
Coffee Shop & Café
Summer Specials

Roasted strawberry puree, oat milk, matcha,
maldon sea salt sprinkle, freeze dried strawberry
garnish

BLUSH & BLOOM   8 

Espresso, whole milk, white chocolate, house-
made raspberry syrup, raspberry powder

MAZAGRAN   8

Cold brew, sherpa chai, fresh lemon juice, simple syrup,
mint sprig, lemon peel

ROUGE ET BLANC   8

BERRY BLAST   9
Strawberry, blueberry, banana, almond milk, local honey

ALMOND BUTTER BANANA   11
Banana, almond butter, oat milk, date, cinnamon

ESPRESSO  4

AMERICANO   4

LATTE   6

MATCHA LATTE  6

CHAI LATTE   6

DIRTY CHAI   8

CAPPUCCINO   5

FLAT WHITE   5

CORTADO   5

MACCHIATO   5

COLD BREW   5

Coffee

Tea
CHAMOMILE   4

TURMERIC GINGER   4

PEPPERMINT   4

EARL GREY   4

ENGLISH BREAKFAST  4

JADE CLOUD  4 

Juice Bar
FLATIRON GARDEN   8
Celery, cucumber, parsley, lemon, green apple

GOLDEN GLOW   8
Pineapple, orange, carrot, lemon

Smoothies

Oat & AlmondALTERNATIVE MILKS (+1): 
Vanilla, Brown Sugar-Cinnamon, and ChocolateHOUSE-MADE SYRUPS (+1):



Café

HONEY YOGURT BOWL    13
Greek yogurt, local honey, house-made granola, raspberry coulis, fresh berries

EAST & CO BREAKFAST SANDWICH*    10
Over-easy egg, aged white cheddar, herb aioli, Black Box croissant
CHOICE OF: NUESKE’S BACON OR ROASTED MUSHROOM & SPINACH

THE “SECRET” BREAKFAST BURRITO    12
Scrambled eggs, green chile potato hash, Olathe corn salsa, cotija, charred
scallion crema, house roasted salsa
CHOICE OF: SLOW-BRAISED PORK OR ROASTED MUSHROOM & POBLANO

Salads

POWERBOWL    13
Arugula, radicchio, farro, roasted butternut & yellow squash, zucchini,
brussels sprouts, Green Goddess dressing

SPRING FARMER’S MARKET SALAD    13
aby greens, snap peas, radish, goat cheese, cava vinaigrette, dill pollen
ADD: TROUT +6 | CHICKEN +8 | STEAK +9

LITTLE GEM CAESAR*    12
Miso caesar dressing, garlic crumb, parmesan, white anchovy

Handhelds

MORTADELLA ON BAGUETTE   14
Fontina, pistachio pisto, house giardiniera

ROAST CHICKEN* ON BAGUETTE   14
Herb aioli, radish, butter lettuce

Eggplant caponata, house-made ricotta, basil-mint gremolata

EGGPLANT ON BAGUETTE   14

DAILY BAGUETTE   14
Inquire with the East & Co. Team!
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