
CROISSANT  4.5

SEASONAL MUFFIN  4 

CHOCOCOLATE CHIP COOKIE  4

POWER BITES  1.5                                                                  

MARKET FRUIT 5     

SIDE SALAD 5      

TATER TOTS 4.5 

TOAST + BUTTER 5

GF TOAST 5

ROASTED POTATOES 7

ROASTED CHICKEN  6

FALAFEL  6                 

SMOKED SALMON  6   

PROSCIUTTO  6

TOFU  6    

EGG  2    

AVOCADO  2 

BANANA BREAD  14
loaf, brulee banana, maple butter, smoked sea salt 

OVERNIGHT OATS  11                     
bananas, blueberries, walnuts, chia seeds, ohio maple
 
ONE-HANDED   8
prosciutto, egg, white cheddar, rosemary aioli, english muffin
add avocado +2

TK  12
avocado, egg, white cheddar, arugula, pickled, zukes, creamy
whole grain mustard, focaccia

MEAT & TATO  13
chorizo, egg, monterey-jack, tots, arugula, pickled onion, house
green hot sauce, matija everything roll

OLD NORTH BREAKFAST  16                                    
two eggs your way, roasted potatoes, prosciutto, salad, toast

BREAKFAST BURRITO  14.5
scrambled eggs, avocado, monterey jack cheese, prosciutto,
tots, chipotle aioli + side of fresh salsa

THE LOX  15
smoked salmon, egg, cucumber, lemon dill cream cheese, 
arugula, pickled red onion, matija everything roll

AVOCADO TOAST  12         DF

avo mash, pickled red onion, fresno chili, micro cilantro      
spicy sunflower seeds, smoked sea salt  add egg +2            

                

SCHILLER BOWL  15  
quinoa, poached egg, roasted beet, local kale, mushrooms,
zucs, red peppers, hollandaise                                                 
add extra egg +2  add avocado +2

EMMETT’S BOWL  15
poached egg, cumin potato, chickpeas, curried yogurt, red
onion, turmeric kraut, cilantro, spicy crispy topping
add extra egg +2

                

OPEN AIR SALAD  15
market greens, falafel, cucumbers, roasted beets, pickled onions,
goat cheese, toasted almonds, lemon vinaigrette  add avocado +2

CINDY’S SALAD  15.5
baby greens, chicken, apples, dates, avocado, feta, champagne
vinaigrette  add bacon +3

                

THE EMMYTHING  15.5
grilled chicken, prosciutto, rosemary aioli, white cheddar, 
roasted red pepper, arugula, matija everything roll
+ side tots   add avocado +2 

HUDSON STREET WAGYU BURGER   18
wagyu, american cheese, shaved onion, bread and butter
pickles, special sauce + side tots 

CRISPY CHICKEN SANDWICH  16
crispy chicken, mayo, dill pickle + side tots  

FALAFEL WRAP  15.5
falafel, market greens, smoked red pepper, cucumber, 
red onion, herb pesto, hummus, goat cheese + side salad

TURKEY CLUB  16.5
smoked turkey breast, nueske’s bacon, gouda, avocado, 
arugula, roasted garlic aioli, sourdough bread + market fruit 
 

*all sandwiches can be made gluten free

PASTRIES + TREATS

ALL DAY SIDES ADD ONS

BREAKFAST + TOAST BOWLS SALADS

SANDWICHES + WRAPS
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WE ARE A CASHLESS RESTAURANT
    chef: jon hauman    director of operations: nathan boso    
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INTERESTED IN CATERING?
contact info@emmettscafe.com    



WE ARE A CASHLESS RESTAURANT
*consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 

ORANGE JUICE  4                
natalie’s fresh squeezed  

GREEN JUICE  8                 
cucumber, kale, apple, ginger, lemon

DAILY ROUTINE  8               
orange juice, carrot, ginger

CHOCOLATE PB COLD BREW  10                      
oat milk, banana, peanut butter, dates, cocoa powder, 
cold brew coffee

MANGO CARDAMOM LASSI   10               
oat milk, fresh mango, lime, date, cardamom

SMOOTHIES + JUICE COFFEE

TEAS SOURCESSPECIALTIES

REFRESHMENTS

DRIP  3.5     
 
COLD BREW  4.25  

NITRO COLD BREW  5.5

ESPRESSO  3 
 
CORTADO  3.75  

FLAT WHITE  4.25  

AUSSIE CAPP  4.25

LATTE  4.75 

MOCHA  5.75  

JASMINE PEARL  4

GOLDEN YUNNAN  3

TURMERIC GINGER  3

PEPPERMINT ROOIBOS  3

S. HIGH CHAI  6
ginger, rooibos, house spices, brown sugar and zest 

COLD BREW & MINT CREAM  7
cold brew, vanilla and shaken mint cream, mint sprig

SMOOTH AS BUTTA  6  
browned butter, bourbon vanilla, maple, cinnamon, zest

BEE STING LATTE  6
organic honey, cayenne, lemon, ghost rider espresso

MATCHA LATTE  5
stone ground matcha, vanilla syrup

HOT CHOCOLATE  5  
kali chocolate

ICED TEA  3.75

ESPRESSO & TONIC  6

CHAI GINGER FIZZY  6

CBD SELTZER  5

KOMBUCHA  5

LEMONADE  5

OLIPOP  3.5
vintage coke and orange squeeze

TEA:  
RISHI

COFFEE:  
PROUD MARY COFFEE ROASTERS

BREAD:
MATIJA (COLUMBUS, OH)   
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