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W E  P R O U D L Y  S E R V E  L O C A L  F R E E  R A N G E  E G G S

*These items are served raw, undercooked, or cooked to order. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness. 
Before placing your order, please inform your server if a person 

in your party has a food allergy.  Fall Winter 2020

 Vege tar ian           Warm Bowl           Fa l l  & Winter  Di she s

S h a k s h u k a 

B r e a k fa s t  

Ta r t i n e s 

T R A D I T I O N A L *

Tomato and bell pepper sauce,  
eggs*, and onions spiced with      
cumin and topped with feta              

and parsley.   

$ 1 2 . 5 0 

L A M B  M E A T B A L L * 

Tomato and bell pepper sauce, 
eggs*, lamb meatballs,  
and peppadew peppers  

topped with spicy labneh 
and parsley. 

$ 1 4 . 5 0

W I N T E R *

Tomato and bell pepper sauce, roasted 
red potatoes, roasted acorn squash, 
and eggs* topped with marinated 

chickpeas, roasted garlic labneh, and 
fresh herb salad.   

$ 1 3 . 5 0

Traditional North African dish. Served with housemade challah bread. 

Ser ved Al l  Day !       

 A Gluten-Friendly  ver s ion o f  the  di sh  i s  avai lab le  and may incur  a  50¢  upcharge . 
Plea se  not i f y  your  s e r ver  that  you would l ike  the  g luten- f r i endly  opt ion. 

  Contains  Nut s .  At  Tat te  we  use  nut s  and s eeds  in  our  baker ie s  & ki t chens .  If  you 
have  a  s evere  nut  or  s e ed  a l l e rg y,  we  recommend that  you only  jo in  us  for  co f f e e .

AVOCADO & SWEET POTATO                   
TARTINE* –  $11

Dill labneh, avocado, sweet potato fritters,
fresh herbs topped with sunny-side up egg*

on housemade sourdough.
   

R I C O T T A ,  M A P L E  & 
H A Z E L N U T  T A R T I N E  – $ 1 0

Whipped ricotta, toasted hazelnuts 
and maple syrup served over 

housemade sourdough. 
   

A V O C A D O  T A R T I N E *  – $ 1 1 
 Avocado, baby arugula, dill, and radish topped with 

poached eggs* on housemade sourdough.  

MULTIGRAIN AVO SMASH TARTINE*–$11 
Avocado, fresh sliced tomato, and parsley relish 

topped with fresh herb salad and poached eggs* on 
housemade multigrain (contains seeds). 

H A M  &  F R I E D  E G G  TA RT I N E * – $ 1 1
Whipped goat and ricotta cheese, griddled ham, 
housemade pesto, sunny-side up egg*, and grated 

Parmesan on housemade sourdough.  

B R E A K F A S T  S A N D W I C H * – $ 9 . 5 0 
Eggs your style*, VT cheddar, applewood                   

smoked bacon on housemade sourdough.  

C R O I S S A N T  S A N D W I C H * – $ 9 . 5 0 
Egg your style*, VT cheddar, sliced tomato, avocado, 

baby arugula on housemade croissant.            

H A L L O U M I  S U N N Y - S I D E        
B R E A K F A S T  S A N D W I C H * – $ 7 
Seared halloumi cheese, griddled tomato, sautéed 
spinach with sunny-side up egg* on housemade                         

challah roll.     Add bacon, $2             

C H E E S E  B O U R E K A S              
B R E A K F A S T  S A N D W I C H * – $ 6 . 5 0 

Egg your style* served in a housemade cheese 
bourekas with tomato salad (contains seeds).   

L A M B  H A S H * – $ 1 3  
Our version of hash. Lamb cooked in warm spices 
sautéed with potatoes, sweet potatoes, carrots, and 
pickled red cabbage topped with poached egg* and 
green dressing. Served with roasted garlic labneh, 

chopped salad, and housemade challah.  

S C R A M B L E D  E G G  P L A T E S  – $ 8 . 5 0 

Prosciutto & Parmesan                                                            
Two eggs soft scrambled served with prosciutto, 
Parmesan, and toasted housemade sourdough.  

Spinach & Goat Cheese                                                               
Two eggs soft scrambled served with sautéed  

spinach, goat cheese, and marinated sundried tomatoes  
served with toasted housemade sourdough.  

