
BREAKFAST 
Served until 3:00 pm

THE USUAL                $5 
Classic breakfast sandwich - 
ham, Tillamook cheddar cheese, 
and an egg served in a delicious 
pub bun. Vegetarian (no ham) 
available for $4.50. 

THE UNUSUAL          $6 
Our seasonal twist on a clas-
sic breakfast sandwich. Sweet 
seasonal jam, prosciutto, creamy 
goat cheese, and an egg served in a 
delicious pub bun. Vegetarian (no 
prosciutto) available for $5.50. 

THE SPECIAL          $6 
Our newest creation: sausage, egg, 
aardvark aoili on a Bolo (think 
the ultimate cross between a bagel 
and english muffin!) Vegetarian 
patty available with no extra 
charge. 

CINNAMON TOAST   $5 
The ultimate cinnamon toast 
served on multigrain bread and 
topped with maldon salt. Vegan 
available. 

BURRATA TOAST   $10 
Thick sliced multigrain toast 
topped with tomato confit and an 
ENTIRE BALL OF BURRATA. It’s 
the ultimate summer food.

GREEK TOAST         $7
Thick sliced multigrain bread 
topped with hummus, cucumber, 
tomato confit, olive, and feta. 
Vegan available.

LOX BAGEL               $8 
Bagel of your choice topped with 
the best cold smoked salmon, 
cream cheese, cucumber, red 
onion, and capers. 

AVOCADO TOAST    $7 
Thick sliced multigrain toast 
topped with avocado, pumpkin 
seeds, Maldon salt, microgreens, 
and a wedge of lemon. Vegan.  

Check back often as we add 
more seasonal dishes from our 
local partners and farms!

Let us know if you have any 
dietary restrictions or allergies- 
we will do our best to accom-
modate!

ESPRESSO BAR
Hot drinks are available in 8-16 oz
Iced drinks are available in 12-24 oz. 

BREWED COFFEE  $2.00 - $3.00

DOUBLE ESPRESSO  $2.75 - $3.75

AMERICANO  $3.00 - $4.00

MACCHIATO  $3.50

CORTADO   $3.50

CAPPUCCINO  $3.50 - $4.50

LATTE   $3.50 - $4.50

MOCHA   $4.00 - $5.00

NITRO COLD BREW  $4.50 - $5.50

COLD BREW MOCHA  $5.50 

LION HEART KOMBUCHA $5.00

HOT CHOCOLATE  $2.75 - $3.75

CHAI LATTE  $3.25 - $4.25

MATCHA LATTE  $3.50 - $4.50

TURMERIC LATTE  $4.00 - $5.00

MILK STEAMER  $2.75 - $3.75

TEA BY TRUE TEA  $2.50 - $3.50
MAKE IT YOURS:
Additional 2oz espresso shots   $0.50
Oat, Coconut, Soy or Almond Milk $0.75
Add flavored syrup  $0.50
Upgrade to Single Origin Espresso $0.50

BEER + WINE 
Served all day. Available to-go. 

  
SPARKLING    $16b  
We have dynamite white and rose 
sparkling available by the bottle. 
Small cans of sparkling available in 
the case for individual servings!

HOUSE WINES $7g/$16b  
Red Wine: Cab Sauv from Millbradt
White Wine: Sauv Blanc from The Jack 
Rose: Rosato from Cana’s Feast

GUEST WINES $8g/$18-22b  
We are serving up a great range of 
wines from Remy in Dundee Hills. 
She makes old world wines that are 
perfect for a summer day. We are so 
proud to feature one of the first and 
only LGBTQ+ owned and operated 
wineries in Oregon!

GUEST BEERS                 $6 
This summer we are featuring 
Pfriem and have a constant rotating 
menu from them. We always have 
something light, something hoppy, 
something hazy, and something 
special - ask our baristas what they 
are digging!

KOMBUCHA RADLER     $6
Crisp pilsner topped with our season-
al tap of Lion Heart  
Kombucha. Your gut health will 
thank you. 

RED BEER                        $7
Crisp pilsner topped with spicy toma-
to juice and pickles. 

MIMOSA                          $7
Sparkling wine topped with cold 
pressed orange juice. Also available 
by the bottle!

