilla

BERTO..........................................................................................$3/5
cardamom, thyme, lemon, clove, rhubarb, mint

C. COMOZ............................................................................$2.50/4
stone fruit, vanilla, honey, alpine flowers, 
wormwood

COCCHI DOPO TEATRO.............................................$4/7.50
baked apple, brown sugar, tree bark, ginger, clove

COCCHI TORINO............................................................. $3.50/6
rhubarb, cocoa, licorice, orange zest, curry spice

DUBBONET........................................................................ $3.50/6
orange zest, cocoa, cinnamon, honey, red berry

PUNT E MES....................................................................... $3.50/6
balsamic, plum, bitter orange, vanilla, cola, black 
cherry 

( 1 OZ / 2 OZ )




