ESPRESSO
ESPRESSO 4.00
CORTADO 4.25
AMERICANO 4.00
CAPPUCCINO 5.00
LATTE 5.25
MOCHA 7.00
FLAT WHITE 7.00
HOUSE-MADE NUT MILK + 1.5
CONTAINS ALMONDS, CASHEWS & PEPITAS
FILTER
8 OZ 3.25
12 OZ 3.50
16 OZ 3.75
DRAFT
COLD BREW:. 7.00
NITRO ICED TEA ----mmemmmmeeem 6.00
SEASONAL SODA ------emmemmeeee 6.00
TEA & MATCHA
BLACK 4.50
GREEN 4.50
HERBAL 4.50
MATCHA LATTE 6.00
CHAI LATTE 6.00
GRAB & GO
EGG SALAD SMOKED SALMON
EGG, DIJON AVOCADO, DILL, ARUGULA,
MUSTARD, SCALLION CREAM CHEESE,
SCALLION, MILK TOGARASHI PICKLES
18

OUTSIDE FOOD & BEVERAGE IS NOT PERMITTED IN FELIX OR ON THE FELIX PATIO, THANK YOU
IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US

BREAKFAST

AVAILABLE ALL DAY

AMERICAN BREAKFAST

EGGS ANY STYLE, BACON, ROASTED POTATOES,
CHOICE OF JUICE, COFFEE OR TEA

CONTINENTAL BREAKFAST

CHOICE OF PASTRY, CHOICE OF JUICE, COFFEE
OR TEA

FRUIT AND BERRIES
FRESH BERRIES, GINGER HONEY, MINT CHIFFONADE

HOMEMADE GRANOLA

MARINATED FRESH BERRIES, BANANA, GINGER
HONEY, CHIA SEEDS, GREEK YOGURT

CLASSIC BREAKFAST SANDWICH --------m-nun--

SCRAMBLED EGGS, APPLEWOOD SMOKED BACON,
CHEDDAR CHEESE, SRIRACHA MAYO

STEEL CUT IRISH OATMEAL
ALMOND MILK, BERRY COMPOTE, BLUEBERRIES,
TOASTED ALMOND FLAKES, MINT

BUTTERMILK PANCAKES

BERRY COMPOTE, BANANA, MAPLE SYRUP
SHAKSHUKA

TOMATO, FETA, EGGS, HERB SALAD, TOASTED
SOURDOUGH

TOASTS

AVOCADO TOAST
SOURDOUGH, MASHED AVOCADO, RADISH, PICKLED
RED ONION, EVERYTHING BAGEL SEASONING, DILL,
LEMON OLIVE OIL, MALDON SEA SALT

+EGG 3 + SMOKED SALMON 5

WHIPPED RICOTTA & FIG TOAST ------nemmem-

SOURDOUGH, WHIPPED RICOTTA, SOUR CHERRY
COMPOTE, TRUFFLE OIL, LEMON, THYME
+ PROSCIUTTO 4

BANANA “BREAD”

SOURDOUGH, ALMOND BUTTER, SLICED BANANA,
CINNAMON, HONEY

BAGELS

FELIX “CLASSIC”
CREAM CHEESE, CAPERS,

PICKLED ONIONS, SPROUTS,
FENNEL, DILL, SWEET PEPPERS,
+ SMOKED SALMON 5 MINT
14 12

24.00

16.00

12.00

15.00

16.00

14.00

16.00

18.00

17.00

17.00

13.00

NOTORIOUS RGB
BLUEBERRY SAGE CREAM
CHEESE, STRAWBERRIES,
BLACKBERRIES, CINNAMON,




““?

STARTER

SOUP DU JOUR 12.00
HUMMUS/CRUDITE/PITA 19.00
SMOKED SALMON CROSTINI 20.00
FRIED CALAMARI 19.00
SHRIMP SCAMPI 23.00
CAPRESE, BALSAMIC DRIZZLE 19.00
CHEESE BOARD 22.00
GUACAMOLE & PICO DE GALLO 18.00
SALADS

CAESAR 18.00
KALE, ROMAINE, BUTTER LETTUCE, SHAVED
PARMESAN, HOUSE CAESAR DRESSING,
SOURDOUGH CROUTONS, PARMESAN CRISP
ROASTED BEET SALAD 21.00
ARUGULA, BLUE CHEESE, BALSAMIC

VINAIGRETTE, SLICED ALMONDS
MEDITTERANEAN QUINOA & 21.00

HALLOUMI

HUMMUS, BUTTER LETTUCE, ARUGULA,
QUINOA, GRILLED HALLOUMI, SEASONAL
RADISH, POMEGRANATE, CUCUMBER RIBBONS,
MINT, PARSLEY, LEMON VINAIGRETTE

