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Every Pour
Has a Playlist

A co³ee-Ârst luxury café and lounge with a soundtrack.

Every part of the day has its own DJ-curated mix, and

every signature is built alongside its own playlist.

Crafted Coffee .  Warm Madeleines .
Golden Hour Sound.

The Espresso Bar
◆

ESPRESSO 6

MACCHIATO 7
Espresso, a spoon of foam

CORTADO 7
Equal parts espresso and steamed milk

CAPPUCCINO 8
Espresso, deep airy foam

FLAT WHITE 8
Double ristretto, silky microfoam

LATTE, HOT OR ICED 8

MOCHA 9
Espresso, dark chocolate, steamed milk

AMERICANO, HOT OR ICED 6

Slow Bar & Flights
◆

POUR OVER 12
Single Origin of the Month, brewed by hand

SIPHON FOR TWO 28
Brewed tableside

THE ESPRESSO FLIGHT 18
Three single-origin espressos

THE CAN FLIGHT 20
House Blend as espresso, pour over and cold brew

Warm Madeleines
◆

Baked in small batches all day, served warm in a copper tin

BROWN BUTTER
VANILLA
The house classic, powdered

sugar

ESPRESSO GLAZE
House espresso glaze

HONEY LAVENDER
A soft |oral note

LEMON ZEST
Bright and light

DARK CHOCOLATE
DIP
Dark chocolate, sea salt

SEASONAL
A rotating |avor

TIN OF THREE  12  ◆  THE FULL TIN  22

TAKE-HOME MADELEINE TIN  38

Signatures
◆

Each built alongside its own mix

PA I RE D

THE KEEPSAKE 14
Double espresso, brown butter, vanilla bean, oat

milk, toasted cinnamon. Mix: First Pour

SIDE B 13
Cold brew, demerara, orange peel, salted sweet

cream. Mix: Midday Lift

DEEP CUT 13
Espresso, tonic, wild|ower honey, cardamom,

lemon. Mix: Golden Hour

B OTA N IC A L

LOW LIGHT 13
Espresso, lavender, wild|ower honey, oat milk.

Mix: The Focus Set

BLOOM 14
Cold brew, blood orange, cascara, orange

blossom. Mix: Midday Lift

GREENROOM 13
Espresso, rosemary, maple, sea salt. Mix: Golden

Hour

The Gilded Touch
◆

Edible gold, ºnished tableside

THE GILDED LATTE 18
Gold-dusted foam, {nished tableside

GOLDEN HOUR LATTE 16
Honey, cardamom, vanilla, gold |akes

GOLD LEAF ESPRESSO 15
Topped with a sheet of edible gold

GILDED COLD BREW 16
Vanilla sweet cream cold foam, gold dust

GILD ANY DRINK  +4

A gold dust {nish from the copper shaker

tin

Cold Program
◆

HOUSE COLD BREW 8
Steeped 18 hours

NITRO COLD BREW 9
Smooth, creamy, on draft

ICED SHAKEN ESPRESSO 8
Shaken with demerara

ESPRESSO TONIC 9
Tonic, ice, citrus twist

ICED VANILLA BEAN LATTE 9
Vanilla bean, cold milk

Beyond Co�ee
◆

CEREMONIAL MATCHA LATTE 9
Hot or iced

CHAI LATTE 8
House-spiced chai

DRINKING CHOCOLATE 10
Dark chocolate, whipped cream

GOLDEN TURMERIC LATTE 8
Turmeric, ginger, honey

SPARKLING CASCARA 9
Coffee cherry tea, lightly sparkling

LOOSE-LEAF TEAS 7
Black, green and herbal

Patisserie
◆

MORN I NG  PA S T RI E S

BUTTER CROISSANT 6

PAIN AU CHOCOLAT 7

ALMOND CROISSANT 8

KOUIGN-AMANN 8

CARDAMOM KNOT 7

SEASONAL FRUIT DANISH 8

PISTACHIO CREAM
CROISSANT

9

P E T I T E  PA S T RI E S

CANELÉ 6

FINANCIER 5

MINI FRUIT TART 8

MINI LEMON MERINGUE
TART

8

COFFEE ÉCLAIR 8

CHOUX PUFF 7

MACARONS, SET OF THREE 9

MINI TIRAMISU CUP 9

CHOCOLATE TRUFFLES, SET
OF THREE

8

Gilded Pastries
◆

GILDED MADELEINE 7
Brown butter vanilla, gold leaf

GOLDEN CANELÉ 9
Gold leaf crown

24K TRUFFLE 8
Dark chocolate coffee, gold leaf

GILDED CROISSANT 10
Honey glaze, gold dust

THE GOLD TIN  95

One of each gilded bite and two Gilded Lattes,

made to share

Savory Bites
◆

GRUYÈRE GOUGÈRES 12
Warm cheese puffs

HAM & GRUYÈRE CROISSANT 14

MINI QUICHE 12
Lorraine, or spinach and goat cheese

AVOCADO TOAST BITES 14

TEA SANDWICHES 18
Cucumber herb, egg salad, chicken salad

PROSCIUTTO & FIG CROSTINI 16

Caviar
◆

SMOKED SALMON & CAVIAR
TARTINE

28

Toasted rye, crème fraîche, chives, caviar

CAVIAR GOUGÈRE 24
Warm cheese puff, crème fraîche, caviar

MINI CAVIAR BLINIS 36
Buckwheat blinis, crème fraîche, caviar

GOLD & CAVIAR BLINI 18
Caviar blini, a |eck of gold leaf

Golden Hour
Plate

◆

3 PM to close  ◆  32

Madeleines, two petite pastries, a gougère

and seasonal fruit

ADD A CAVIAR BUMP  +25

Caviar, crème fraîche, blinis

M I L K S  &  A DD - ON S
Oat, almond, coconut +1  ◆  Syrups +1

Extra shot +2  ◆  Cold foam +2  ◆  Gold {nish +4

The After Hours Pour
CoÀee cocktails for the Golden Hour set. Every drink has a zero-proof version.

The Gilded
Espresso
Martini

22
Vodka, fresh

espresso, coffee

liqueur, edible gold

Koffee Can Irish
Coffee

19
Irish whiskey, house

coffee, brown sugar,

hand-whipped

cream

Carajillo

18
Licor 43 shaken with

espresso over ice

Cold Brew Old
Fashioned

20
Bourbon, cold brew

syrup, orange bitters

Spiked Golden
Hour Latte

19
Honey, cardamom,

vanilla, bourbon or

Irish cream

Café Royale

20
Espresso, cognac, a

sugar cube

Espresso Tonic
Spritz

18
Espresso, tonic,

sparkling wine top

ALCOHOL SERVICE SUBJECT TO VENUE LICENSING.  GUESTS 21  AND OVER WITH VALID ID.

To Take Home
◆

HOUSE BLEND TIN 24
With its Tin Tracks mix under the lid

SINGLE ORIGIN OF THE
MONTH

28

SEASONAL COLLECTOR TIN 32

TAKE-HOME MADELEINE TIN 38

THE CAN CLUB Inquire
Engraved copper tin on the reserved shelf,

re{lled monthly, plus the Can Club Mix

SIGNATURE
RITUALS

i THE TIN RITUAL

Selected drinks {nished tableside

from a copper tin, with the mix

named as it's served.

ii TIN TRACKS

Every tin carries a code under the

lid that opens a mix made for

that blend.

iii SUNRISE SESSIONS

Live vinyl on weekend

mornings, at conversation level.

iv SELECTOR SERIES

A monthly guest DJ curates

Golden Hour and a signature

drink.

S E E  Y O U  A T

Golden Hour


