
Menu & pricing subject to change.

B U C K ’ S  D O N U T S
Made fresh in small batches.

F I L L E D  3

Crème Brûlée
Bananas Foster

Lemon Curd
Chocolate Peanut 

Toffee 

G L A Z E D  1

Vanilla
Chocolate

Maple
Lemon

B A K E D  C A K E  2

Devil’s Food
Cinnamon Sugar

Apple Cider
Chocolate  
Coconut

Glazed  5 Baked  10 Filled  15 Mixed  10

C H O O S E  6  &  S AV E  S O M E  B U C K S

D E S S E R T S

9

C A K E S  &  P I E S

Carrot Cake 
vanilla ice cream

Lemon Meringue Cake 
vanilla ice cream

Chocolate Sinful  
Devil’s Food 

vanilla ice cream 

Apple Pie 
vanilla ice cream 

Key Lime Pie 
whipped cream 

Cherry Pie 
vanilla ice cream 

Deep Dish Chocolate Pie 
whipped cream 

7

Vanilla 
Chocolate 

Salted Caramel

Farmers Blend Coffee 
Founding Spirits American 

Whiskey & Cornflakes

A F F O G A T O

choose: hot espresso or cold nitro brew

add: Founding Spirits Arroyo’s “Never Bitter” Amaro shot +6  
or any donut +1

V A N I L L A  B E A N  C H E E S E C A K E
6

choose a topping +2

Tart Cherry Compote 
Hot Fudge

Bananas Foster

Crème Brûlée
Chocolate Sauce & 

Strawberries

S P E C I A L T Y  I C E  C R E A M S

Banana Split  9 

banana, vanilla ice cream, caramel sauce, strawberry  
ice cream, strawberry sauce, chocolate ice cream,  

chocolate sauce, whipped cream, peanuts

Hot Fudge Sundae  9 

vanilla ice cream, house-made fudge, whipped cream

House-Churned Ice Cream   
scoop  3   double  5 

served in a waffle cone or cup

choose: vanilla, chocolate, strawberry, salted caramel,  
Farmers Blend coffee, Texas pecan brickle, peppermint chip, 

Founding Spirits American Whiskey & cornflakes,  
or frozen yogurt

Maple Cinnamon Donut Bread Pudding  9 
caramel and vanilla cream 

Glazed  10 Baked  20 Filled  30 Mixed  20

B U C K ' S  D O Z E N

DRAFT



Menu & pricing subject to change.

02/24/18

F I R S T  B A K E  O R I G I N A L S

First Bake Blend Drip Coffee  4.25

Made from beans uniquely selected & roasted  

for us with our friends, Michael & Harrison of  

COMPASS COFFEE.  
We call it our FIRST BAKE BLEND.

Chai Latte  5 
our house chai blend 

Aztec Latte  5 
cinnamon, chocolate

Hot Chocolate  4 

Milkmaid’s Brew  8 
double espresso, milk, 

maple syrup, bottled and 
served cold

T E A S

Farmers Custom Blend
Chelsea Breakfast

Moroccan Mint
Green Tea Sencha Gold

White Earl Grey
Chamomile Lavender

Super premium teas blended for us by T Salon, NYC.

4.25

C O F F E E  &  E S P R E S S O

Iced Coffee 4.25 

Nitro Cold Brew 5.50 

Double Espresso 4.25

Macchiato 4.25

Cortado 4.25

Gibraltar 4.25

Con Panna 4.25

Americano 4.25

Cappuccino 4.25

Latte 4.25

Mocha 4.25

Modbar Pour Over Coffee  6.50
choose: Single Origin Blend (seasonal), Horizon (light roast), 

 or Decaf Cardinal (medium roast)

C O F F E E  C O C K T A I L S

Cold Virginian 13 
Founding Farmers Rye 
Whisky, cold brew coffee, 
cinnamon hand-whipped 
cream

"Never Bitter" Flip* 13 
Founding Spirits Arroyo's 
"Never Bitter" Amaro, whole 
egg, maple syrup, freshly 
grated nutmeg

Sustainably-run Trickling Springs Creamery  
provides the finest artisan dairy from happy,  

healthy cows across the Mid-Atlantic.  

milk selection: whole, nonfat, half & half

sub: almond, coconut, organic soy +.75

add syrup: vanilla, chocolate, caramel, ginger +.50

add: espresso shot +1
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