TIAGO COFFEE BAR & KITCHEN

COFFEE COLD DRINKS

ESPLESSO0 vttt ittt ettt 3 COLA BIeW -« tvitiiitiitieiieee i 3/3.5
MaCChiato - «uuvm e 3.25 Tced T@A vvvvvrrrrnnneneeennnneeeennnnaneennns 3/3.5
COLEAAO - - v v v et et ettt 3.25 Thai Iced Tea ......cceevennnnnnnniaiiaa... 3.5/4
CapPPUCCINO « vt vttt 3.5 STEAMERS

Latte/Iced latte ......ociuiiiiniiiiinnenn. 4.5 House Chai Latte ... ..o oo 4.5
AMETiCaANO vt vttt iit it 3.25 Agave Matcha Latte ...........oooueieeeeenennn.. 4.5
Ganache Mocha ........ ... ... 5 Ganache Hot Chocolate.......................... 4.5
POUY OVEY it iiiiiiie e ieeteeeoneoneoneaneeneenns 4+

FRESH SQUEEZED

........................................... + .
Chemex 10 Orange JUICE ... ..ttt tieeenaeeeenneeennnn 4

ORGANIC WHOLE LEAF TEAS ..........oooeeeeeeeennn. 3 Lemonade . ..ot e e e e 3.5

BREAKFAST

MORNING PROTEIN KICK egg whites, organic chicken breast, baby kale, quinoa, heirloom tomatoes,
saba, CA EVO oil. 13

ORGANIC STEEL CUT PORRIDGE almond milk, soaked steel-cut oats, berries, pistachios, pumpkin

seeds, brown sugar (served til 3pm). 9.5

GRANOLA & GREEK YOGURT seasonal berries, house-made organic yogurt, local honey. 8
HOUSE MADE GRANOLA 4.5 (add milk 1.5)

FARMERS MARKET FRUIT BOWL 6.5

LEMON RICOTTA HOT CAKES 3 griddle cakes, maple créme fraiche, choice of blueberries or bananas,
(served til 3pm). 10

SIDE OF RICOTTA HOT CAKES two hot cakes, (served til 3pm). 5

SERVED WITH A SIDE OF YOUR CHOICE

BASIC BREAKFAST two cage free eggs any style, choice of bacon, smoked ham or roasted turkey and
toast. 9.5 (add jam +1)

BREAKFAST BURRITO pork chorizo, cilantro, red sauce, cage free eggs, Tillamook cheddar, avocado,
bell peppers, onions, (sub chicken +2.5). 10.5

BREAKFAST SANDWICH cage free eggs (over-medium), gruyere, bacon, tomato, avocado, aioli on
sourdough. 10

OMELETTE Tillamook cheddar and goat cheese. (add bacon or smoked ham +2.5 - sub Egg Whites +1.5) 10.5
SUNNY UP EGGS sourdough toast, house-made ricotta, bacon, pickled onions, saba, CA EVO oil. 11

EGGS BENEDICT prosciutto di Parma, cage free poached eggs, micro cilantro, hollandaise sauce on

sourdough, (served til 3pm ). 12.5

SIDES

GREEN SALAD / SEASONAL FRUIT CUP / GARLIC HERB ROASTED POTATOES / COLESLAW

7080 Hollywood Blvd, CA, Los Angeles, 90028 - (323) 466-5600



SANDWICHES

SERVED WITH A SIDE OF YOUR CHOICE

BEEF BRISKET slow cooked grass-fed beef, smoked Gouda, chimichurri on ciabatta. 13.5

ALBACORE TUNA MELT gruyere, grilled onions, tuna salad, heirloom tomato on grilled sourdough. 12.5
ORGANIC GRILLED CHICKEN nmixed greens, spicy Russian dressing, cabbage slaw on ciabatta. 13
STRAIGHT UP CHEESEBURGER grass fed beef, Tillamook cheddar, heirloom tomato, mustard dijonnaise. 13

GREEN CHILE BURGER grass fed beef, grilled onions, arugula, smoked Gouda, roasted chile, Russian

dressing. 13
GRILLED CHEESE gruyere, Tillamook cheddar, goat cheese on sourdough. 10.5

VEGGIE QUINOA BURGER smoked almond romesco, wild arugula, heirloom tomato, avocado. 12.5

PROSCIUTTO DI PARMA Brie, wild arugula, house dressing, saba, CA EVO oil. 12.5

HOUSE ROASTED TURKEY PANINI bacon, heirloom tomato, mixed greens, aioli. 12

CAPRESE PANINI heirloom tomato, fresh mozzarella, basil, wild arugula, saba, CA EVO oil. 10
LEMON CHICKEN WRAP avocado, cilantro, Tillamook cheddar, lettuce, tomato, lemon juice. 12

CHICKPEA SALAD WRAP chilled chickpea salad, romaine hearts, beets, carrots, seasonal roasted veg-

gies, herb dressing. 10.5

SALADS

SERVED WITH CROSTINI

THE MED SALAD romaine hearts, cucumber, grape tomato, red onion, olives, feta cheese, herb vinai-
grette. 10

SANTA FE CHICKEN SALAD fresh selected veggies, feta cheese, black beans, avocado, tortilla strips,

cilantro lemon dressing. 13
BABY KALE parmigiano-reggiano, golden raisins, pistachios, quinoa, lemon-thyme vinaigrette. 10

TURKEY CHOPPED house roasted turkey breast, fresh vegetables, mixed greens, hard boiled eggs, bleu

cheese, spicy Russian dressing. 11.5

CHICKEN CAESAR romaine hearts, garlic-parmesan croutons, grana padano. 12.5

SIDES SOUPS

SERVED WITH CROSTINI
GREEN SALAD

CHICKEN TORTILLA

SEASONAL &
FRUIT CUP SEASONAL VEGAN SOUP
GARLIC HERB 6.5 .........
ROASTED POTATOES
COLESLAW
....... 4 ...

OUR KITCHEN USES
LOCALLY GROWN AND ORGANIC INGREDIENTS WHENEVER POSSIBLE, CAGE FREE EGGS, ORGANIC CHICKEN, GRASS-FED
BEEF, AND ORGANIC MILK.

Substitutions politely declined.

We validate parking with a minimum purchase of $5 dollars, parking is located in the rear structure and is accessible through the alley.



