
Chilled

Coffee, Espresso & Tea
ILLY® CAFFÉ FILTRO  4

filter drip preparation

ILLY® ESPRESSO  4
prepared in its purest form

CAPPUCCINO  4.5
espresso, equal parts steamed milk and froth

CAFFÉ LATTE  5
espresso, steamed milk, layer of froth

CAPPUCCINO VIENNESE  5.5
espresso, steamed milk, whipped cream,
dash of cocoa powder

TRADITIONAL HOT CHOCOLATE  5
whipped cream, chocolate shavings

DAMMANN FRÈRES ICED TEA  3.5

NM SPICED ICED TEA  4

POMEGRANATE LEMONADE  5

PEACH LEMONADE  5

LAVENDER ORANGE SPARKLE  5
fresh oj, lavender, lemon-lime and club soda

POM-JITO  5
fresh brewed tea, mint, pomegranate and soda splash

Q SPECTACULAR DRINKS  4
q ginger ale or q club soda

BREAKFAST TEA  4
a blend of sri lanka, darjeeling and assam

EARL GREY TEA  4
a subtle marriage of teas from keemun in
the anhui province of china, delicate silver tips
and calabria bergamot essential oil

JARDIN BLEU TEA  4
blend of teas from india and china, flavored with rhubarb,
wild strawberry, and scattered with cornflower petals

GOÛT RUSSE TEA  4
exclusive and unique blend of chinese tea
and citrus fruit essential oils

DECAFFEINATED CEYLON TEA  4
decaffeinated black tea with a full bodied taste

JASMINE TEA  4
green chinese, unique and original fusion
of a sencha tea and lemongrass

NUIT D’ÉTÉ  4
tisane of hibiscus flowers, apple bits and rosehip peels
flavored with raspberry, strawberry and cream

CHAMOMILE  4
tisane harvested june to september, notes
of citron and light bitterness

FRAPPE À LA CAFFÈ  4.5  |   6
lightly sweetened whipped, cool illy® espresso

FREDDO  4.5  |   6
illy® espresso brewed to perfection, over ice

ICED CAFFÈ LATTE  5.5
illy® espresso, ice cold low-fat milk

ILLY® CAFFÈ COLD BREW  4.5
14-hour process

ACQUA PANNA® 
PREMIUM STILL WATER  500mL  4   |    1L  8

S.PELLEGRINO® 
SPARKLING WATER  500mL  4   |    1L  8



Starters
TODAY’S SOUPS  cup  7.5  |  bowl  10

seasonally inspired.

TRUFFLE PARMESAN FRIES  10
fresh herbs, shaved parmesan, truffle aïoli.

CHEESE SELECTION  10
 assorted domestic and imported cheese, 

sun-dried fruit, seasonal fresh fruit, 
crostini, honeycomb.

MARKET FLATBREAD  15
seasonally inspired.

MEDITERRANEAN HUMMUS  9.5
 roasted red pepper hummus, kalamata olives, feta, 

grilled flatbread, crisp vegetables.

Composed Salads
SALMON NIÇOISE*  26

 mixed greens, seared atlantic salmon, tomatoes, 
haricot vert, kalamata olives, roasted potatoes, 
hard boiled egg, red onion, capers, 
balsamic vinaigrette.

SHRIMP CAESAR  26
romaine lettuce, seared shrimp, garlic croutons, 
watermelon radish, grape tomatoes, 
parm crisp, caesar dressing.

LOVE SALAD  22
 turkey, mixed greens, avocado, artichokes,

hearts of palm, egg, carrots, 
balsamic vinaigrette.

GOTHAM SALAD  20

  diced chicken breast, ham, swiss, tomatoes, beets, 
bacon, egg, romaine, thousand island dressing.

SEASONAL WALDORF SALAD  20
 dried fruit, mixed greens, red grapes, candied walnuts,

seasonal pear, scoop of curry chicken salad, 
honey mustard dressing.

MANDARIN ORANGE SOUFFLÉ  22
classic chicken salad, seasonal fruit,
today’s sweet bread.

CHIPOTLE-LIME STEAK SALAD*  25
sliced sirloin, mixed greens, tomatoes, cheddar jack cheese, 
avocado, crispy tortilla strips, pumpkin seeds,
lime-cilantro vinaigrette.



Sandwiches
TUSCAN CHICKEN MELT  20

grilled chicken, parmesan ciabatta bread, fresh mozzarella, 
sun-dried tomato aïoli, roasted red peppers, tomatoes, 
petite salad, fruit.

SALMON TACOS*  23

  blackened salmon fillet, flour tortillas, lime-cabbage salad, 
cilantro, jalapeños, avocado, light chipotle mayonnaise, 
fresh salsa.

TODAY’S SAMPLER  19.5
cup of soup, one half chicken salad, tuna pecan
or turkey sandwich, fresh fruit.

ROASTED TURKEY BLTA  18.5
toasted marble rye, bacon, arugula, avocado, tomato, 
havarti cheese, pesto aïoli, petite salad, fruit.

ALL-NATURAL BURGER*  19
cheddar, caramelized onion, tomato, lettuce, pickle, 
chipotle aïoli, fries.

*These items are cooked to order. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness.

For parties of 6 or more adults, a 20% service charge will be added.

Before placing your order, please inform your server if a person in 
your party has a food allergy.

Main Selections
SEARED ATLANTIC SALMON*  26

ancient grains, seasonal vegetables, dijon vinaigrette.

ANDEAN DREAM QUINOA SPAGHETTI  19
   blistered heirloom tomatoes, eggplant, spinach,

pine nuts, zucchini pesto, parmesan.

STEAK FRITES*  28.5

  black angus sirloin, truffle-parmesan fries, 
seasonal vegetables, garlic butter.

RIGATONI POMODORO  18
 classic pomodoro sauce, fresh mozzarella and basil. 

add chicken  22   |   add shrimp*  26

GLUTEN-FREE

VEGETARIAN

VEGAN
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