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“Food is our common ground, a universal experience.” – James Beard 
 
 
 
 
 
 

 
 

JUICE BAR &  
SODA FOUNTAIN SPECIALTIES 

 
Beet Still My Heart 

Carrot. Beet. Apple. Ginger. Lemon. 7 
 

Triple Citrus Glow 
Lemon. Lime. Orange. Pineapple. Passion. Mango. 7 

 
Hibiscus Lemonade 

Steeped Hibiscus. Fresh Lemon. Vanilla. 4 
 

Spicy Cucumber Passion Lemonade 
Jalapeno. Passion Fruit. Lime. Lemon. 4 

 
Coconut Guava Fresca 

Fresh guava. Coconut. Lime. Vanilla. 4.5 
 

Harney & Son’s “Pot of Tea” Chamomile. Peppermint. 
Paris. Cinnamon Spice. English Breakfast. Organic Green. 

Raspberry. Turmeric & Ginger. 2.5 
 

Bottled Soda’s 
Mexican Coca Cola, Diet Coca Cola, Sprite, 

Fever Tree Club Soda, Ginger Ale, Stewart’s Root Beer 
 

Golden Steamer 
Turmeric, ginger, coconut, oat milk, cinnamon 6 

 
Shaken Thai Iced Coffee 

Cardamon infused. Pistachio Orgeat. Oat Milk 4 
 

Coffee Shake 
Double Strength Coffee. Vanilla Ice Cream. Milk. Blended. 6 

 
Horchata Chai Latte 

Salted Caramel. House Chai. Steamed Oat Milk. 6 
 

“Brooklyn” Shake or Malt 
Chocolate. Vanilla. Strawberry. 6 

 

McKinney & Doyle Fine Foods & Corner Bakery 
Est. 1986 

 



 

EGGS AND SUCH 
 
 
Smokehouse Omelet          14.95 
bacon, peppers, onion, cheddar, hash browns, bakery toast   
 
Birch Hill Omelet           15.95 
ham, tomato, gruyere, hash browns, bakery toast   
 
Spring Frittata         16.95 
leeks, sunchoke, asparagus, shiitake, goat cheese, watercress pesto  
 
Shannon’s Scramble         16.95 
norwegian smoked salmon, scallions, cream cheese, hash browns, bakery toast  
 
Judge Malones Corned Beef Hash        18.95 
“tried & true” in its own cast iron skillet, eggs over, bakery toast  
   
Steak Frites & Eggs         24.95 
grilled, eggs up, truffle parmesan hollandaise, frites  
 
Pipian Rojo Benedict         17.95 
sweet corn tamale cakes, pulled pork, guajillo pumpkin seed hollandaise, avocado 
 
Huevos Campecinos         17.95 
slow roasted pork, salsa verde, eggs over, plantains, black beans  
 
Maine Lobster Chilaquiles         24.95 
semi-crunchy corn tortillas, salsa verde, radish, tender lobster meat 
avocado, poached eggs, chipotle hollandaise, cotija cheese   
    
Chicken & Waffles         19.95 
buttermilk marinated, french cut chicken breast, sweet belgian waffle,  
strawberry rhubarb whip, pistachios, warm maple syrup 
 
Luis Pancakes            14.95 
house buttermilk pancakes, sweet orange mascarpone filling 
 
Strawberry Cream Cheese Pancakes       14.95 
fresh strawberry cream cheese stuffed buttermilk pancakes, warm maple syrup 
  
Cherry Almond French Toast        14.95 
vanilla, warm maple syrup, fresh berries 
 

SMALL PLATES 
 
Avocado Egg Rolls  
red onion, sundried tomato, cilantro, cashew dipping sauce      13.95 
 

Buffalo Cauliflower  
crispy rice flour coated, honeyed hot sauce, creamy blue cheese     
 13.95 
 
 

SAVORY 
 
Bagel & Lox             16.95 
norwegian smoked salmon, capers, red onion, sliced tomato,  
cream cheese, warm toasted bagel   
 
Fish & Chips             19.95 
beer-battered boston haddock, citrus cole slaw, remoulade, crispy “frites”    
 
House Tacos             16.95 
warm flour tortillas, crispy haddock or grilled chicken, jicama,  
pico de gallo, chipotle aioli, fries  
 
Quesadillas Whatever           16.95 
grilled flour tortilla, refried beans, melted jack cheese, guacamole, sour cream 
and pico de gallo with your choice of chicken, steak or shrimp 
 
Wagyu Beef Burger            17.95 
sharp cheddar, vidalia onion, lettuce, tomato, bacon ranch, brioche      
 
Moroccan Spiced Lamb Burger         18.95 
harissa olive tapenade, grilled watermelon, feta, lemon mint aioli     
        
Grilled Chicken Club           16.95 
guacamole, crispy bacon, tomato, red pepper mayo, toasted bakery white, frites   

   

Monte Cristo             16.95 
turkey, ham, swiss & russian stuffed french toast, warm maple syrup, fresh fruit 
  
 

SIDES 
Crispy Frites 5   Applewood Slab Bacon 5       Hash Browns 5 


