
TOMATO BISQUE
crouton, goat cheese

GARDEN & GOAT SALAD
super greens, goat cheese, avocado, golden beets, 
candied pecans, red onion, herb vinaigrette 

PESTO RICE BOWL
brown rice, kale, avocado, feta, lemon, add poached egg* +2

ADD TO ANY SALAD OR BOWL —

wood-grilled salmon* +10
shrimp* +9
steak* +12

A P P E T I Z E R S E N T R É E S

WOOD-GRILLED SALMON*

Israeli couscous, squash, carrot, herb sauce

GULF SHRIMP & GRITS*

bacon, cremini, creole butter

MAFALDE PASTA
nonna’s cream bolognese, red pepper flake, baguette

CHEESEBURGER*

sharp cheddar, bibb lettuce, red onion, dijonaise, french 
fries, add: bacon +2

VEGGIE BURGER
feta, avocado, red onion, arugula, french fries 

18

14

16

18

S O U P S ,  S A L A D S  &  B O W L S

14

15

7

S A N D W I C H E S

comes with your choice of — 
french fries (add parmesan +1), arugula salad (+1), 

sweet potato fries (+1) or tomato bisque (+2)

AVOCADO TOAST
poached egg*, feta, cilantro, sprouts, lemon, sourdough

TURKEY GRUYERE
avocado, red onion, arugula, aioli, grain mustard,
toasted sourdough

PARRANO GRILLED CHEESE
roasted tomato, caramelized onions, sourdough

HOT FRIED CHICKEN
smoked paprika aioli, bibb lettuce, pickles, hot sauce, 
brioche bun

14

16

14

C A F É  M E N U
H A N K ’ S

$7 frozen cocktails
$7 cocktails on tap

$7 wine on tap
$3 off all appetizers

$1 off beer

E V E R Y D A Y  
H A P P Y  H O U R

( E V E N  W E E K E N D S )
3  –  6 : 3 0 P M

P O R K  S C H N I T Z E L *

22 

12

FRIED ZUCCHINI
smoked paprika aioli

BRUSSELS SPROUTS
balsamic, peppers

HUMMUS & PITA
fried cauliflower, feta

ARTICHOKE HEARTS & KALE DIP
parmesan, crème fraîche, baguette

HENRI’S MAC AND CHEESE
herb breadcrumbs

WOOD-GRILLED STEAK SKEWERS
ginger-glazed flank steak

PEI MUSSELS* 
coconut, red curry, sourdough

CHEESE BOARD
baguette, accoutrements
add: GF Crackers +1
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chicken breast +6
half an avocado +3

breaded loin
arugula

parrano mac n cheese
mustard cream

MONDAY
THRU

THURSDAY

limited 
availability

happy hour specials for dine-in and take-out

15

BURGER MONDAYS — 1/2 OFF ALL BURGERS

22

for dine-in only

FRENCH FRIES

SWEET POTATO FRIES

ARUGULA SALAD
lemon vinaigrette 

S I D E S

5

5

6

CHANTILLY CAKE

POT DE CREME

SEASONAL GALETTE
 w/ brown butter ice cream

SCOOP OF ICE CREAM
ask server for today’s flavors

12

11

12

4

D E S S E R T



W I N E

09.02.21

WINE TUESDAYS — 1/2 OFF ALL BOTTLES

C O F F E E

1212 OZ BAG OF HANK’S COFFEE 
organic, whole beans roasted in Austin

1
1

.75

house coffee
cold brew
mint cold brew
espresso
café au lait
americano
macchiato
cappuccino
latte
iced latte

3
3.25

5
3
4
4
4
4

4.50
4.50

matcha
iced matcha
mocha
iced vietnamese coffee
iced mocha
extra shot of espresso
add flavoried syrup
sub to oat or almond milk

5.50
5.50

5

5

Lonestar

Estrella Jalisco

Austin Beerworks Fire Eagle

Michelob Ultra

Shiner Bock

Left Hand Milk Stout

B O T T L E S  &  C A N S

4

5

6
5
63

5
5

5.50
5.50

3

5
3

3

CHAI TEA
chai latte
iced chai latte
dirty chai latte w/ espresso
iced dirty chai latte w/ espresso

ICED TEA or ARNOLD PALMER
HOT TEA green, earl grey or chamomile

MAINE ROOT SODA
lemonade, cola, diet cola, doppelgänger,  ginger ale, 
root beer or lemon lime

GLOW JUICE turmeric, ginger, lemon
RICHARD’S SPARKLING RAINWATER

T E A ,  S O D A  &  M O R E

C A F É  M E N U

BUBBLES
PROSECCO ROSE: La Marca, Veneto, IT

ROSÉ
GRENACHE: The Pale Rose, Provence, FR  

WHITE
SAUVIGNON BLANC: Nautilus, Marlborough, NZ 

RED
MALBEC: Andeluna Cellars, Mendoza, AR

10/40

11/42

GL ASS / BOTTLE

11/40

11/42

6

6


