Coffeehouse & Café
3101 Wisconsin Ave NW
202-965-7670

Brunch & Other Stuff
Frittata GF10.95

Fuji apple, leeks, cheddar, and bacon, served
with fruit or salad
Spinach & Parmesan Quiche V8 .95
Served with fruit or salad
Breakfast Burrito V10.49
Egg, cheddar cheese, peppers and onions, in
a wheat wrap served with salsa fresca
Add ham or bacon for +1 .95
Locals Only Bagel14.95
Chesapeake Smokehouse fresh smoked
salmon and DC’s Bullfrog Bagel served open
faced with lemon & caper cream cheese,
and red onion
Biscuit & Jam V3 .75
House made buttermilk biscuit, with
strawberry jam and whipped butter
Granola, Fruit & Yogurt V7.95
House made granola, berries, bananas, and
plain yogurt

Acai Bowl

V GF
9.95
Blended with yogurt and topped with
house made granola, chia seed,
unsweetened coconut, and berries
Oatmeal V3 .95
Topped with homemade granola and honey
Add berries for +3 .95
Avocado Toast V5 .95
Smashed avocado with cherry tomatoes
on toasted baguette. Add hard-boiled egg,
bacon, red onion, feta, cucumber, or arugula
each for an additional charge
Biscuit Sandwich7.95
Bacon, arugula, gouda, and cranberry mostarda
Hummus & Labneh V8 .95
Topped with togarashi, served with toasted
flatbread and seasonal veggies

Spinach Dip V5 .95
with corn tortilla chips and
toasted baguette

Belgian Style
Waffles
Maple syrup upon request

Sweet

with whipped cream and
powdered sugar

Banana Pudding V 

Plain waffle topped with banana
pudding and wafer crumbs

7.95

Nutella V7.95
Fresh Berries V7.95
Plain V4.95

Savory

Croque-Monsieur
Waffle Sandwich8.95
Country smoked ham, gruyere, and
béchamel

B.A.T.8.95
Bacon, avocado, and cherry tomato

Between Bread

Salads & Such

Half & Half

Substitute gluten free bread for +1 .95 per
sandwich. All of our sandwiches and
panini are served à la carte. Please see our
selection of tasty sides.
The Squash V9.95
Winter squash, smoked gouda, tomato
confit, fall herb spread, and mixed greens
on toasted multigrain
Tuna Melt9.95
Tarragon tuna, dill havarti, roasted plum
tomato, hard-boiled egg served openfaced on an English muffin
Apple Cranberry Turkey9.95
Smoked turkey, apple, red onion, Tillamook
cheddar, cranberry aioli, with romaine on
toasted multigrain
Grilled Cheese V8 .49
Cheddar, fontina, and brie on challah
Quesadilla10.45
BBQ pulled pork, pepper jack cheese, red
onion, and dill pickle, served with coleslaw
and ranch crema

House Made Dressings:
red wine vinaigrette, green goddess,
maple balsamic, buttermilk ranch, and Caesar
Add grilled chicken for +3 .95
House Salad VV GF4.95/7.95
Mixed greens, cherry tomato, cucumber, and
carrot, topped with red wine vinaigrette
Harvest Bowl VV GF10.95
Lemon quinoa, winter squash, beets,
chickpeas, avocado, Fuji apple, carrot, hard
boiled egg, and green goddess dressing
Kale Caesar5 .95/8 .95
Tuscan kale, parmesan, and garlic pita
croutons, topped with Caesar dressing
Citrus Caprese V GF6 .95/10.95
Fresh mozzarella, mandarin orange, cherry
tomato, and arugula, topped with maple
balsamic dressing and basil oil
Chopped Chicken Salad GF5 .95/9.95
Grilled chicken, feta, red onion,
sunflower seeds, and romaine, topped with
buttermilk ranch dressing

