
daytime january 2026

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

cornbread  10
sharp cheddar, jalapeño, hot honey butter  (v) 

brisket tacos   18
apple cider brisket, pico de gallo, pickled shallots  (gf) 

bacon egg & cheese  12
two eggs, sourdough, breakfast aoili  

b.l.t  12
sourdough, breakfast aoili, hot honey

house salad 18
mixed greens, house dressing, celery, carrot, tomato, feta, crispy shallot (v) (gf)

tomato soup     15
saffron, sage, grilled cheese sandwhich  (v)

cheese & charcuterie   for 2/28    for 4/41   for 6/50
3 cheeses & 2 meats with olives 

brussels  16
hummus, caramalized shallot, banana pepper, za’atar, sesame (vgn)

cheesecake    14
espresso, cinnamon anglaise, orange (v) (gf) 

  
 

sides: egg   3    
crispy potatoes  3  
avocado   3
bacon    4

  

  espresso                 3.5
americano 3.75
macchiato  4
cortado  4
cappuccino  4.5

latte
  

5

  
  

 

matcha latte

hot chocolate

5.5chai latte
5cold brew

6

flat white

4/4.5

4.5

drip 3

additional: extra shot +1.5 oat milk +0.50  
 

loose leaf tea

 

 

          5

brooklyn breakfast  ∙  k-town green  ∙  moroccan mint 
king earl  ∙  ginger tumeric  ∙  chamomile & rose petal

 
     

  

bushwick tea

 
seasonal specials   

 orange frangipane latte 6
winter mint matcha 6.5

coffee

mocha 5.5

     

  

house wines   glass 8  / liter carafe 48
rosé  ∙  sauv blanc  ∙  amber  ∙  pinot noir

$

•  happy hour  •  weekdays noon-6pm •

  

house-made vanilla syrup + 0.75

white label yerba mate               7


