


















cafe and wine bar

AD HOC COLLECTIVE



COFFEE BAR 
 
	 	 sm / lg or iced	 	 	 	 	 sm / lg or iced 
House Drip 	 4 / 5	 	 	 Americano	 	 4.5 / 5.5 
Espresso	 4	 	 	 Extra Shot	 	 3 
Macchiato	 4.5	 	 	 Cortado		 	 4.5 
Flat White	 5.5/ 6.5		 	 Cappuccino	 	 5.5 / 6.5 
Latte	 	 5.5 / 6.5		 	 Velvet Au Lait	 	 4.5 / 5.5 
Mocha	 	 6.5 / 7.5		 	 House Cocoa	 	 5 / 6	  
 
Iced Coffee	 6	 	 	 Cold Brew	 	 7 
 
MILK OPTIONS		 	 	 ADDITIONS 
Oat	 	 1	 	 	 Raw Honey / Cinnamon	 0.5 
Macadamia	 1	 	 	 Cardamom	 	 0.75 
Pistachio	 2	 	 	 Vanilla/Lavender/Rose	 1 
 
 
 

TEAS 
 
LOOSE LEAF	 	 	 	  
Reg	 	 5.75	 	 	 Iced / Tea Latte  		 6.75 
English Breakfast		 	 	 Earl Grey 
Jasmine	Green	 	 	 	 Masala Chai 
Peppermint	 	 	 	 Chamomile 
Ginger	 	 	 	 	 Turmeric Ginger 
 
MATCHA	 	 	 	 CHAI TEA LATTES 
Tea	 	 5 / 6	 	 	 Classic Masala	 	 5 / 6 
Tea Latte	 6 / 7.5	 	 	 Cardamom Rose		 6 / 7 
Lemonade	 8 	 	 	  
 
BREWED ICED TEAS 
Tea	 	 5.5	 	 	 Palmer	 	 	 7 
House Black 
Seasonal Green 
Raspberry Hibiscus 
 
 

& SUCH 
Golden Milk	 5.5 / 7.5		 	 Iced Calamansi (ade)	 7 



Bread & Butter	 	 	 	 	 	 	 10 

  La Cabra sourdough & whipped cultured butter  
 
Crudités	 	 	 	 	 	 	 	 14 

  seasonal dressed vegetables with ajo blanco and dukkah 

 
Burrata		 	 	 	 	 	 	 	 16 
  fennel and medjool date salad, white balsamic & lemon vinaigrette 
 
Cheese & Accompaniments	 	 	 	 	 	 17 

  comte with porcini & pepper oil, manchego with fig vincotto 
 

Salami		 	 	 	 	 	 	 	 16 

  saucisson sec with preserved broccoli rabe & fennel pollen 
 

Smoked Trout Roe	 	 	 	 	 	 	 22 
  toasted brioche, fudgy egg yolk topped with herbed roe salad 
 

Scallop	 Crudo		 	 	 	 	 	 	 26 
  seared scallops with citrus oil, yuzu kosho & shio kombu  
 

Toulouse Sausage	 	 	 	 	 	 	 29 
  seared baby gem lettuce & pine nuts 

 
 
DESSERTS 
 
Panna Cotta	 	 	 	 	 	 	 	 14 
  vanilla bean oil & chai reduction 
 

Affogato	 	 	 	 	 	 	 	 10 
  Onyx espresso & vanilla bean gelato

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illnesses.

EARLY BIRD BITES (available daily from 8am to 3pm) 
 
Yogurt 		 	 	 	 	 	 	 	 13 

  fresh berries, orange honey, gluten free oat-quinoa-chia seed granola 
 

Soft Scrambled Eggs	 	 	 	 	 	 	 12 

  with toasted sourdough, butter 
  add cheddar cheese & fresh chives  +2 
  add feta & house chili crisp  +4 
 
 

SIDES 
 

  Balthazar Sourdough	 	 5	 Gluten Free Toast	 	 5 

 

  2 Egg your ways	 	 7	 Bacon	 	 	 	 6 

 

  Fresh Fruit	 	 	 6	 Sliced Avocado		 	 4 
 
 
ALL DAY MENU 
 

Avocado Toast	 	 	 	 	 	 	 13 

  watermelon radish, pickled red onion, fresh herbs on sourdough 
 

Three Cheese Melt	 	 	 	 	 	 	 13 

  house blend of sharp cheddar, mozzarella, colby jack on sourdough 
  add spanish albacore  +4 
 
Green Gazpacho	 	 	 	 	 	 	 13 
  avocado, yuzu kosho, pepitas and calabasa seed oil 
 

Cafe Salad	 	 	 	 	 	 	 	 14 
  baby gem, pine nut vinaigrette, fresh herbs 

20% gratuity automatically charged to parties of 6+. this is shared amongst our team who contribute to your dining experience.



KITCHEN OFFERINGS