OTHER FUN THINGS
LION HEART KOMBUCHA 

UPPER LEFT ROASTERS  
COLD BREW COFFEE

LEBRONALD PALMER  
FROM DEADSTOCK 

TOPO CHICO

WYLD CBD SODAS

ROTATING BEER CAN SELECTION

ASK YOUR BARISTA WHAT WE HAVE  

GOING ON SINGLE ORIGIN ESPRESSO &

THE EXPERIENCE BAR  

FOR MANUAL BREWING!

4590 SW Watson, Beaverton OR 97005
Proud to be in Beaverton since 2015.



SNACK BAR
Served after 11:00am

PICKLE PLATE         $6 
Our house made pickles 
served with warm multigrain 
bread and Maldon salted 
butter.

 
OLIVE PLATE          $6 
A special mixture of 
olives served with warm 
multigrain bread and 
Maldon salted butter.

CHEESE PLATE    $12
A healthy portion of local 
Willamette Valley brie, Rogue 
Valley Jefferson Cheddar, 
and Fromage Blanc goat 
cheese served with all the 
fixings. Add prosciutto for $3.   

HUMMUS PLATE  $10
Hummus, fresh feta, 
cucumber, tomato confit, 
pickles, olives, and pita. 

BURRATA DIP    $10
Housemade tomato confit 
served on top of AN ENTIRE 
BALL OF BURRATA and 
served with warm multigrain 
bread for dipping. 

Check back often as we add more 
seasonal dishes from our local 
partners and farms!

Let us know if you have any 
dietary restrictions or allergies- 
we will do our best to accommo-
date!

ESPRESSO BAR
Hot drinks are available in 8-16 oz
Iced drinks are available in 12-24 oz. 

BREWED COFFEE  $2.00 - $3.00

DOUBLE ESPRESSO  $2.75 - $3.75

AMERICANO  $3.00 - $4.00

MACCHIATO  $3.50

CORTADO   $3.50

CAPPUCCINO  $3.50 - $4.50

LATTE   $3.50 - $4.50

MOCHA   $4.00 - $5.00

NITRO COLD BREW  $4.50 - $5.50

COLD BREW MOCHA  $5.50 

LION HEART KOMBUCHA $5.00

HOT CHOCOLATE  $2.75 - $3.75

CHAI LATTE  $3.25 - $4.25

MATCHA LATTE  $3.50 - $4.50

TURMERIC LATTE  $4.00 - $5.00

MILK STEAMER  $2.75 - $3.75

TEA BY TRUE TEA  $2.50 - $3.50
MAKE IT YOURS:
Additional 2oz espresso shots   $0.50
Oat, Coconut, Soy or Almond Milk $0.75
Add flavored syrup  $0.50
Upgrade to Single Origin Espresso $0.50

ASK YOUR BARISTA WHAT WE HAVE  

GOING ON SINGLE ORIGIN ESPRESSO &

THE EXPERIENCE BAR  

FOR MANUAL BREWING!

4590 SW Watson, Beaverton OR 97005 | 11421 SW Scholls Ferry Rd, Beaverton OR 97008.
Proud to be in Beaverton since 2015.

BEER + WINE 
Served all day. Available to-go. 

  
SPARKLING    $16b  
We have dynamite white and rose 
sparkling available by the bottle. 
Small cans of sparkling available in 
the case for individual servings!

HOUSE WINES $7g/$16b  
Red Wine: Cab Sauv from Millbradt
White Wine: Sauv Blanc from The Jack 
Rose: Rosato from Cana’s Feast

GUEST WINES $8g/$18-22b  
We are serving up a great range of 
wines from Remy in Dundee Hills. 
She makes old world wines that are 
perfect for a summer day. We are 
so proud to feature one of the first 
and only LGBT owned and operated 
wineries in Oregon!

GUEST BEERS                 $6 
This summer we are featuring 
Pfriem and have a constant rotating 
menu from them. We always have 
something light, something hoppy, 
something hazy, and something 
special - ask our baristas what they 
are digging!

KOMBUCHA RADLER     $6
Crisp pilsner topped with our season-
al tap of Lion Heart  
Kombucha. Your gut health will 
thank you. 

RED BEER                        $7
Crisp pilsner topped with spicy toma-
to juice and pickles. 

MIMOSA                          $7
Sparkling wine topped with cold 
pressed orange juice. Also available 
by the bottle!

OTHER FUN THINGS
LION HEART KOMBUCHA 

UPPER LEFT ROASTERS  
COLD BREW COFFEE

LEBRONALD PALMER  
FROM DEADSTOCK 

TOPO CHICO

WYLD CBD SODAS

ROTATING BEER CAN SELECTION


