5% RESTAURANT RECOVERY CHARGE

As we continue to chart a course forward from the devastating pandemic impact on the restaurant industry, this charge supports increased supply chain costs,
pandemic-related expenses, and helps the restaurant continue to be a viable business and employer as we strive for a “new normal.”

F

IRST BAKE

AT FOUNDING FARMERS RESTON STATION

DONUTS
Glazed 1
choose: vanilla, chocolate, maple
Jefferson Filled 3

flaky & tender croissant-donut, filled with

pastry cream.

choose: créme brilée, bananas foster, chocolate
peanut toffee, strawberries & cream

CHOOSE 6 & SAVE
Glazed 5
Filled 15
Mixed 12

FARMERS DOZEN

Glazed 10
Filled 30
Mixed 24

BREADS
Banana Coffee Pound Cake 2
Lemon Pound Cake
Oatmeal Breakfast Cookie 2
BREAKFAST
BURRITOS
Egg & Cheese 2.99
potatoes, monterey jack, salsa
Bacon, Egg & Cheese 2.99
potatoes, pepper jack, cilantro, salsa
BOWLS
Yogurt & Granola 4.99
Oatmeal 4.99
Coconut Chia 4.99

OUR ROASTED COFFEE

Truly exceptional coffees roasted in-house wit

h zero emissions using our state-of-the-art

Bellwether Roaster. We roast our coffee & espresso in small batches using high-quality,
traceable beans from independent farmers around the world.

Ground Control Brewed Coffee

This revolutionary process creates a series of mini-brews
extracting all of the flavor and none of the bitterness.
We think it makes the perfect cup of coffee.

Founding Farmers Friendship Blend

Medium Roast

well-rounded, nuts, toffee, cocoa

Our unique house blend combines Central & South
American beans to create a delicious cup of coffee,
equally enjoyable black and with cream & sugar.

Seasonal Single Origin Varietal
Ask your server about today’s house-roasted varietal.

XOXO Espresso

full-bodied, dark cocoa, cranberry, toasted nut

Our proprietary house-roasted blend of East African &
Latin American beans.

4 Chai Latte 4.50
our house chai blend
add: espresso shot +7
Iced Coffee 4.50
Nitro Cold Brew 4.50
Mocha 6.50
Founding Farmers Hot Chocolate
& XOXO Espresso, topped with
whipped cream
Founding Farmers 6

Hot Chocolate

house-made with rich & delicious
Guittard® chocolate, malted milk, topped
with whipped cream & chocolate shaving

Double Espresso 4.50
Macchiato 4.50 For the Office

. Ground Control Brewed Coffee 20
Cappuccino 4.50 96 oz, serves 10-12
Americano 4.50
Latte 4.50

South Mountain Creamery
Aztec Ifa“e 4.50 Local. Farmer-owned. Pasture-raised cows.
agave, cinnamon, Non-GMO.
chocolate
. milk selection: whole, nonfat, half & half

Vanilla Latte 4.50 sub: almond, coconut, soy +.75
Caramel Latte 4.50 add: espresso shot +7
Gibraltar 4.50

HOUSE-CHURNED
ICE CREAM
cup or waffle cone
SINGLE 3 DOUBLE 5
4 CONE FLIGHT 10
Vanilla
Chocolate
Strawberry
Coffee

FAT STRAW
MILKSHAKES
7

Thick, Slow-Churned
ice cream flavor of your choice,
whipped cream

AFFOGATO

7.5
choose: ice cream flavor
choose: Founding Farmers
XOXO Espresso or nitro cold brew

add: any glazed donut +7

HOT TEA
Spirit Tea. Handcrafted.
Direct-trade. Seasonally curated.

1.99
Spirit White
harmonious & gentle, tangerine,
allspice, rosewater

Crescent Green
supremely drinkable, sandalwood,
apricot, honeycomb

Sunstone Black
full-bodied breakfast tea, honey,
dark cocoa, apricot

Rosella Herbal decaf
bright & refreshing citrus, hibiscus,
lemongrass

BEVERAGES

Juice
choose: orange, grapefruit,
cranberry, or lemonade

Unsweetened Iced Tea
choose: Sunstone Black or
Rosella Herbal

2.99

Farmers Sweet Tea 2.99
Sunstone Black sweetened with

agave nectar

Arnold Palmer 2.99

NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM US IF YOU HAVE ALLERGIES OR RESTRICTIONS. *This item may contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially individuals with certain medical conditions.

menu & pricing subject to change.
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