
E G G S
THREE EGGS ANY STYLE  |  15 
Mixed greens salad, crispy potatoes, old bay brown sugar (ve)

CLASSIC FRENCH OMELET  |  15  
Boursin, brown butter, chives (ve)

EGG WHITE SPINACH OMELET  |  17 
Spinach, garlic, shallot, leeks (ve)

B R E A K F A S T  S A N D W I C H E S
EGG & CHEESE CROISSANT   |  13 
Scrambled eggs, smoked cheddar
(add bacon, turkey bacon, ham or sausage +2) (ve)

EGG & CHEESE BAGEL  |  12 
Scrambled eggs, smoked cheddar (ve) 
(add bacon, turkey bacon, ham or sausage +2 ea)

STEAK, EGG & CHEESE BAGEL  |  17 
Fried eggs, smoked cheddar, shaved ribeye, breakfast sauce

SMOKED SALMON BAGEL  |  17 
Pickled onions, capers, crème fraiche, everything bagel crunch

HAM & CHEESE BECHAMEL CROISSANT   |  14 
Ham, gruyére, bechamel sauce 
(add egg, bacon, turkey bacon or sausage +2 ea)

S W E E T
BELGIAN WAFFLE  |  17  
Fresh fruit, vermont maple, whipped butter (ve)

BRIOCHE FRENCH TOAST   |  16 
Brioche, maple, seasonal jam (ve)

L I G H T  F A R E 
SEASONAL CHIA SEED PUDDING  |  10  
Chia seed, coconut milk, pandan, honey, seasonal fruit, toasted 
coconut (ve/vg)

GREEK YOGURT PARFAIT  |  12  
Greek yogurt, cocoa nibs, medjool dates, honey, hemp seeds, 
strawberries (ve) (add scoop of whey protein +6)

OVERNIGHT OATS  |  11  
Rolled oats, almond milk, pumpkin puree, maple syrup, vanilla, flax 
seeds, pumpkin spice, dried figs, walnut (vg)

S P E C I A L T Y  P L A T E S
AVOCADO TOAST  |  16
Multigrain, avocado, alfalfa sprouts, radish, everything bagel 
seasoning, olive oil

EGGS BENNY IN A HOLE  |  16 
Poached eggs, bistro ham, hollandaise

S O U P
BEEF CHILI  |  CUP 11  |  BOWL 16

CREAM OF CRAB  |  CUP 11 | BOWL 16

S A L A D S
GREEK QUINOA SALAD  |  HALF 10  |  FULL 18
Red Watercress, spinach, quinoa, tomato, kalamata olives, cucum-
ber, red onion, feta cheese, red peppers, greek vinagrette (ve)

WINTER HARVEST  |  HALF 10  |  FULL 18
Kale, farro, butternut squash, pomegranate, walnut, goat cheese, 
vinaigrette

CHOPPED SALAD  |  HALF 10  |  FULL 18
Iceburg lettuce, , hardboiled egg, corn, bacon, red onion, 
chedddar, crispy onions, ranch dressing

CAESAR  | HALF  9  |  FULL  16
Baby romaine, pecorino, croutons

Salad add-ons: Herb Chicken (9); Smoked Salmon (11)

S A N D W I C H E S
JP MAC BURGER & FRIES  |  19
Two all-beef patties, LTO, American cheese, Kneads Sauce

CHICKEN SALAD  |  19
Avocado spread, au poivre mayo, lettuce, tomato, red onion (add 
smoked bacon +2)

BLT  |  15
Smoked bacon, lettuce, heirloom tomato, baby romaine, 
sourdough (add smoked salmon +9)

PHILLY CHEESE STEAK  |  22
Ribeye steak, onions, provolone

P R E S S E D  S A N D W I C H E S
SMOKED TURKEY  |  17
Smoked turkey, sauerkraut, gruyere, Russian dressing, marble rye

BURRATA CAPRESE FOCACCIA  |  17
Kumato tomatoes, burrata, basil, oil, vinegar (ve)
(add prosciutto +3)
 
Q U I C H E
HAM & CHEESE QUICHE  |  16
Parisian ham, swiss, cheddar, served with side salad

