Eggos & Such

kgos & Toast 15 aro

Eggs how you like ‘em, seedy Bub n
Grandma’s toast, choice of jam, cultured
butter. GF vegan bun +3

Bodega Sando 9 aro

Squishy potato bun, soft scrambled eggs,
Wisconsin cheddar sauce

Breakrast Sando 13 aro

Bub N Grandma'’s focaccia, melty sheep
cheese, roasted tomatoes, eggs how you
like ‘em, s'’chug sauce, herbs, herbs, herbs

Chilaquiles 17 e

Tortilla chips, red salsa, zesty labne,
avocado, radish, feta, fried egg,
cilantro, pickled fresnos

French Toast 14

Bub ‘n Grandma'’s focaccia, cinnamon,
honey labne, seasonal jam

Breakfast Burrito 16.50

Wheat tortilla, scrambled eggs, Wisconsin
cheddar sauce, HiLi hot sauce, labne,
roasted tomatoes, fries + Bacon, Ham,
Pork Sausage, or Maitake Mushroom

Mediterranean Eggs 16.50

Warm fried pita, 2 eggs, zesty labne,
whipped tahini, cucumber salad, za'atar,
toasted sesame

. Sandos, Wraps & Toasts

Ubiquitous Avo Toast 13.5 varo

Seedy Bub ‘'n Grandma’s toast, smashed avo,
s'chug, pickled onion, radish, furikake, herbs

New BUTgGT 12.5 aro

60z burger, squishy potato bun, New School
American cheese, shredded lettuce, garlic
aloli, pickles, diced yellow onion

Maitake Tahini Toast 14 vero

Seedy Bub ‘n Grandma’s toast, Whipped
Miso Tahini, Roast Maitake Mushroom,
Pomegranate Molasses, Herbs, Chili

A Good Turkey Sando 16 o

Turkey breast, prune mostarda, kewpee
mayo, arugula, aged WI cheddar, Bub n
Grandma’s seedy sourdough

Grilled Cheese 11

Aged WI cheddar, mozzarella, jack, labne,
Bub ‘'n Grandma’s sourdough

Lil Chicky 16

Fried chicken breast, labne, minty slaw,
kewpee mayo, pickled onion, milk bun

Fish (Don't Have )
Fingers Sandwich 16

Fried wild snapper, kosho tartar sauce,
yuzu slaw, milk bun

Crispy Hippie Wrap 15 vero

Wheat tortilla, crispy brown rice, chili crisp,
cabbage, roast broccoli, avo, carrot, tahini
Dressing.

GF? Make it a Bow!!

~

BTLA 15 aro

Bub ‘n Grandma'’s focaccia, bacon, roasted
tomatoes, gem lettuce, avo, kewpee mayo

The Levantine Sando 16 aro

Halloumi, cucumber, roasted tomatoes,
shaved red onion, arugula, za'atar, minty
yogurt, harissa mayo, Bub N Grandma’s
Focaccia

Tuna Melt Toast 16 cro

Open face on Sourdough, oil-poached
albacore tuna salad, chives, Korean chili,
cheddar, jack, mozz, shaved bonito

PREFER GLUTEN-FREE BREAD? +3

J

N

Not 2 Sando

Pibil Bowl 17 VO/GF

Achiote rubbed chicken, roasted peppers
and onion, crispy tostada, feta, labne,
fried egg

Falafel Plate 1S ver

Roasted broccoli, crispy brown rice, chili
crisp, cabbage, avocado, carrot, tahini
dressing

Chicken Strips N' Dips 15

Chicken strips, fries, hot honey and
yuzu aioli.

Curried Black Rice Bowl 16 grivo

Black rice, sesame seeds, green curry
dressing, roast butternut, roast maitake,
cucumber, pickled onion, herbs, pink
pickled egg

~

Kyoto Bowl 13 arve

Brown rice and shiitake dashi porridge,
sauteed kale, poached egg, chili crisp,
pickled shiitake, frizzled onion, crispy rice

Seedy Granola 13 voer

Our house-made granola. Just sweet
enough. Straus Greek yogurt or Forager
cashew yogurt, choice of jam, fresh fruit

Fish N Chips 17

Fried wild snapper, hand-cut fries,
kosho tartar, lemon wedges & a simple
side salad.

