Satuday & Sunday

COFFEE

espresso - el capitan blend

cortado
cappuccino

latte

espresso tonic - fevertree tonic water

juliette iced espresso - honey, sea salt, & skimmed milk
iced coffee

canned nitro cold brew - churro

mocha - espresso & chokola blend

TEA

matcha - breakaway blend

add milk

juliette iced - honey & sea salt

juliette herbal - nettle, burdock, licorice, & yarrow
green tea - matcha mint

black tea - forest floor

OTHER

hot chocolate - house cocoa blend
red spice - cinnamon & red chili
orange juice - cold pressed

weekend’s market juice - seasonal

CHEERS

bloody mary - vodka, tomato, lovage, cilantro, & chile
mimosa - gruet sauvage & orange cold press
grey hound - gin or vodka, & grapefruit juice

spritz - gruet sauvage & mondino

BEVERAGES

9AM - 11AM
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Satuday & Sunday

LIGHT

house-baked pastries
(ask the barista for offerings)

grassfed milk yogurt

fruit, honey, bee pollen, & granolo

salted salmon
allysa’s toast, capers, & blood orange

avocado toast

allysa’s toast, smashed avocado, sundried tomato tapenade

add eggs +6
add bacon +5

CLASSICS

juliette breakfast
two eggs, english muffin, hash brown, bacon or avocado

chilaquiles

BRUN

CH

- 11AM

GF V

DF

DF V

GF V

corn tortilla, two eggs, avocado, beans, queso fresco, & red or green chile

smothered burrito
potato, egg, cheese, bacon or avocado, red or green chile

eggs benedict

frisée salad, english muffin, poached egg, speck & hollandaise

dutch pancake
ricotta, season fruits, & syrup

juliette burger
green chile, caramelized onion, cheddar

SIDES

thick cut bacon - applewood smoked
english muffin - house made, butter, & preserves
hash brown - golden crispy potatoes

eggs - ftwo your way
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