
BEER
L I V E  O A K  H E F E W E I Z E N  8
hefeweizen

M O D E L O  E S P E C I A L  6
pilsner

L O N E  S TA R  7
lager

I N D E P E N D E N C E  B R E W I N G  S TA S H  I PA  8
ipa

FA I R W E AT H E R  C I D E R  C O .  S M E L L  T H E  V A N  9
dry cider

WINE & COCKTAILS
R O TAT I N G  W I N E  L I S T :  B Y  T H E  G L A S S  &  B O T T L E   
ask your barista about today’s wine selection

D R A F T  P R O S E C C O  12
volpago del montello, italy

M I M O S A  14
prosecco, fresh-squeezed orange juice

N I T R O  E S P R E S S O  M A R T I N I  14
vodka, cold brew, licor 43



* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  
S H E L L F I S H ,  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L -
N E S S .

BREAKFAST  7 A M  ‘ T I L  W E ’ R E  O U T
TA C O S
potato + egg + cheese  4  
chorizo + egg + cheese 5 

PA S T R I E S  4
croissant, cookie, danish, seasonal

B A G E L  +  S C H M E A R  5
plain, everything

S C H M E A R S
plain
chive

G R E E K  Y O G U R T  PA R FA I T  9
brown butter granola, dates, rhubarb

L O V E  Y O U R  B A G E L  A  L O X ! *  14
house-smoked salmon with fixin’s

O V E R N I G H T  O AT S  6
almond butter, blueberries, coconut milk

F R E S H  F R U I T  6
chamoy, tajin, lime

LUNCH  1 1 A M - 2 P M 
C H I P S  &  D I P  13
crème fraîche onion dip, house chips

P E T I T E  G R E E N S  S A L A D  13 
winter citrus, fennel, chardonnay vinaigrette
ADD salmon* 12, steak* 12

H I L L  C O U N T R Y  C R U D I T É  18
assorted seasonal vegetables, smoked eggplant, 
citrus zest

C A R P E N T E R  S A L A D  15
kale, mixed greens, parmesean, pickled red onion, 
house crouton, green onion-crème fraîche
ADD salmon* 11, chicken* 10

C A R P E N T E R  C L U B  23
smoked turkey, house-smoked crispy bacon, lettuce, 
tomato, mojo aioli, sourdough, french fries

C H E E S E B U R G E R  21
two 3oz. smash patties, pickle, white onion, smash 
sauce, brioche bun, french fries

F R E N C H  F R I E S  8
rosemary, chive, mojo aioli, ketchup

COFFEE
D R I P  C O F F E E  4 | 5.5 

C O L D  B R E W  5 | 6.50

ESPRESSO
E S P R E S S O  4

A M E R I C A N O  5

C O R TA D O  5

M A C C H I AT O  5

C A P P U C C I N O  5.50

M O C H A  7 | 7.50

L AT T E  6 | 7

L A D Y B I R D  L AT T E  6.50 | 7.50
orange blossom + rosemary, orange zest

A D D I T I O N S  
extra shot 2 
alternative milk 1.50
 almond
 oat
syrups 1
 agave
 honey
 lavendar
vanilla

specialty syrups 1.50
 lady bird
    seasonal

TEA‚ ETC.
I C E D  T E A  4 | 5

black or hibiscus 

H O T  T E A  3.50
chamomile
mint
jasmine
oolong
earl grey 
breakfast

C H A I  5 | 6

M AT C H A  6.50 | 7.50

L E M O N A D E  4.50 | 5.50



* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  
S H E L L F I S H ,  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L -
N E S S .

BREAKFAST  7 A M  ‘ T I L  W E ’ R E  O U T
TA C O S
potato + egg + cheese  4  
chorizo + egg + cheese 5 

PA S T R I E S  4
croissant, cookie, danish, seasonal

B A G E L  +  S C H M E A R  5
plain, everything

S C H M E A R S
plain
chive

G R E E K  Y O G U R T  PA R FA I T  9
brown butter granola, dates, rhubarb

L O V E  Y O U R  B A G E L  A  L O X ! *  14
house-smoked salmon with fixin’s

O V E R N I G H T  O AT S  6
almond butter, blueberries, coconut milk

F R E S H  F R U I T  6
chamoy, tajin, lime

LUNCH  1 1 A M - 2 P M 
C H I P S  &  D I P  13
crème fraîche onion dip, house chips

P E T I T E  G R E E N S  S A L A D  13 
winter citrus, fennel, chardonnay vinaigrette
ADD salmon* 12, steak* 12

H I L L  C O U N T R Y  C R U D I T É  18
assorted seasonal vegetables, smoked eggplant, 
citrus zest

C A R P E N T E R  S A L A D  15
kale, mixed greens, parmesean, pickled red onion, 
house crouton, green onion-crème fraîche
ADD salmon* 11, chicken* 10

C A R P E N T E R  C L U B  23
smoked turkey, house-smoked crispy bacon, lettuce, 
tomato, mojo aioli, sourdough, french fries

C H E E S E B U R G E R  21
two 3oz. smash patties, pickle, white onion, smash 
sauce, brioche bun, french fries

F R E N C H  F R I E S  8
rosemary, chive, mojo aioli, ketchup

COFFEE
D R I P  C O F F E E  4 | 5.5 

C O L D  B R E W  5 | 6.50

ESPRESSO
E S P R E S S O  4

A M E R I C A N O  5

C O R TA D O  5

M A C C H I AT O  5

C A P P U C C I N O  5.50

M O C H A  7 | 7.50

L AT T E  6 | 7

L A D Y B I R D  L AT T E  6.50 | 7.50
orange blossom + rosemary, orange zest

A D D I T I O N S  
extra shot 2 
alternative milk 1.50
 almond
 oat
syrups 1
 agave
 honey
 lavendar
vanilla

specialty syrups 1.50
 lady bird
    seasonal

TEA‚ ETC.
I C E D  T E A  4 | 5

black or hibiscus 

H O T  T E A  3.50
chamomile
mint
jasmine
oolong
earl grey 
breakfast

C H A I  5 | 6

M AT C H A  6.50 | 7.50

L E M O N A D E  4.50 | 5.50
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vodka, cold brew, licor 43