R O A S T E D  M U S H R O O M ,                    
S P I N A C H  &  P O T A T O  B O W L *  –  $ 1 1 . 5 0  

Roasted shiitake and button mushrooms sauteed with 
spinach, pee wee potatoes, and chives served over potato 

cream. Topped with poached egg*, parmesan and served with                                   
toasted housemade sourdough.   

S P I N A C H ,  S U N C H O K E  &  E G G  P L AT E                                                              
( C I L B I R ,  pronounced chil.bir) * – $9.50                                                                                        

Our version of the Turkish breakfast dish. Sautéed 
spinach, roasted sunchokes, and poached egg*served                      
over garlic labneh and topped with Aleppo chili oil. 

Served with housemade sourdough.                

B I S C U I T  E G G  S A N D W I C H  – $ 6 . 5 0 
Two eggs soft scrambled served on a housemade biscuit 

served with tomato salad. 

E G G  I N  A  H O L E * – $ 1 1 
Two fried eggs* nestled in a housemade sesame  
Jerusalem bagel served with chopped salad.                                                         

Add ham and VT cheddar, $1.50 

 C R O Q U E  M A D A M E * – $ 1 2 . 5 0 
Housemade croissant, ham, Gruyère,                                 

egg your style* topped with Mornay sauce. 

M U E S L I  cup  – $6.50  /  bowl  – $9.50 
Greek yogurt with housemade granola topped with 
raspberries, blueberries, blackberries, pear, apple,           

honey, and black sesame.  

B R E A D  &  B U T T E R – $ 5 . 5 0 
Housemade artisan bread served with  

housemade jam and butter (contains seeds). 



W I N T E R  V E G E T A B L E  W I L D        
R I C E  B O W L  –  $ 1 1 . 5 0 

Warm wild rice tossed with baby spinach, roasted sweet 
potato, acorn squash, dried cranberries, and black sesame, 
sunflower, and toasted pumpkin seeds with basil pine nut 

relish (contains seeds).     

W I N T E R  F A R R O  B O W L * – $ 1 1 . 5 0
Warm farro, roasted button mushrooms, acorn 

squash, and arugula tossed with parsley relish served 
with ricotta goat cheese mousse and a poached egg*                   

(contains seeds).   

C H I C K P E A  &  F A V A  P L A T E  –  $ 9 
Chickpea puree topped with warm caramelized 
red onions, green fava beans, Aleppo chili oil, 
dukkah and herb salad served with warm pita                             

(contains seeds).     

T U R K E Y  A V O C A D O 
S A N D W I C H – $ 1 0 

Turkey, avocado, Ward’s Berry Farm pea shoots, cucumbers             
and green herb dressing on housemade challah. 

B . L . A . T . – $ 9 . 5 0 
Applewood smoked bacon, bibb lettuce,

avocado, sriracha aioli  and tomato-onion relish  
on housemade challah.  

T U R K E Y  B . L . A . T . – $ 1 1 
Turkey, applewood smoked bacon, bibb lettuce, 

avocado, sriracha aioli, and tomato-onion relish on housemade 
multigrain (contains seeds).  

C H I C K E N  S A L A D – $ 9 . 5 0 
Housemade herbed chicken salad, marinated cucumber 

and Ward’s Berry Farm pea shoots served with green herb            
dressing on housemade multigrain (contains seeds).  

C H I C K E N  P I T A – $ 1 0 . 5 0 
Roasted chicken breast, chopped salad, bibb 

lettuce, and green herb dressing on pita.

S H O R T  R I B  G R I L L E D  C H E E S E  – $ 1 0 . 5 0 
Housemade braised short rib, aged cheddar served with 

horseradish beet relish on housemade challah.   

L A M B  S A N D W I C H – $ 1 1                       
Lamb cooked with warm spices served with                                    

roasted garlic labneh and pickled red cabbage                                                                                      
on housemade ciabatta.

S a l a d s  

Served with  housemade  ro l l . 
Add chicken to  any  sa lad -  $3

 

C H I C K E N ,  R O A S T E D 
G R A P E S ,  A N D  G R E E N S 

S A L A D  –  $ 1 3 . 5 0 
Bibb lettuce, pea shoots, parsley, mint, 
celery, roasted red grapes, red cabbage, 

and toasted hazelnuts served with maple 
dressing and ricotta goat cheese mousse.  

