



	ESPRESSO
	Espresso
	Stella
	$4.00
	Rotating Single Origin
	$4.75

	Americano
	$4.25


	COFFEE
	FILTER COFFEE
	Bareknuckle Blend
	$4.00
	Rotating Single Origin
	$4.25
	Macchiato
	$4.50

	Cortado
	$4.75

	Cappuccino
	$5.00


	BY THE CUP COFFEE
	Rotating offerings
	$MKT

	ON TAP
	Bottlerocket Cold Brew
	$5.75
	Latte
	$5.85

	Mocha
	$6.50

	Espresso Tonic
	$7.00



	ADD-ONS
	Syrups
	Milk & Dairy Alternatives

	OTHER
	Chai Latte
	Matcha Latte
	Hojicha Latte
	Hot Chocolate
	Golden Milk Latte
	Milk Steamer
	Ambrosia Iced Tea
	$5.85
	$6.15
	$5.75
	$5.25
	$5.85
	$4.25
	$4.50


	TEA
	OOLONG
	Honey Orchid
	$4.75

	BLACK
	Sunstone
	Ambrosia
	$4.50
	$4.50

	GREEN
	$4.50
	Morning Mist

	HERBAL
	$4.50
	Malabar
	Chamomile
	$4.50
	Peppermint
	$4.50


	SPECIALTY DRINKS
	The Great Pumpkin
	$6.75

	Autumn Cloud
	$7.50

	Black Velvet
	$7.00

	Cascara Cider
	$6.50

	Pumpkins After Dark
	$7.00
	ALLERGEN LIST



	PASTRIES
	All pastries are made from scratch & baked fresh daily at our Pearl St. Bakery.
	Butter Croissant
	Made with French butter
	$5.00

	Pain au Chocolat
	$5.75
	Croissant filled with bittersweet chocolate batons


	Ham & Cheese Croissant
	$6.75
	Croissant filled with Parisian ham and comté


	Double Baked Croissant
	Pistachio frangipane and rosewater syrup
	$6.75

	Kouign Amann
	$5.25
	Laminated pastry with caramelized salted vanilla sugar


	Sweet Danish
	$6.00
	Cinnamon spiced plum pie filling, hazelnut frangipane, and an oat crumble topping*


	Savory Danish
	$6.00
	Yukon gold potatoes, dill, chive, and cheddar cheese*


	Scone
	$5.00
	Moxie Bread Co. spelt flour scone base flavored with a chai spice blend, black tea, pears, candied ginger, and topped with turbinado sugar*


	Tea Cake Slice
	$5.25
	Miso maple banana bread made with Moxie Bread Co. spelt flour and topped with flaky salt*


	Brownie (GF)
	$5.25
	Cake-y brownie, made with rice flour

	$4.25

	Rye Chocolate Chip
	Moxie Bread Co. rye flour & fair trade chocolate from República del Cacao
	$4.25

	Brown Butter Oatmeal Raisin
	Moxie Bread Co. spelt flour, golden raisins, dark raisins, currants, and dried cherries

	Breakfast Cookie (V, GF)
	$4.25
	Granola bar-esque cookie with coconut, oats, almond, pistachio, sunflower seeds, pepitas


	Cinnamon Swirl
	$6.75
	(Fri-Sat-Sun only)
	Croissant cinnamon roll with cream cheese icing


	Ricciarelli (GF, DF)
	$2.75
	Chewy Italian lemon & almond cookie dusted with powdered sugar
	*Flavors rotate seasonally and are subject to change.
	Availability is not guaranteed. Large orders (+18 items) please pre-order with us at: bakery@boxcarcoffee.live.



	BREAKFAST
	From open until 12pm
	Breakfast Sandwich (VG)
	$9.95
	Egg, cheddar cheese, mashed avocado, pickled red onions, tomato, and spicy mayo, on a challah bun.
	on a Havenly GF morning oat bun
	+$0.95
	+$2.25
	Add bacon



	SANDWICHES
	Made fresh daily - available as grab & go from 10:30am until sold out
	The Club
	$14.50
	Smoked turkey and pancetta, with tomatoes, arugula, and pickle mayo


	Yogurt Bowl (VG, GF)
	$9.75
	Greek yogurt topped with house-made granola and cherry-rhubarb jam, followed by hemp seeds & honey.


	The Parma
	$14.50
	Prosciutto di Parma, mozzarella, roasted peppers, fig jam, parmigiano, lemon juice, and arugula



	TOASTS
	From open until 12pm
	Toast served on Kinship sourdough
	or Havenly GF Bread for +$0.95
	Jam (VG)
	$6.25
	Toast with butter and our house blackberry compote.


	Mushroom (VG)
	$12.50
	Roasted baby bella mushrooms with shallots, thyme, burrata, and parsley


	Avocado (VG)
	$12.50
	Sliced avocado over whipped ricotta, with pickled red onions and microgreens, finished with tajin and olive oil.


	Blackberry (VG)
	$12.00
	House blackberry compote over lemon ricotta, with fresh mint, olive oil, and salt to finish
	V=Vegan  VG=Vegetarian  DF=Dairy-Free  GF=Gluten-Free


	The Genova (VG)
	$14.50
	Mozzarella, pistachios, roasted peppers, sundried tomatoes, pesto, balsamic, cracked pepper and arugula.


	Chef’s Special
	Rotates weekly, ask barista for details.
	Add Deep River chips for $2.50!
	ALLERGEN LIST