10.95

Wisconsin Avenue

Sandwich/Cup of Soup

South Road

Sandwich/Demi Salad

Pilgrim Road

Cup of Soup/Demi Salad

Soups

Served with baguette

Tomato Basil Soup V GF5 .49/9.49
Soup of the Day5 .49/9.49

Sides
Butter, peanut butter, or
house made jam +49¢,
or cream cheese +95¢

Bullfrog Bagels2.72

Pastries
Please check our display and ask for our current selections of freshly
baked goods, pies, cakes, tarts, cookies, and other sweets

Toast1 .95
Croissant3 .49
Route 11 Chips1 .95

vegan VV, vegetarian V, gluten-free GF.
Please inform us of any allergies or dietary restrictions.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
For parties of six or more, no separate checks and an 18% gratuity will be added.
Breakfast served all day; lunch available after 10am.

Coffeehouse & Café
3101 Wisconsin Ave NW
202-965-7670

Tryst
House Blend
coffee

From Our Baristas

2.72
Latin American medium and dark
roast coffee perfect for breakfast or
with dessert and pastries
Refills for 1 .49

Single Origin Pour Over
Counter Culture Coffee beans
sourced from a single geographic
location. Ask us for our current
seasonal single origin!

Organic Teas & Tisanes
2.72

English Breakfast
Earl Grey
Chinese Green
Mint Leaves
Chaucer’s Cup

Mulling spices, mango, and rose hips

Bishop’s Garden

Lavender, rose, and chamomile flowers

Add a shot of espresso for +95¢
Add whipped cream, oat milk, almond milk,
vanilla bean, hazelnut, or caramel for +75¢ each.
Espresso
2.72
Macchiato
3 .27
Americano
2.95
Café au Lait
3 .49
Cortado
3 .49
Cappuccino
3 .75
Latte
3 .95
Mocha
4.49
Caramel Latte
4.49
Matcha Tea Latte
4.29
Masala Chai
3 .75
Spiced black tea leaves with milk and honey
Pacific Vanilla Chai Latte
3 .95
Add a shot of espresso for +95¢
Hot Chocolate
3 .49
Lavender Hot Chocolate
3 .95
Hot Cider
3 .27
Hot Mulled Cider
3 .95

2.72

Soft Serve Vanilla, Chocolate,
or Twist in a cone or dish
add sprinkles for +49¢

Ice Cream Sundae

chocolate, strawberry, or caramel
3 .95

Root Beer Float
4.95

Brownie à la Mode
5 .49

Milk Shake

Vanilla, chocolate, or strawberry
5 .49
Cookies and Cream
6 .49

Affogato

espresso over vanilla ice cream
4.95

Smoothies
4.95

Refreshing beverages
Iced Black Tea or
Iced Green Hibiscus Tea
2.72
Milk2.95
Skim, whole, or chocolate

Orange Juice
Fountain Sodas

Coke, Diet Coke, 7-up, Ginger Ale,
Stewart's Root Beer

2.95/3 .95
2.72

Bottled Spring Water2.27
Perrier Sparkling Water
2.95
LaCroix Sparkling Water
2.95
Apple Cider or Lemonade
2.95
Iced Mint Tea Lemonade
2.95

Waffle Bites V

with powdered sugar

Party Waffle

4.95

V

with colorful sprinkles

Peanut Butter & Jelly Sandwich
choice of multigrain or challah toast

6 .95
V

4.95

Strawberry-Banana
Kale-Apple
Açaí
Pineapple-Banana

Frappes
4.95

Espresso
Chai

Cheese Quesadilla V
with salsa fresca
Grilled Cheese V
Ham & Cheese 
Turkey & Cheese

5.95
4.95
5 .95
5 .95

vegan VV, vegetarian V, gluten-free GF.
While we offer gluten-free options, we are not a gluten-free or nut-free kitchen, so cross-contamination could occur
and we unfortunately can’t promise our food or drinks are completely free of allergens. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Open City at the National Cathedral is not responsible or liable for damages to or loss of electronics or property
regardless of the circumstances. You are acknowledging this disclaimer and assuming any and all risks by using a
laptop or any other electrical device at Open City at the National Cathedral.