Seasonal Soup 9 arow

Seasonal soup + Bub ‘'n Grandma'’s
focaccia. *GF vegan bun +3

J

Salads

The Kale Salad 15 ver

Kale, miso lime dressing, butternut, cabbage,
herbs, avocado, radish, cumin quinoa crispies,
frizzled onion

“K.I.S.S” (Keep It Simple Salad) 13.5 voero

Arugula, gem, yuzu vinaigrette, parm, sesame
seeds, toasty croutons

Fattoushy Salad 16 voero

Chopped lettuce, cucumber, chickpeas, red
onion, tart dried cherries, cripsy pita, feta,
za'atar vinaigrette, pomegranate molasses
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Vegan (Or Not) Caesar 13.5 voaro

Arugula , gem, vegan Ceasar dressing,
croutons. Vegan? Comes With Half Avo .
Not Vegan? Comes With Parm

Slmple Side Salad 6.5 V/GF

Arugula, gem, cabbage, yuzu vinaigrette,
sesame seeds

Broccoli Chickepea Side Salad 6.5

Broccoli, chickpeas, tahini, sesame seeds,
togarashi




/ Add-Ons

One Egg Any Style
Soft Scrambled Eggs
Bacon

Harissa Pork Sausage
Smoked Niman Ranch Ham
Seared Salmon, 30z

Grilled Chicken Breast
Fried Chicken Breast

Fried Wild Snapper
Albacore Tuna Salad
Crispy Halloumi

Half Avocado

Simple Side Salad

Fries

Fruit

Toast & Cultured Butter

GF Bun + Cultured Butter

\\Roast Mushrooms

Sides \

6

4.5

4.5

4.5

8

6.5

GE Gluten Free

GHO Gluten Free Option
V Vegan

VO Vegan Option

N Nuts

The Usuals

HOT ORICED
Espresso 3.75
Americano 3.75
Cappuccino 5
Cortado 4.25
Latte 6
Mocha 6.25
Drip Coffee 3.75
Cold Brew 5.00

OUR MILK ALTERNATIVES ARE OAT AND ALMOND

House [tems

HOT OR ICED
Masala Chai Latte 6.25
Matcha Latte 6.25
Madagascar Vanilla Latte 6.25
Honey Lavender Latte 6.25
Chagaccino 8.25

A delicious blend of chaga mushroom,
cacao, cinnamon, vanilla, monkfruit and
espresso

Golden Cobra 6.25
Spiced turmeric latte (no caffeine)

Espresso Tonic 6.50
Fever Tree Mediterranean Tonic, espresso, citrus

Ok, GREAT! 6.25

Coca-Cola, espresso, and cardamom bitters

[ced Teas

Hibiscus 4.75

Yunnhan Black 4.75

Hot '1eas

Hibiscus 4.75
Chamomile Mint 4.75
Green Genmaicha 4.75
Yunnan Black 4.75
Earl Grey 4.75

Sortles

Mountain Valley 6
De La Calle Tepache! >
Hot Chocolate -
Delicious Orange Juice >
Topo Chico 3.5
Mexican Coke 3.5
Kombucha 6
Ghia /
Amalfi 7
Fever Tree Pink Grapefruit S

Wines

Bubbles

Flama Roja Brut, SP
Cremant Du Jura, FR
White

Schplink Gruner Veltliner, AU
Petit Sale, FR

Skin Contact

Meinklang Pinot Gris, AU
Pink

Lorenza Rose, CA
Tresomm Gringolino, MX
Red

Bob Singlar Rouge, FR

Transhumancia Rouge, FR

Cold Beers

Rancho West Organic Lager, CA
Orion Lager (120z), Japan

Crowns & Hops BPLB Hazy IPA, CA

Jiant Hard Kombucha, CA

+ A Nip Of House Tequila Or Mezcal?

