
menu & pricing subject to change

B U R R I T O S B O W L S B R E A D S

F I R S T  B A K E 

2.50 

Egg, Potato & Monterey Jack Cheese

Egg, Potato, Bacon, Pepper Jack  
Cheese & Cilantro

Egg White, Potato, Onion & Cheddar

2

Banana Coffee  
Pound Cake

Lemon Pound Cake
Oatmeal Breakfast  

Cookie

Yogurt & Granola  4

Oatmeal  4
Coconut Chia  5

Vanilla 
Chocolate 

Maple
Lemon 

G L A Z E D   1 
choose: 

Devil’s Food
Cinnamon Sugar

Apple Cider 
Chocolate Coconut

B A K E D   2  
choose: 

Crème Brûlée
Bananas Foster

Lemon Curd
Chocolate  

Peanut Toffee

F I L L E D   3  
choose: 

Made fresh in small batches.

B U C K ' S  D O N U T S

Glazed  5
Baked  10

Filled  15
Mixed  10

Glazed  10
Baked  20

Filled  30

Mixed  20

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

B U C K ’ S  D O Z E N

C O F F E E ,  T E A  &  J U I C E

T E A  ·  1.75

F R E S H  S Q U E E Z E D 
J U I C E  ·  2.50

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

Farmers Custom Blend
Chelsea Breakfast
Moroccan Mint
Sencha Gold Green Tea
White Earl Grey
Chamomile Lavender

Orange, Grapefruit, or Lemonade

FA R M  H E A LT H  
CO L D - P R E S S E D  
J U I C E  ·  9 

First Bake Blend Drip Coffee  1.75  2  2.25

Latte  2.75  3  3.25

Chai Latte   2.75  3  3.25 
our house chai blend

Aztec Latte   2.75  3  3.25 
cinnamon, chocolate

Hot Chocolate  2.75  3  3.25

Milkmaid’s Brew   6 
double espresso, milk, maple syrup,  
bottled and served cold

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

Iced Coffee 1.75 2 2.25 

Nitro Cold Brew 2  3 4

Modbar Pour Over Coffee   5 
Single Origin Blend or Decaf Cardinal

First Bake Blend Drip Coffee   25 
96 oz, serves 10-12

CO F F E E

Double Espresso
Macchiato
Cortado
Gibraltar
 

Con Panna
Americano
Cappuccino
Mocha

E S P R E S S O  ·  2.75

M I L K

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

1. Green Day* 
apple, cucumber, romaine, celery, 
kale, chard

2. Spicy Lemonade* 
grapefruit, lemon, turmeric, cayenne, 
farm honey

3. Roger Rabbit* 
apple, pear, lemon, carrot

4. Beets By J* 
beet, carrot, pear, pineapple, orange, 
lemon, ginger

5. Like ‘Dem Apples?* 
apple, celery, spinach, parsley, lemon

6. Shake & Date* 
almond, dates, cinnamon, agave,  
vanilla extract, sea salt

H O U S E - C H U R N E D 
I C E  C R E A M

Vanilla 
Chocolate
Strawberry

Founding Spirits American 
Whiskey & Cornflakes
Farmers Blend Coffee 
Texas Pecan Brickle

Dulce de Leche
Peppermint Chip

Frozen Yogurt

cup or waffle cone 

SINGLE  3   DOUBLE   5
4 CONE FLIGHT   10 

FAT  ST RAW  
M I L K S H A K E S  & 

M A LTS
7

Thick, Slow Churned  
ice cream flavor of your choice, 

whipped cream

All Shaked Up  
vanilla ice cream, creamy peanut 

butter, caramel, banana

A F F O G ATO
7

choose: ice cream flavor,  
hot espresso or cold nitro brew

add: Founding Spirits  
Arroyo’s “Never Bitter” Amaro shot +6  

or any donut +1

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially individuals with certain medical conditions.