SOBA NOODLES/GRILLED
SALMON

GRILLED SALMON, SOBA NOODLES, SAUTEED
VEGETABLES IN SOY LIME, PEANUT SAUCE
PICKLED ONIONS, SESAME SEEDS

MOROCCAN HARISSA CHICKEN
BOWL

GRILLED CHICKEN, FARRO, CHICKPEAS, MINT,
ROASTED CAULIFLOWER, SWEET POTATO,
HARISSA, GREEK YOGURT, SLICED ALMONDS

26.00

24.00

NEW YORK STRIP BOWL 26.00
NEW YORK STRIP, BLACK BEANS, QUINOA,
GUACAMOLE, PICO DE GALLO, HOME FRIED
TORTILLA CHIPS

CHOPPED GREEK 18.00

TOMATO, CUCUMBER, OLIVE, GARBANZO
BEANS, RED ONION, FETA

+ GRILLED CHICKEN 9
+ GARLIC SHRIMP 12

+ STEAK 16

+ GRILLED SALMON 16

OUTSIDE FOOD & BEVERAGE IS NOT PERMITTED IN FELIX OR ON THE FELIX PATIO, THANK YOU
IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US

SANDWICHES

GRILLED CHICKEN CLUB 19.00
BACON, LETTUCE, TOMATO, HARD BOILED
EGG, SWISS CHEESE, MAYONNAISE, PESTO
HUGO CHEESEBURGER 24.00

ALL BEEF BURGER, GRILLED ONIONS, PICKLES,
NYC SHARP CHEDDAR, TOMATO, SRIRACHA AIOLI

LARGE PLATES

MEDITERRANEAN BRANZINO

GREEN PEA PUREE, ARTICHOKE, ROASTED
DICED SWEET POTATO, ORANGE BUTTER SAUCE

GRILLED SALMON 26.00
FENNEL CUCUMBER, DATE SALAD

MUSHROOM TRUFFLE RISOTTO

CREAMY RISOTTO WITH EARTHY
MUSHROOMS, TRUFFLE OIL

GOLDEN PAN-ROASTED CHICKEN

TRUFFLE MASHED POTATO, SAUTEED
GARLIC SPINACH

STEAK FRITES

NEW YORK STRIP, HAND-CUT FRIES
GARLIC HERB BUTTER OR RED WINE SAUCE

LINGUINE PICCANTE
SPICY VODKA SAUCE, ZUCCHINI

RIGATONI POMODORO
FRESH PLUM AND CHERRY TOMATO SAUCE,
PARMESAN, BASIL, OLIVE OIL

FINE HERB OMELET
CHOICE OF A SIDE OR MARKET GREENS

THREE CHEESE MAC & CHEESE
TOASTED BREAD CRUMBS

SIDES

MARKET GREENS

GRILLED ASPARAGUS

SAUTEED GARLIC SPINACH
BAKED SWEET POTATO WEDGE
VEGETABLE QUINOA

RICE PILAF WITH EARTHY MUSHROOMS
HAND-CUT FRIES

PLAIN, SPICY, TRUFFLE OR GARLIC PARMESAN

SWEETS
FLOURLESS CHOCOLATE TORTE
NEW YORK CHEESECAKE

ORANGE PHYLLO CAKE WITH
VANILLA ICE CREAM, ZESTE D’'ORANGE SAUCE

CHOCOLATE CHIP SKILLET COOKIE
ICE CREAM OR SORBET

29.00

26.00

27.00

34.00

27.00

22.00

21.00

20.00

11.00

12.00

b
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	ESPRESSO
	ESPRESSO ----------------------------  CORTADO ---------------------------- AMERICANO ------------------------                     CAPPUCCINO -----------------------    LATTE ---------------------------------       MOCHA-------------------------------- FLAT WHITE ------------------------
	4.00
	4.25
	4.00
	5.00
	5.25
	7.00
	7.00


	FILTER
	8 OZ ------------------------------------  12 OZ ----------------------------------- 16 OZ -----------------------------------
	3.25
	3.50
	3.75


	DRAFT
	COLD BREW--------------------------  NITRO ICED TEA ------------------ SEASONAL SODA ------------------
	7.00
	6.00
	6.00


	TEA & MATCHA
	BLACK ---------------------------------  GREEN -------------------------------- HERBAL -------------------------------  MATCHA LATTE ------------------- CHAI LATTE -------------------------
	4.50
	4.50
	4.50
	6.00
	6.00