+ A Nip Of Something More Serious?

I

=

10/40

16/60

11/40

16/60

16/60

12/44

16/60

12/44

17/64
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Eggs & Such

lges &'Toast 15 aro

Eggs how you like ‘em, seedy Bub s toast,
choice of jam, cultured butter.

Bodega Sando 9 o

Squishy potato bun, soft scrambled eggs,
Wisconsin cheddar sauce

Breakfrast Sando 13 aro

Bub N Grandma'’s focaccia, melty sheep
cheese, roasted tomatoes, eggs how you
like ‘em, s'’chug sauce, herbs, herbs, herbs

Chilaquiles 17 e

Tortilla chips, red salsa, zesty labne,
avocado, radish, feta, fried egg, cilantro,
pickled fresnos

Cary's Breakfast 22 ar

Crispy yuzu potatoes, koji salmon, zesty
abne, tarragon, soft herbs, pickled onion,
Jammy egg

Mediterranean Eggs 16.50

Warm fried pita, 2 eggs, zesty labne,
whipped tahini, cucumber salad, za'atar,
toasted sesame

Brunch Fries 13 VO/GF

Hand-cut fries topped with 2 fried eggs & a
little arugula salad, cuz you know... Health.

Chicken n’ Waftle 16

Black sesame waffle, fried chicken strips,
hot honey, miso honey butter

French Toast 14

Bub ‘n Grandma'’s focaccia, cinnamon,
honey labne, seasonal jam

. Sandos, Wraps & Toasts

Ubiquitous Avo Toast 13.5 V/ GFO

Seedy Bub ‘'n Grandma’s toast, smashed avo,
s'chug, pickled onion, radish, furikake, herbs

New Burger 12.5 aro

60z burger, squishy potato bun, New School
American cheese, shredded lettuce, garlic
aloli, pickles, diced yellow onion

Maitake Tahini Toast 14 vero

Seedy Bub ‘'n Grandma’s toast, Whipped
Miso Tahini, Roast Maitake Mushroom,
Pomegranate Molasses, Herbs, Chili

A Good Turkey Sando 16 o

Turkey breast, prune mostarda, kewpee
mayo, arugula, aged WI cheddar, Bub n
Grandma’s seedy sourdough

Grilled Cheese 11

Aged WI cheddar, mozzarella, jack, labne,
Bub ‘'n Grandma’s sourdough

Lil Chicky 16

Fried chicken breast, labne, minty slaw,
kewpee mayo, pickled onion, milk bun

Fish (Don’t Have )
Fingers Sandwich 16

Fried wild snapper, kosho tartar sauce,
yuzu slaw, milk bun

Crispy Hippie Wrap 15 vero

Wheat tortilla, crispy brown rice, chili crisp,
cabbage, roast broccoli, avo, carrot, tahini
Dressing,.

GF? Make it a Bowl!

~

BTLA 15 aro

Bub ‘n Grandma'’s focaccia, bacon, roasted
tomatoes, gem lettuce, avo, kewpee mayo

The Levantine Sando 16 aro

Halloumi, cucumber, roasted tomatoes,
shaved red onion, arugula, za’atar, minty
yogurt, harissa mayo, Bub N Grandma'’s
Focaccia

Tuna Melt Toast 16 aro

Open face on Sourdough, oil-poached
albacore tuna salad, chives, Korean chili,
cheddar, jack, mozz, shaved bonito

PREFER GLUTEN-FREE BREAD? +3

N[

Not 2 Sando

Pibil Bowl 17 VO/GF

Achiote rubbed chicken, roasted peppers
and onion, crispy tostada, feta, labne,
fried egg

Falafel Plate 1S ver

Roasted broccoli, crispy brown rice, chili
crisp, cabbage, avocado, carrot, tahini
dressing

Chicken Strips N' Dips 15

Chicken strips, fries, hot honey and
yuzu aioli.

