
CHEF’S SEASONAL SOUP

AVOCADO TOAST
basil oil, radish, cherry tomato, pistachio seeded crumble

CAESAR  
gem lettuce, pistachio seeded crumble, caesar dressing

KALE SALAD
manchego cheese, salsa seca, endive, apple, green goddess

GREEK SALAD
gem hearts, cucumber, heirloom tomato, olive vinaigrette

GRILLED CHEESE
sourdough, mozzarella, heirloom tomato
kale and pistachio pesto, served with herb fries

SPICY CHICKEN SANDWICH
hot honey mustard, bread and butter pickles, 
creamy slaw, served with herb fries

MADAM BURGER
thousand island, american cheese, house made pickles, 
shredded lettuce, served with herb fries

BURRATA
spring pea, fava bean, crispy iberico ham

CAMPANELLE
roasted mushrooms, cured egg yolk, shallot cream sauce

STEAK FRITES
chef’s cut, herb fries, salsa verde 

ADD PROTEINS
chicken 10 / salmon 16 / shrimp 18 / steak 21

12

AVOCADO
TOASTED SOURDOUGH
HERB FRIES

LUNCH SIDES

LUNCH 11am-2:30pm

 A 20% gratuity will be added for parties six or larger.

Ask your server about menu items that are cooked to order or served raw. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses.
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COFFEE 
geode blend from hyperion

AMERICANO

ESPRESSO

MACCHIATO 

CORTADO 

CAPPUCCINO 

LATTE 

CHAI LATTE
chai, fresh steamed oat 
or almond milk 

MATCHA LATTE 
steamed milk, sweetened matcha 

MILITARY LATTE 
freshly ground & brewed espresso, 
steamed milk, sweetened matcha

HOT TEA 
harney & sons selections: earl grey, 
english breakfast, organic green,  
red raspberry, hot cinnamon, 
egyptian chamomile, mint 

HYPERION COLD BREW 
on draught 

ICED MATCHA LATTE 

ICED TEA  

HOT DRINKS
available in 12oz & 16oz

BREAKFAST COCKTAILS

COLD DRINKS
available in 16oz & 20oz

BEES IN THE D HONEY  

HANDCRAFTED PRESERVES 

DAXTON HOUSE MADE SOURDOUGH LOAF 

HYPERION COFFEE

RETAIL SHOP

DRINK MENU
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single 4 / doppio 6

6 / 8

5
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LONDON CALLING 
lavender peppercorn honey, earl grey tea, milk foam

COCO LOCO 
spiced rum, borghetti, coconut milk, cold brew

KAT’S COCOA 
amaretto, bailey’s, creme de cacao

MF OLD FASHIONED 
bacon-washed bourbon, cointreau, borghetti, maple

LAURENT PERRIER BRUT
champagne, france

MILLENIO PROSECCO 
veneto, italy  

FLUERAISON BLANC DE BLANCS
langeudoc-rousillon, france

CANTINA DI SORBARA LAMBRUSCO 
emilia-romagna, italy

FRANK FAMILY CHARDONNAY
oakville, california  

BREAKFAST WINE
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35 / 130

18 / 80

16 / 60

12 / 45

23 / 100


