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PASTICCERIA 

PASTRIES • BREAD • MORE 

BAGELS 4 ENGLISH 8.50 FRUIT CUP 6 

plain, multigrain, MUFFIN WITH 
sesame or poppy SCRAMBLED QUESITOS 4.50 each 

EGGS 
MUFFINS 4.50 each ham & cheese YOGURT 6 

blueberry, Chobani 

chocolate, corn, CROISSANTS 8.50 

banana or vanilla WITH COOKIES 3.50 each 

SCRAMBLED oatmeal, 

DONUTS 4 EGGS macadamia or 

glazed ham & cheese or chocolate chip 

turkey & swiss 

COFFEE COMBOS 

12 
I

12oz COFFEE + EGG SANDWICH 12oz COFFEE + PASTRY 

8 

COFFEE & BEVERAGES 

5 7.50 5 

5 

3 5 

6 

5 6 

6 

6 

5 

8 

6 4 

REGULAR 
COFFEE 

HOT 
CHOCOLATE 

CHAI TEA 

SELECTION 
OF TEAS 

ASSORTED 
JUICES 

6 7 

FLAVORED 
CAFE LATTE 

BOTTLED 
WATER 

ASSORTED 
SODAS 

AMERICANO 

ESPRESSO 

DOUBLE 
ESPRESSO 

MILK 

ICED COFFEE 

ICED CAFE 
LATTE 

ICED CAFE 
MOCHA 

FROZEN 
COFFEE 

CAPPUCHINO 
LATTE  
MOCHA 

Menu designed by Chef Charles Davis consuming raw or undercooked meat, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness. 
Menu is subject to change. For food allergen advice or diet preference, please ask a member of our staff. 