Curried Black Rice Bowl 16 arvo

Black rice, sesame seeds, green curry
dressing, roast butternut, roast maitake,
cucumber, pickled onion, herbs, pink
pickled egg

~

Kyoto Bowl 13 arve

Brown rice and shiitake dashi porridge,
sauteed kale, poached egg, chili crisp,
pickled shiitake, frizzled onion, crispy rice

Seedy Granola 13 voer

Our house-made granola. Just sweet
enough. Straus Greek yogurt or Forager
cashew yogurt, choice of jam, fresh fruit

Fish N Chips 17

Fried wild snapper, hand-cut fries,
kosho tartar, lemon wedges & a simple
side salad.

Seasonal Soup 9 erow

Seasonal soup + Bub 'n Grandma'’s
focaccia. *GF vegan bun +3

Salads

The Kale Salad 15 ver

Kale, miso lime dressing, butternut, cabbage,
herbs, avocado, radish, cumin quinoa crispies,
frizzled onion

“KIS.S (KGGP It Slmple Salad) 13.5 VO/GFO

Arugula, gem, yuzu vinaigrette, parm, sesame
seeds, toasty croutons

K attoushy Salad 16 VO/GFO

Chopped lettuce, cucumber, chickpeas, red
onion, tart dried cherries, cripsy pita, feta,
za'atar vinaigrette, pomegranate molasses

J
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Vegan (Or Not) Caesar 13.5 voaro

Arugula , gem, vegan Ceasar dressing,
croutons. Vegan? Comes With Half Avo .
Not Vegan? Comes With Parm

Simple Side Salad 6.5 var

Arugula, gem, cabbage, yuzu vinaigrette,
sesame seeds

Broceoli Chickepea Side Salad 6.5 v

Broccoli, chickpeas, tahini, sesame seeds,
togarashi

SBAIN A



/AddOﬂs + Sides \ The Usuals [ced Teas Wines

HOT ORICED
o Bubbles
One Egg Any Style Hibiscus 4.75 |
Soft Scrambled Eggs 6 Americano 2 75 Cremant Du Jura, FR 16/60
Bacon 4.5 Cappuccino 5 H T White
Ol 1eas Nk Gri - 11/40
Harissa Pork Sausage Ac Cortada e Schplink Gruner Veltliner, AU
' Petit Salg, FR 16/60
' : Latte iDi ,
Smoked Niman Ranch Ham 4.5 6 HIbISCUS. | 4.75 Skin Contact
Seared Salmon, 30z 8 Viocha 6.25 Chamomile Mint 4.75 Meinklang Pinot Gris, AU 16/60
Green Genmaicha 4.75 Pink
Grilled Chicken Breast 6.5 Drip Coffee 3.75 i
Yunnan Black 4.75 ) 12744
Fried Chicken Breast 7 Cold Brew 5.00 Earl G -orenza Rose, CA
rie :
A BTey 475 Tresomm Gringolino, MX 16/60
Fried Wild Snapper 7 Red
OUR MILK ALTERNATIVES ARE OAT AND ALMOND |
Albacore Tuna Salad 8 SQﬂJeS Bob Singlar Rouge, FR 12/44
- : Transhumancia Rouge, FR 17/64
Crispy Halloumi 6

Mountain Valley 6
Half Avocado . HOU“SG Items De La Calle Tepache! 5
Simple Side Salad 7 HOT ORICED . COld Beers

