Hash Kitchen

BREAKFAST - BRUNCH - LUNCH

CAFFEINE ADDICTS

CLASSIC CUP OF JOE 3.75
regular or decaf

CAPPUCCINO 4.50
COLD BREW 5
ESPRESSO 2.75
ASSORTED TEAS 3.75

MATCHA LATTE S5 »,
served hot or iced
add strawberry / blueberry / vanilla +1

CHAI TEA LATTE 5
served hot or iced

COCOA PUFFS®
COLD BREW 7

cold brew / vanilla syrup /
soft top / Cocoa Puffs®

JUICES & SODAS

JUICE 5.25
fresh orange juice / apple / grapefruit / pineapple /
tomato / cranberry

SODA 2.75
Coca-Cola® Products

SARATOGA® SPRING WATER 6
still / sparkling

RED BULL® ENERGY DRINK 5
original / sugar-free

make it boozy +4

WATERMELON LIME 14
fresh watermelon juice / lime juice /
chamoy & Tajin® rim

served hot or iced

BASIC AF LATTE 4.50

add flavor +1

salted caramel / vanilla / hazelnut* / marshmallow /
brown sugar toffee / tiramisu / white chocolate /

dark chocolate +

BANANA BREAD LATTE 7
iced comes with soft top

double shot espresso / house-made banana
bread syrup / choice of milk

FRENCH TOAST LATTE 7

iced comes with soft top

double shot espresso / house-made French toast
syrup / choice of milk

COOKIE BUTTER LATTE 7

iced comes with soft top

double shot espresso / house-made cookie butter
syrup*/ choice of milk

OATMEAL CREAM PIE LATTE 7
iced comes with soft top

double shot espresso / brown sugar / white
chocolate / oatmeal cream pie milk

ARTISAN LEMONADE 6
orange / strawberry / raspberry /
peach / pineapple / kiwi /
blueberry / lychee / prickly pear /
passion fruit / blackberry

add cotton candy glitter bomb +2

make it a flight, bartender’s choice
of four +8 -

7 LOADED WATERS
+

KIWI 12
fresh kiwis

STRAWBERRY LEMON 12
fresh strawberries / lemon juice

RASPBERRY LIME 14
fresh raspberries / lime juice

MOCKTAILS

non-alcoholic beverages

BLUEBERRY YUM YUM 8
blueberry syrup / lime / soda top

GREEN GODDESS 9
cucumber / mint / lime / agave / soda top

TROPIC LIKE IT’S HOT 8
passion fruit / pineapple / orange juice /
grenadine / mint

GOLDEN TICKET 10
pineapple / orange juice / cream of coconut*



BOOZY MORNING R

ORIGINAL HASH KITCHEN
BLOODY MARY 12 W ARTISAN MIMOSAS 8 W

orange / strawberry / raspberry / peach /
pineapple / kiwi / blueberry / lychee /
prickly pear / passion fruit / blackberry \..f

+ add cotton candy glitter bomb +2 U

bacon-infused vodka / bacon salt rim / celery
stalk / queen olives / mild or spicy

BUILD-YOUR-OWN

BLOODY MARY 14

create your own ultimate bloody mary with
multiple toppings to choose from

MIMOSA FLIGHT 17
bartender’s choice of four

add cotton candy glitter bomb +4

——— |

COCKTAILS

SEASONAL SANGRIA 12| 36
glass | pitcher (serves 4)
(ask your server for more details)

GET DUCKED 14
tequila / Aperol® / coconut syrup / lime
juice / citrus foam* / rubber duckies

HUGO SPRITZ 14
elderflower liqueur / prosecco / mint / lemon /

PRICKLY PEAR
MARGARITA 14
. tequila/ lime juice / prickly
pear syrup / soda top

‘ THAT’S THAT ME ESPRESSO 14
vodka / Kahlua® / espresso / simple syrup

soda top

LIMONCELLO SPRITZ 14 BAD IDEA 14 N
limoncello / prosecco / soda top Tito’s® / raspberry syrup / yuzu juice
SARTI SPRITZ 14 BARTENDER’S CHOICE 12

Sarti Rosa® / prosecco / soda top / lime because choosing is exhausting

THE NOONER 14 BUILD-YOUR-OWN SELTZER 14
tequila/ pineapple / soda top choose a spirit / choose a flavor

HI NOON, WHO DIS? 14 tequila/ vodka / gin

vodka / watermelon / kiwi / soda top orange / peach / strawberry / raspberry /
GIN & JUICE™ BY DRE & SNOOP 12 pineapple / kiwi / blueberry / lime / lemon /

watermelon / coconut / lychee / prickly pear

(ask your server for flavors)

BOOZE BAGS

<&

OTTERPOP 5

vodka / melon liqueur / lime / sugar rim WELCOME TO THE JUNGLE

BOOZE BAG 14
Parrot Bay® rum / blue curagao /
orgeat*/ lime

COCOA PUFFS® SHOT 5
vanilla vodka / chocolate creme liqueur / ¢
Cocoa Puffs® milk

BUMP °N°’ RIND BOOZE BAG 14

ATTITUDE ADJUSTMENT 5 tequila / watermelon syrup / pear syrup /
tequila / blood orange syrup / lemon ginger beer / lime
BEER & BUBBLES
by glass | by bottle BOTTLED BEERS 7
WYCLIFF® BRUT SPARKLING (ask your server)
WINE 6|28 LOCAL BREWS 9
LA MARCA® PROSECCO 12| 38 (ask your server)

Recipe available in the
Y BRUNCH KING cookbook

*Consuming raw or undercooked meats, FWe are unable to guarantee that any item on our menu is completely free of
poultry, seafood, shellfish, or eggs may increase  allergens because of shared preparation and cooking areas. Menu items

your risk of foodborne illness, especially if you may contain or contact common allergens, including but not limited to,
have certain medical conditions. dairy/milk, eggs, fish, shellfish, tree nuts, peanuts, soy, wheat, and sesame.




