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Biscuits & GravyBiscuits & Gravy

gravy made with ak-raised pork sausage 

& local milk, biscuits made in-house

- $22

vegan oatsvegan oats

brown sugar-cinnamon organic oatmeal, 

rhubarb compote, berries & granola

- $16

yogurt parfaityogurt parfait

vanilla-honey yogurt, granola,

berry compote, bananas & lemon drizzle

- $14

brunch saladbrunch salad

greens, hard-boiled egg, smoked salmon, 

bacon, cotija, tomato & brunch dressing

- $22

caprese saladcaprese salad

greens, basil, pesto, tomato, mozzarella, 

olive oil, balsamic reduction, honey 

brittle

- $20

greek saladgreek salad

greens, tomato, cucumber, radish, feta, 

tzatziki dressing, honey brittle

- $20

additionsadditions

bacon bits 			   - $4

hard-boiled egg 		  - $3

toasted focaccia 		  - $3

scrambled eggs		  - $6

M A I N SM A I N S

espressoespresso

americano		  - $4	 12 oz

cappuccino		  - $5	 12 oz

latte			   - $5	 16 oz

breve			   - $6	 16 oz

mocha			   - $6	 16 oz

specialteasspecialteas

knik fog		  - $5	 16 oz

blackberry fog	 - $6	 16 oz

rasp. oat matcha	 - $7	 16 oz

tea			  tea			   - $3

•black iced  •breakfast  •earl grey  

•chai   •green  •peppermint  •lemon-

ginger  •lavender-chamomile

adds & alts  	adds & alts  	 - $1

•oat milk         •vanilla   •chocolate  

•lavender  •maple  •honey	

beverages		 beverages		  - $3

•apple juice   •orange juice   

•cranberry juice   •coke & SPRITE 

•ginger beer   •sparkling water	

the refresh	the refresh	 - $8

apple juice, fresh mint, lime juice

& cucumber

D R I N K SD R I N K S

cinnamon-roll focacciacinnamon-roll focaccia

warmed cinnamon focaccia square 

& icing

- $10

today’s focacciatoday’s focaccia

ask the staff for today’s flavors

- $10

coffee-cake muffincoffee-cake muffin

gluten-free breakfast cake

- $6

cocktailscocktails

mimosa			  - $10

Espresso Martini	 - $12

bloody mary		  - $12

beer & winebeer & wine

prosecco		  - $10

sparkling rose	 - $10

flavored seltzers	 - $8

lager pint		  - $8

hefeweisen		  - $8

.... ask us about other available wine & beers ...

B A K E SB A K E S

2 1 2 1 ++

our weekday cafe is back for a second summer season with feather & flour crowd-favorites to be included. we do our 

best to source local ingredients & make everything we can in-house. if you have any questions, feel free to ask! We 

hope you enjoy the space and appreciate your support.

plant-based gluten-freevegetarian

Marked items are:

june 2025june 2025

locally harvested

organic grains & flours used

must be 21 with i.d.

Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may 

increase your risk of food-borne illness
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1. please order for-here & to-go 1. please order for-here & to-go 

items at the frontitems at the front

2. select any open table2. select any open table

3. food & drinks will be brought 3. food & drinks will be brought 

to your table when readyto your table when ready

4. stay a while & enjoy the space. 4. stay a while & enjoy the space. 

feel free to use your laptop.feel free to use your laptop.

5. let us know if you need 5. let us know if you need 

anythinganything

wifi password: 927scobbwifi password: 927scobb