Hot Chocolate

: i Delicious Orange Juice S :
Fries 5.75 Masala Chal Latte 6.25 J Rancho West Organic Lager, CA °
Topo Chico 3.5 :
Fruit 7 Matcha Latte 6.25 P Orion Lager (120z), Japan °
i Mexican Cok 3.3
oast & Cultured Butter . Madagascar Vanilla Latte 6.25 exican Coke Crowns & HOpS BP| B Hazy IPA, CA 8
Kombuch 6 :
Honey Lavender Latte 6.25 ombucha Jiant Hard Kombucha, CA 8
GF Bun + Cultured Butter 6 : ' 7
Chagaccino 8.25 Ghia + A Nip Of House Tequila Or Mezcal? 8
A delicious blend of chaga mushroom Amalfi / : : : 12
Roast Mushrooms 6 9 ! + A Nip Of Something More Serious?
cacao, cinnamon, vanilla, monkfruit and Fever Tree Pink Grapefruit 5 -
espresso ~——
— G
Golden Cobra 6 o5 SIS S
Spiced turmeric latte (no caffeine)
GE Gluten Free P \ N
GFO Gluten Free Option Espresso Tonic 6.50 _
Fever Tree Mediterranean Tonic, espresso, citrus

V Vegan

Ok, GREAT! 6.25

Coca-Cola, espresso, and cardamom bitters

W ASE
VO Vegan Option

N Nuts




COCKTAILS

Lispresso Martini 16

Buona Notte - Belvedere vodka, Mr. Black, Copalli Cacao, sherry,
Common Room espresso blend

Bloody Mary 7

Gin, vodka or tequila with our house bloody mix

Mimosa 10

-resh Oj and Flama Rosa Cava

Pina Colada/Strawberry Dag/Miami Vice 14

Made with Copali rum

Michelada 9

Organic Rancho lager with our house bloody mix, lime, tajin rim

Paloma 12

Dreampopper - Tequila, Espadin, Pamplemousse, aperitivo, citrus soda

SPritz 14

Ibisco Spritz — aperitivo, cava, vermouth, bubbles, citrus, grapefruit, mint

Tropical 16

Hi-Lai - Banhez Mezcal, bacanora, charanda, De La Calle apple ginger
tepache, orgeat, lime, angostura

ZERO PROOF

Ghia Spritz 10

Ghia Lime and Salt spritz, fresh lime, salt rim

o

Amalfi Spritz 10

Aperitivo spritz, grapefruit, mint

11/13/23
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NIBBLES

Marinated Olives 9 gr)v

Castelvetrano olives, extra virgin olive oil, spices, garlic,
and lemon peel. Served warm.

Yuzu Deviled Eggs 8 ar

Yuzu kosho whipped egg yolks, togarashi
Artichoke Fritto 10 w

Fried artichoke hearts with Calabrian Aioli

Crispy Brussels 9 vjer

Fried brussels sprouts, chermoula, maple, sesame

STARTERS

Chicken Liver Mousse 1S aro

Whipped mousse, cultured butter, cornichon, mostarda, crostini

Harissa Meatball 16

Pork and Beef meatball in harrisa sugo, garlic bread

Steak Tartare 16 aro

Teres major, capers, mint, shallot, garlic aioli, crostini

Arugula Artichoke Dip 13 aro

Served hot with lavash chips

Seasonal Veg 13

Butternut, orange blossom labne, crispy cumin shallot

BIG SALADS

K attoushy 16 Gro

Chopped lettuce, cukes, chickpea, red onion, dried tart
cherries, cripsy pita, feta, za'atar vinaigrette

Crispy Rice 15 arv

Crispy brown rice, cabbage, carrot, herbs, lime miso vin, togarashi

KLS.S. 14

Baby gem, arugula, yuzu vin, Bub's croutons, parm, toasted sesame

PASTA

Fettucelni Altredo 16

When is the last time you had fettuccini Alfredo?

Pappardelle Bolognese 19

Big beefy bolognese, the classic you long for.

Butternut Lumache 16 v

Sagey butternut miso, Flamingo Estate chili oil, breadcrumbs.

