
Honey Toast | Brioche, Labneh Cream, Orange Marmalade | $5 
Roasted Strawberry Pop Tart | Vanilla Roasted Strawberry

Filling, Cardamom Glaze | $6
Salted Caramel Chocolate | Flourless Cake, Salted Caramel, 

Milk Chocolate Ganache | $6
Cinnamon Roll | Cream Cheese Frosting | $7

Banana Bread | Toasted Rye Flour, Whole Wheat Flour | $8

SWEET

SAVORY

Steak & Onion Hand Pie | Steak, Onion, Red Pepper | $9
Mediterranean Focaccia | Garlic, Whipped Fetta, Pistachio

Pesto, Cherry Tomatoes, Kalamata Olives | $8
Caramelized Leek Galette | Caramelized Leek, Thyme,

Pecorino | $7
The Scone | Smoked Cheddar, Crispy Prosciutto | $7

Spinach & Feta Börek | Phyllo Dough, Sesame Seeds, Spinach,
Feta | $8

*We thoughtfully craft each dish to reflect the vision of our culinary team. 
While we are happy to accommodate genuine dietary concerns, we kindly

ask that menu items not be altered, so the integrity and intention of the
dish remain true. We cannot modify our pastries at all. 

Chef Meg Linck
MARCH 2026

Please call 48 hours in advance to pre-order pastries: 610.941.4652