SPINACH & CHEESE QUICHE  |  16
Spinach, swiss, cheddar, served with side salad (ve)

S I D E S
Toast               Smoked Bacon               Turkey Bacon               Sausage Patties               Fries               Crispy Potatoes               Seasonal Fruit

All Day Menu

Kitchen Hours: 8am to 2:45pm (ve) vegetarian / (vg) vegan



B R E A D S

DONUTS  |  3–5

Pistachio Baklava
Baltimore Brew 
Maple Bacon
Raspberry Sprinkle
Strawberry Cheesecake
Crème Brûlée  
Kneads Glazed 
Chocolate Dipped 
Cinnamon Sugar  

DONUTS HOLES |  3

Old Fashioned Vanilla Glazed Holes (6 ct)
Cinnamon Sugar Holes (6 ct)

MUFFINS  |  3.25

Blueberry Crumb
Cinnamon Crumb
Pumpkin Muffin

CHEF’S SPECIALS

Apple Cinnamon Coffee Cake  |  6
Cinnamon Roll  |  5
Peppermint Chocolate Whoopie Pie  |  12
Blueberry Basque  |  12
Chocolate Chip Cookie  |  3
Blueberry Hazelnut Mousse Cake  |  7
Chocolate Crunch Bar  |  9
Chocolate Choux  |  6.50
Cherry Almond Spiced Tart  |  7

P A S T R I E S

House Sour (Batard)  |  7  

Multigrain (Batard)  |  9 

Kalamata Olive (Batard)  |  9 

Baguette  |  4 

House White (Boule)  |  6

Foccacia  |  4

Cinnamon Raisin (Batard)  |  9 

Jalapeno Cheddar (Batard)  |  9

Potato Buns   |  8

V I E N N O I S E R I E

Croissant  |  4 

Chocolate Croissant  |  4.50

Chocolate Almond Croissant  |  4.50

Almond Croissant  |  5.50 

Cardamom Orange Kouign Amann | 5.50

 

B A G E L S
Plain  |  2.50             Everything  |  2.50 Asiago  |  3             Sesame  |  2.50 Add Plain Cream Cheese (1)   

D A N I S H

Cream Cheese Danish  |  4.75

Apple Danish  |  4.75 

Roast Carrot Ricotta Danish  |  4.75 

Jalapeno Popper Danish  |  6

Spanakopita Danish  |  6

DRIP COFFEE (12oz)  |  4   
Kneads Blend 
Roasted by Aveley Farms 

ICED COFFEE (20oz)  |  4

COLD BREW (20oz)  |  4

ESPRESSO (2oz)  |  3

CORTADO (4oz)  |  3.50

AMERICANO (12oz) |  3.25

CAPPUCCINO (8oz)  |  4

CAFE LATTE (12oz)  |  4.50

MILK ADD-ONS  |  +0.50 
Whole, Skim, Almond, Oat
SYRUP ADD-ONS  |  +0.50 
Caramel, Mocha, Vanilla, Honey, Brown 
Sugar, Toffee Nut

Additional Shot  |  +0.75

C O F F E E 

T E A
TEA LATTES (12oz)  |  6  
London Fog, Matcha, 
Smoked Chai

ICED TEA (20oz)  |  5  
Baltimore Breakfast, Maryland Mint, 
Fireside Fig

HOT TEA (12oz)  |  5
Maryland Mint

Cinnamon Walnut 

Lavender Earl Grey (Black) 

Baltimore Breakfast (Black)

Fireside Fig (Herbal)

Peach Green Tea

Jasmine Pearl Tea (Green)

GINGERBREAD LATTE  |  6  
Brown sugar, gingerbread spices, espresso, milk

TUXEDO PEPPERMINT MOCHA  |  6 
Black and white peppermint,mocha

COOKIE BUTTER LATTE  |  6 
Cookie butter syrup, espresso

PISTACHIO CHAI LATTE  |  6 
Pistachio, smoked chai, cinnamon

WHITE CHOCOLATE MACADAMIA LATTE  |  6 
Macadamia nut syrup, white chocolate, espresso, milk 
 
CARAMEL APPLE CIDER  |  6
Caramel apple butter, apple cider, cinnamon

S E A S O N A L  D R I N K S