MAINS

*SERVED WITH YOUR CHOICE OF FRIES OR SALAD

Steak au Poivre 30 ar

60z Koji teres major, shiitake sichuan peppercorn sauce

Half Chicken 22 ar

Achiote and citrus rubbed, garlic aioli and s’chug sauce

Tarragon Salmon 26 e

Seared salmon in a tarragon cream sauce

Wild Mushroom Picatta 18 v/ar

Maitake and oyster, lemon caper sauce, silken cauliflower

Seedy Schnitzel 20

Koji chicken breast, sesame, caraway, sunflower, dijon, lemon

The Burger 20 aro

60z beef burger, parmesan peppercorn, crispy shallot, mostarda

SIDES

Hand Cut Fries 6 Buttered Noodles 8
Side Salad 8 Garlic Bread 10 *add anchovy +6

COCKTAILS

SPritz 14

Ibisco Spritz — aperitivo, cava, vermouth, bubbles, citrus, grapefruit, mint

Margarita 12

Rosalia - tequila, pink guava, macadamia, lime

Negroni 14

~iga — Botanist Gin, fig liqueur, fig leaf, vermouth, aperitivo

Lispresso Martini 16
Buona Notte - Belvedere vodka, Mr. Black, Copalli Cacao, sherry, Common
Room espresso blend

Old Fashioned 15

Cherry Tree - Knob Creek Rye, sour cherry, cherry saffron bitters

Martini 16

Midnight in Shibuya- Ford’s gin, shaoxing wine, dry vermouth, shibazuke
Collins 14

Maxou — Calvados, Chartreuse, aquavit, green apple, lemon, soda

Milk Punch 16

Birthday Cake - Woodinville Bourbon, strawberry, peach, amaretto, cacao,
milk, lemon

Paloma 12

Dreampopper - Tequila, Espadin, Pamplemousse, aperitivo, citrus soda

Tropical 16
Hi-Lal - Banhez Mezcal, bacanora, charanda, De La Calle apple ginger
tepache, orgeat, lime, angostura

Not 'Too Sweet 14

We're In Love - Haku, Skinos Mastiha, grapefruit, lemon, mint

Hrozen 14 (available saturday and sunday)

Pina Colalda - Copalli Barrel Rested and Cacao Rums, Coconut, Pineapple
Strawberry Daiquiri - Copalli Rum, Strawberry, Lime

Miami Vice - Why pick one? Layered Pina Colada and Strawberry Daiquiri

NATURAL WINES
Bubbles

Flama Roja Brut Cava, Spain 11/40
Cremant du Jura, France 16/60

white
Schplink Gruner Veltliner, Austria 11/40
Petit Salé IGP Pays des Bouches-du-Rhéne, France 16/60

Skin Contact

Meinklang Pinot Gris, Austria 16/60
Pink

Lorenza Rosé, California 12/44
Tresomm Gringolino, Mexico 16/60

Red
Bob Singlar Rouge, France 12/44 (chilled)
Transhumancia Rouge, France 17/64

BEER

Rancho West Organic Lager, California 8 (draft)

Orion, Japan 6

+ Add a little nip of house tequila or mezcal? +8

+ Add a little nip of something even more serious? +12
Crowns & Hops Inglewood Juice, California 8

Jiant Original Hard Kombucha, California 8

ZERO PROOF

% Cocktails
Nahgroni - 14
Ghia Spritz - 10
Amalfi Spritz - 12

Yo Beers
Bitburger Drive 8
Brewdog Punk AF IPA 8
11/13/23



EAT

Hrozen 7 or

French Vanilla Ice Cream
Chocolate Tahini Ice Cream (v)
Plum Amaretto Sorbet (v)

Dolce Arancini 10

Cinnamon, gianduja, Copali rum cream anglaise

Caramel Apple Budino 9 ar

Vanilla bean, calvados apples, caramel, peanuts, whipped labne

ATogato 9

espresso
matcha
*choice of vanilla or chocolate tahini

DRINK

Kleiner Feigling S

a frozen mini bottle of delicious fig schnapps

Amaro Montenegro 12

Fit for a princess, notes of rose and lavender, slightly bitter

Nardini Virtu Di Rabarbaro 14

Rhubarb amaro

Vicario Nocino 12
slightly bitter walnut digestif

Espresso 3.75

Cortado 4.25

Cappuccino 5
11/13/23



