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ALL DAY

YOGURT - 8
granola, sorgum, blueberries

PASTRIES - 4
daily selection

muffin, biscotti, cookie

PLOUGHMAN’S LUNCH - 23
proscuitto, country pate,  

sheep’s milk cheese,  
pimento cheese, pickles, jam, side 

salad, seeded bread, almonds 
 

TURKEY SANDWICH - 18
honey oat loaf, tomato aioli, 

bacon, provolone, lettuce,  
zapp’s potato chips

MARINATED OLIVES - 6 
gin, orange, thyme, feta

 GREEN SALAD - 13
cucumber, radish, pecan praline, 

local cane vinaigrette
add chicken + 8

TARTINES 
choice of bagel

FULL MOON - 17
cream cheese, smoked salmon, capers,  

cucumber, red onion, herbs

GREEN GODDESS - 14
green goddess chickpea salad,  

sunflower seeds, radish,  
olive oil, herbs

RICOTTA & JAM - 15
proscuitto, lemon oil 

BAGELS
choice of spread

 
SEA SALT, EVERYTHING, SESAME - 6

SPREADS:
plain cream cheese 

scallion cream cheese 
french  butter
vegan butter 

dairy free cashew cream cheese + 3 
pimento cheese 

seasonal jam

TOPPINGS: 
lox - 9 

prosciutto - 8 
cucumber / red onion  / radish - .50

pickled red onion / capers - .75

EXECUTIVE CHEF PAUL TERREBONNE
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AVENUE ROOM COFFEE		

ESPRESSO - 3.00
MACCHIATO - 3.50

CORTADO - 3.75
AMERICANO - 3.25

CAPPUCCINO - 4.50
LATTE  - 4.50 / 5.00

DRIP COFFEE - 3.00 / 4.00
RIVERBOAT COLD BREW - 3.50 / 4.00

MATCHA LATTE - 7.00
CHAI LATTE  - 5.50

BELLOCQ TEA  - 4.00

Proudly serving Cherry Roasters Coffee

SMOOTHIES 
16oz 

TROPICAL GREEN - 14
coconut cream, pineapple, mango, spinach

BERRY BANANA - 14
strawberry, lemon, coconut, banana