  

M A P L E ,  S Q U A S H  & 
C H I C K E N  S A L A D  –  $ 1 3 . 5 0 

Mixed greens, baby kale, roasted          
acorn squash, carrots, and chicken             

breast topped with toasted almonds 
and dried cranberries served with maple 

labneh dressing.    

C R U N C H Y 
H A L L O U M I – $ 1 4 
Bibb & red leaf lettuce, seared 

halloumi cheese, roasted carrots with 
sesame and raisins, radish, apples, and 

crunchy almonds in a tahini vinaigrette         
(contains seeds).   

G R E E N  & 
N U T T Y – $ 1 2 . 5 0 

Bibb & red leaf lettuce, baby arugula, 
apples, black sesame, edamame, dried 

apricot, toasted sunflower and pumpkin 
seeds topped with goat cheese in an 

orange vinaigrette.   

F A T T O U S H – $ 1 0 . 5 0 
Bibb & red leaf lettuce, tomato, 

cucumber, red pepper, onion, kalamata 
olives, sunflower seeds, and feta in a 

lemon-olive oil dressing with housemade 
za’atar croutons (contains seeds).  

S a n d w i ch e s  

S Q U A S H ,  B R I E  &  C E L E R Y  S L A W 
C H I C K E N  S A N D W I C H – $ 1 1 

Brie, seasonal celery root slaw, roasted acorn squash, arugula,   
red onion, and roasted chicken on housemade challah. 

S Q U A S H ,  B R I E  &  C E L E R Y        
S L A W  S A N D W I C H – $ 9 . 5 0 

Brie, seasonal celery root slaw, roasted acorn squash,         
arugula, and red onion on housemade challah.  

P R O S C I U T T O  &  F I G            
P A N I N I – $ 1 1 . 5 0 

Fig jam, brie, fontina cheese, prosciutto, and                                
sliced Bosc pear on housemade ciabatta.

T U N A – $ 9 . 5 0 
Olive oil packed tuna salad, hardboiled egg, shaved                     
red onion, yogurt & dill on housemade challah. 

R O A S T E D  C A U L I F L O W E R – $ 9 . 5 0
Roasted cauliflower, pine nuts, spicy labneh, golden raisins, 

chilies, cilantro, and capers on pita.  

F R E S H  M O Z Z A R E L L A – $ 9 
Fresh mozzarella, sliced tomatoes, baby arugula,  

and basil pine nut pesto on housemade ciabatta.  

P l a t e s  &  B o w l s  

A R A Y E S  –  $ 1 2 . 5 0                             
Grilled pita stuffed with lamb and beef served with roasted 

garlic labneh and tomato salad.   

G O U L A S H  –  $ 1 3 . 5 0
Housemade braised beef, potatoes, carrots and 

chickpeas served on Jasmine rice.   

L A M B  P L A T E  ( M A N S A F )  –  $ 1 2
Lamb cooked with warm spices and pine nuts served 

with Jasmine rice and labneh.    

Q U I C H E  &  S A L A D  –  $ 9

Zucchini & Mozzarella | Cherry Tomato & Feta
Jerusalem Artichoke & Asparagus 

Served with green salad  

-  S o u p  o f  t h e  D ay - 
C U P  $ 5  |  B O W L  $ 7 . 5 0  with housemade  ro l l

D r i n k  M e n u  

D R I P  C O F F E E  - $ 2 . 5 0  /  $ 3

C A F E  A U  L A I T  -  3  / $ 3 . 5 0

C O L D  B R E W  -  $ 3 . 5 0  /  $ 4

N I T R O  C O L D  B R E W  $5 /$5.75

E S P R E S S O  (Double Shot) - $ 3

M A C C H I A T O  -  $ 3 . 2 5

C O R T A D O  -  $ 3 . 5 0

C A P P U C C I N O  (8oz) -  $ 3 . 8 5

A M E R I C A N O  -  $ 3

T A T T E  H O U S E  L A T T E  -  $ 4 . 7 5 
(Honey Halva & Cardamom, 12oz)      

L A T T E  -  $ 3 . 8 5  /  $ 4 . 2 5

M O C H A  -  $ 4 . 2 5  /  $ 4 . 8 5

- S e a s o n a l  -

W I N T E R  S Q U A S H                         
S P I C E  L A T T E  

Kabocha squash puree, cinnamon,                   
nutmeg, cardamom, and honey topped            

with espresso and milk -                                               

$4.75 (12oz,  HOT or  ICED)  

