
S  T  A  R  F  I  S  H 
C  A  F  E 

 

SMOKED FISH                     

lox, pickled onion, dill, 
radish, scallion 

schmear 

7.95 

SMOOTHIE 

fruits blended with almond 

milk or coconut milk 

6.95 

BREAKFAST 

CROISSANT SANDWICH 

fluffy croissant with cheese 
scrambled eggs, slice pro-

sciutto, avocado                           

7 

LOOSE BAGEL 

1.50 

with spread 

2 

AVOCADO TOAST               

castelvetrano oil, pickled 
jalapeno, egg                      

6.75 

CLASSIC                 

choice of ham or bacon, 
egg  custard, cheddar  

5.75 

OMLETTE       

breakfast potato, sausage, 
cheese avocado 

7.95 

LUNCH 

First, choose 1 protein 

TACOS 

11.00 

CHEF’S SPECIAL 

ask 

CHICKEN                 

9.75 

VEG MAIN 

8.50 

STEAK               

13.00 

Then...choose sides, base and sauces 

MARKET SIDES                

WILTED LETTUCES · ROASTED CARROTS · CRISPY ROSE-

MARY  

POTATOES · BASES · HERBED RICE · ROASTED GARLIC  

BARLEY · COUS COUS  · CHEF SPECIAL OF DAY  

SAUCES 

SALSA VERDE · CURRIED LEMOM YOGURT · PIQUILLO  

HARISSA · CHEF SPECIAL OF THE DAY  

 

 

INDIVIDUAL PROTEIN 

4.25 

Add an extra side 

IN PLACE OF A BASE          

1.75 

BUILD A SALAD BOWL 

9.25 

GREENS          

CHOPPED KALE 

ROMAINE HEART 

MESCLUN 

SPINACH 

FRESH VEG          

TOMATOES 

ENGLISH CUCUMBERS 

RADISH 

RED ONION 

CARROTS  

SPROUTS 

ROASTED BEETS  

HOUSEMADE DRESSING  

LEMON VINAIGRETTE · BALSAMIC HONEY MUSTARD  

CHARRED ONION RANCH · MISO VINAIGRETTE  

 

SEASONAL FIXINS  

PICKLED MUSHROOMS · FARM EGGS · BACON BITS  

GRILLED BROCCOLI · BRAISED BEANS  

BAGEL CROUTONS · CHEF SPECIAL FIXINS 

ADD-ONS 

INDIVIDUAL BASE 

2.5 

INDIVIDUAL MARKET SIDE 

3.50 

FRUITS          

APPLES 

DRIED CRANBERRY 

DRIED MANGO 

RAISINS 

ORANGE 

GRILLED TOFU                 

2.00 

CHICKEN                 

3.25 

AVOCADO               

1.50 