	BREAKFAST
	AVAILABLE ALL DAY
	AMERICAN BREAKFAST ----------------------------
	24.00
	EGGS ANY STYLE, BACON, ROASTED POTATOES, CHOICE OF JUICE, COFFEE OR TEA


	CONTINENTAL BREAKFAST ----------------------
	CHOICE OF PASTRY, CHOICE OF  JUICE, COFFEE OR TEA
	16.00

	FRUIT AND BERRIES --------------------------------
	12.00
	FRESH BERRIES, GINGER HONEY, MINT CHIFFONADE

	15.00

	HOMEMADE GRANOLA -----------------------------
	MARINATED FRESH BERRIES, BANANA, GINGER HONEY, CHIA SEEDS, GREEK YOGURT
	16.00

	CLASSIC BREAKFAST SANDWICH ---------------
	SCRAMBLED EGGS, APPLEWOOD SMOKED BACON, CHEDDAR CHEESE, SRIRACHA MAYO

	STEEL CUT IRISH OATMEAL ---------------------
	14.00
	ALMOND MILK, BERRY COMPOTE, BLUEBERRIES, TOASTED ALMOND FLAKES, MINT


	BUTTERMILK PANCAKES --------------------------
	16.00
	BERRY COMPOTE, BANANA, MAPLE SYRUP


	SHAKSHUKA --------------------------------------------
	18.00
	TOMATO, FETA, EGGS, HERB SALAD, TOASTED SOURDOUGH



	TOASTS
	AVOCADO TOAST -------------------------------------
	17.00
	SOURDOUGH, MASHED AVOCADO, RADISH, PICKLED RED ONION, EVERYTHING BAGEL SEASONING, DILL, LEMON OLIVE OIL, MALDON SEA SALT           + EGG 3 + SMOKED SALMON 5


	WHIPPED RICOTTA & FIG TOAST --------------
	17.00
	SOURDOUGH, WHIPPED RICOTTA, SOUR CHERRY COMPOTE, TRUFFLE OIL, LEMON, THYME + PROSCIUTTO 4


	BANANA “BREAD”  -----------------------------------
	13.00
	SOURDOUGH, ALMOND BUTTER, SLICED BANANA, CINNAMON, HONEY



	GRAB & GO
	EGG SALAD
	EGG, DIJON MUSTARD, SCALLION, MILK

	SMOKED SALMON
	AVOCADO, DILL, ARUGULA, SCALLION CREAM CHEESE, TOGARASHI PICKLES


	BAGELS
	FELIX “CLASSIC”
	CREAM CHEESE, CAPERS, PICKLED ONIONS, SPROUTS, FENNEL, DILL, SWEET PEPPERS, + SMOKED SALMON 5

	NOTORIOUS RGB
	BLUEBERRY SAGE CREAM CHEESE, STRAWBERRIES, BLACKBERRIES, CINNAMON, MINT
	OUTSIDE FOOD & BEVERAGE IS NOT PERMITTED IN FELIX OR ON THE FELIX PATIO, THANK YOU
	IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY US


	STARTER
	SOUP DU JOUR HUMMUS/CRUDITE/PITA SMOKED SALMON CROSTINI                     FRIED CALAMARI SHRIMP SCAMPI CAPRESE, BALSAMIC DRIZZLE CHEESE BOARD GUACAMOLE & PICO DE GALLO
	12.00 19.00 20.00 19.00 23.00
	19.00
	22.00
	18.00

	SALADS
	CAESAR
	18.00

	ROASTED BEET SALAD
	21.00

	MEDITTERANEAN QUINOA & HALLOUMI
	21.00
	26.00

	SOBA NOODLES/GRILLED  SALMON
	MOROCCAN HARISSA CHICKEN BOWL
	24.00

	NEW YORK STRIP BOWL
	26.00

	CHOPPED GREEK
	18.00


	SANDWICHES
	GRILLED CHICKEN CLUB
	19.00

	HUGO CHEESEBURGER
	24.00


	LARGE PLATES
	29.00
	MEDITERRANEAN BRANZINO
	GRILLED SALMON
	26.00

	MUSHROOM TRUFFLE RISOTTO
	26.00

	GOLDEN PAN-ROASTED CHICKEN
	27.00

	STEAK FRITES
	34.00

	LINGUINE PICCANTE
	27.00

	RIGATONI POMODORO
	22.00

	FINE HERB OMELET
	21.00

	THREE CHEESE MAC & CHEESE
	20.00


	SIDES
	11.00
	MARKET GREENS GRILLED ASPARAGUS  SAUTÉED GARLIC SPINACH BAKED SWEET POTATO WEDGE VEGETABLE QUINOA RICE PILAF WITH EARTHY MUSHROOMS HAND-CUT FRIES

	SWEETS
	12.00