A S S O R T E D  M E M  T E A S
C U P  -  $ 2 . 2 5  |  P O T  -  $ 4 . 2 5

Blue Flower Earl Grey, English Breakfast,
Moroccan Mint, Golden Green                                                                  

Blood Orange Hibiscus, Lemon Chamomile

I C E D  T E A  -  $ 3  /  $ 3 . 5 0

MATCHA LATTE -  $3.85 /  $4.25

C H A I  L A T T E  -  $ 3 . 8 5  /  $ 4 . 2 5

H O T  C H O C O L A T E  -  $4 /  $4.50                                      

Made with chocolate                                     

T A T T E  J U I C E S  -  $ 5 . 5 0
All juices are pressed exclusively for Tatte

Orange  Juice  |  Mint  Lemonade 

Pear  |  Carrot  |  Kale  & Apple

C AW S T O N  P R E S S  S O D A  - $ 3
(Ginger  Beer,  Rhubarb)

SAN PELLEGRINO                      
SPARKLING WATER -  $ 2 . 2 5

B O T T L E D  WA T E R  -  $ 2



Tatte Bakery 
Cooking steps using Oven/Griddle/Stove 

 
 
HALLOUMI SUNNY SIDE UP BREAKFAST SANDWICH 
 

• Add clarified butter to griddle and sear halloumi until crispy on both sides. 
• Cut challah roll in half and toast on the griddle without butter. 
• Cook the spinach on the griddle until it wilts (about 20 seconds) 
• Without oil, sear tomato on flat top until it has a little bit of color 
Put 0.5 clarified butter on the griddle then crack one egg. Cook one egg sunny side up, make 
sure the egg whites are cooked but the yolk is still runny and season with salt and pepper. 
• Place crispy halloumi, roasted tomato, and sunny side up egg on to the bottom piece of 

the roll.   
• Place top piece of bread on an angle leaning on the sandwich, careful not to break the 

yolk of the egg. 
 
 
CHICKEN PITA SANDWICH  
 
HOW TO COOK CHICKEN BREAST FOR THE SERVICE 
 

• On a half sheet try, put parchment paper than place 12 each marinated chicken breast 
• Bake chicken breasts in the oven 375 F until internal temperature reached 165 F 
• Remove from the oven and immediately transfer the chicken in to the hot well.  

 
HOW TO MAKE CHICKEN PITA SANDWICH 
 

• Sear already cooked chicken breast on the griddle until it reaches the internal 
temperature of 165 F 

• Slice the hot chicken breast in to 6 pieces 
• Cut the Pita 1 inch from the top creating a pouch. 

 
LAMB HASH 
 

• Start to poach the egg 
• Place 4 oz cooked ground lamb, potatoes, sweet potatoes and carrots in a 8 inch sauté 

pan 
• Heat until temperature of the ground lab reaches 165 F. Add pickled cabbage and 

chopped parsley and mix. Remove the pan from the heat when it is mixed. 
 
 



 
 
PROSCIUTTO SCRAMBLED EGG PLATE 
 

• Add 1 oz butter to the non-stick pan, turn the heat on to medium  
• Add the 3.5 oz scrambled egg. 
• Using a rubber spatula, stir the scrambled egg constantly while shaking the pan. 
• Add a good pinch of salt. 
• Keep stirring the eggs while it is on the heat. If the eggs are cooking too fast remove the 

pan from the heat and keep mixing the eggs 
• Stir until the eggs cook to soft scramble consistency and the butter is melted and mixed 

all the way into the soft scramble 
 
 
 
BREAKFAST SANDWICH 
 
COOKED BACON PROCEDURE 
 

• Carefully place bacon on a sheet pan. 
• Set your oven to 325 F.  
• Place the sheet pans in the oven and cook the bacon 14-17 minutes. 
• Remove the pan from the oven let it cool in the walk-in 
• Transfer the cooked bacon to containers. 
• Label and store them in the walk-in. 

 
 

• On Griddle, toast 2 slices of sourdough bread on both sides with clarified butter 
• Heat Bacon on griddle until crispy (30 seconds) and place on top of cheese. Make sure 

cheese is melted. 
• Cook 2 eggs according to customers order and place on one side of the sandwich. Top 

with other slice of bread. 
• Put the second slice back on and slice the sandwich in to 2. 
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