
C O N T I N E N T A L  B R E A K F A S T
$ 1 5

B R E A K F A S T  P L A T E
two farm eggs,  mascarpone cheese grits ,  buttermilk

biscuit ,  bacon or chicken sausage
$ 1 9

R O A S T E D  V E G E T A B L E  O M E L E T
brie,  roasted mushrooms,  spinach,  sweet  potatoes

$ 1 9

S M O K E D  S A L M O N  A V O C A D O  T O A S T
dil l  cream cheese,  cucumber,  Sam’s  radical

sprouts ,  tomato,  sunflower seeds,  mult i  grain
$ 1 9

B R I O C H E  F R E N C H  T O A S T
spiced apple compote,  creme fraiche,  pecan

streusel
$ 1 9

C R O I S S A N T  B R E A K F A S T  S A N D W I C H
scrambled farm eggs,  melted gruyere cheese,  bacon

$14

C Y P R E S S  C A F É

P R I C I N G  E XC LU S I V E  O F  TA X  A N D  G R AT U I T Y



H A N D  C U T  F R I E S
rosemary,  parmesan,  creole  aiol i

$ 8

H U M M U S
toasted f latbread,  ol ives,  chow chow

$ 1 4

P I M E N T O  C H E E S E  
bacon jam, fried salt ine crackers

$ 1 4

C H O P P E D  S A L A D
cucumbers,  tomatoes,  chic  peas,  pepperoncini ,  salami,

pecorino,  oregano vinaigrette
$ 1 4

add gr i l l ed  chicken or  shr imp +  $8

F R I E D  C H I C K E N  S A N D W I C H
buttermilk brined chicken breast ,  bread and butter  pickles ,

s law,  hot  honey
$ 1 8

G R I L L E D  S T E A K  S A N D W I C H
Swiss  cheese,  pickled peppers,  onions,  black garl ic  mayo,

ciabatta
$22

C R I S P Y  G U L F  F I S H  T A C O S
blue corn tort i l las ,  avocado crema,  seasonal  salsa,  pineapple

hot  sauce
$ 1 8

C Y P R E S S  C H E E S E B U R G E R
Gruyere,  caramelized onions,  spicy  pickles ,  creole  aiol i ,  hand

cut  fries
$ 2 2

C Y P R E S S  C A F É

P R I C I N G  E XC LU S I V E  O F  TA X  A N D  G R AT U I T Y


