PASTRIES

e

CAFE
Available While Supplies Last

SWEET

Croissant 5.5

Pain au Chocolate ¢

Almond Croissant (Saturdays) 6
Strawberry Croissant 7

Raspberry - Vanilla Cream Concha 6.5

Nordic Cinnamon Roll 5
DaySpring Farms Flour

Pain Suisse 6.5
71% Dark Chocolate, Amarena Cherries

Brown Butter Pecan Cookie 5
DaySpring Farms Flour

Banana Bread 4.5

Carrot Cake 4.5

SAVORY
The Decadent (Fridays) 5.5
Ham & Cheese Croissant (Sundays) 6.5

Spinach & Cheese Croissant Knot 7

Dayspring Farms Biscuit 4.5
Choice of - Butter, Honey Butter, Preserve

Cheddar Chive Biscuit 4.5
Buttermilk Gluten Free Biscuit

LITTLE BITES

Available Until 11lam

Quiche 72
Caramelized Onion, Gruyere

Bacon, Egg & Cheese Biscuit 72
Nueske’s Bacon, American Cheese

Ham, Egg, & Cheese 72
English Muffin , Gruyere
Edwards Country Ham

Avocado Toast 77.5
Avocado, Sour Dough, Sumac
Puffed Quinoa, Lemon QOil
Aleppo Chili Powder

Strawberry Toast 77
Fresh Strawberries, Ricotta
Olive Oil, Sourdough

Fresh Fruit Cup 9
Pineapple,Georgia Strawberries
Grapes

LOAVES

(Tuesday - Sunday)
Sourdough 7/14
Demi Baguette 70

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN

MEDICAL CONDITIONS.

THE CHASTAIN

Executive Pastry Chef - Christian Castillo
Executive Chef - Christopher Grossman

@THECHASTAINat!
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O ESPRESSO 4 O ESPRESSO 4

@) MACCHIATO 4.5 @) MACCHIATO 4.5
CORTADO 4.5 CORTADO 4.5
CAPPUCCINO 4.5 CAPPUCCINO 4.5
LATTE 5.5 LATTE 55
MOCHA 6.5 MOCHA 6.5
COFFEE 3.5 COFFEE 3.5
LONG BLACK 4 LONG BLACK 4
AMERICANO 5 AMERICANO 5
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é CHAI LATTE 6 LCIS CHAI LATTE 6
CASCARA 3.5 CASCARA 3.5
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O HOT TEA 5 O HOT TEA 5

Z Mint « Chamomile « Earl Grey « Yuzu Peach Z Mint « Chamomile « Earl Grey  Yuzu Peach
Jasmine Green ¢ English Breakfast Jasmine Green ¢ English Breakfast
Filtered Water 7 Filtered Water 7
Lemonade 4 Lemonade 4
Matcha Lemonade Matcha Lemonade
Natalie’s JUICE 4 Natalie’s JUICE 4
Orange « Grapefruit « Tangerine Orange « Grapefruit « Tangerine

Be prepared to show [.D.
- No alcoholic beverages will be served to patrons under 21
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PLEASE DRINK RESPONSIBLY. NO ALCOHOLIC
BEVERAGES ARE ALLOWED OFF PROPERTY AT
ANY TIME AND MUST BE CONSUMED WITHIN THE
DESIGNATED AREAS.
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