
ALL DAY BREAKFAST 

•	 SMASHED AVO TOAST  14.95
	 pasture-raised poached egg, avocado, cucumber, radish,
	 pickled onion, toasted multigrain sourdough

•	 CROISSANT SANDWICH  10.95
	 pasture-raised scrambled eggs, country ham, tomato, cheddar

•	 LOADED LOX BAGEL SANDWICH  13.95
	 fruit wood–smoked salmon, scallion
 	 cream cheese, heirloom tomato, red onion, capers, 
    everything bagel� 

•	 PROSCIUTTO & STRACCIATELLA TOAST  15.95
    prosciutto, stracciatella on sourdough multigrain

•	 BREAKFAST BURRITO  9.95
    eggs, scallion cream cheese, avocado, bacon & potato, whole      
    wheat wrap

•	 NEW YORK EGG SANDWICH  9.95
    bacon, egg, cheese, on a roll

HOT & COLD SANDWICHES
•	 TURKEY B.A.L.T SANDWICH  15.95
	 fresh roasted turkey, bacon, avocado, lettuce,
	 tomato, sharp white cheddar, on a ciabatta

•	 PROSCIUTTO & MOZZARELLA SANDWICH  14.95
	 prosciutto di parma, arugula, mozzarella, olive oil, balsamic 
	 glaze, on focaccia

•	 TRUFFLE GRILLED CHEESE TOASTY  10.95
	 truffle oil, gruyère, gouda, sharp cheddar, 
	 house made mango chutney, on mutigrain sourdough

•	 ITALIAN HOT MORTADELLA PANINI  14.95
	 pan-seared mortadella, stracciatella cheese, sicilian pistachio 
	 pesto, hot honey, on focaccia

•	 CHICKEN PARMIGIANA SANDWICH  16.95
	 panko breaded chicken breast, marinara sauce, 
     parmigiano reggiano cheese, mozzarella cheese,
	 house baked panuozzo

•	 PHILLY-STYLE STEAK SANDWICH  18.95
	 grass-fed organic rib eye, aged vermont cheese
	 caramelized onions, sesame hoagie roll

•	 T.E. CHICKEN SANDWICH  14.95
	 crispy chicken breast, cheddar cheese, 
     honey mustard, coleslaw, on brioche

•	 GRILLED CHICKEN SANDWICH  13.95
	 juicy tender chicken breast, smashed avo, baby arugula,
     heirloom tomato, house made honey dijon on a
     fresh baked ciabatta

SIGNATURE BURGER
•	 ENGLISH BURGER  16.95
	 grass-fed ground beef, caramelized onions, 
     dill pickles, american cheese, side of french fries

SOUP OF THE DAY
•	 CUP  4.99 

Daily selection of freshly baked pastries and goods.

Consuming raw seafood may increase foodborne illness risk

executive chef Todd English 
07.15.2026

CATERING:INFO@MUSEUMTOWERCAFE.COM

CROISSANTS 5.99 MUFFINS 5.99

BAGELS  3.99

• classic cream cheese +2 

• scalion cream cheese +2 

• butter +2

choice of sesame, plain, everything

ASSORTED PASTRIES & BAGELS 

COFFEE & SPECIALTY COFFEE
•  vietnamese  5.50
•  turkish  5.50
•  japanese cold brew  7.50
•  matcha latte  7.50 
•  hot chocolate  6.50

•  espresso  4.50
•  latte  5.50
•  tumeric latte  7.50
•  cappuccino  5.50 
•  cortadito  3.50
•  cafecito  3.50

glutten free vegan raw



WRAPS

•	 VEGAN FALAFEL WRAP  16.95
	 falafel, hummus, roasted sweet potato, cucumber,
	 avocado

•	 CHICKEN SALAD WRAP  14.95
	 organic chicken, baby gem, red onion, celery, 
	 organic whole wheat wrap, fresh dill

•	 TUNA SALAD WRAP  14.95
	 organic tuna salad, romaine lettuce, spinach, cucumbers, 
	 tomato, shredded carrots, organic whole wheat wrap

•	 TE CAST IRON CHICKEN CAESAR SALAD WRAP  15.95
	 Iron grilled free range chicken breast, romaine hearts,
     crispy caper pearls, optional kale

•	 CHICKEN SHAWARMA 10.95
	 anti-biotic free chicken, tomatoes, red onion, lettuce,  
     garlic dressing, pita bread

SALADS & BOWLS
•	 TUNA NIÇOISE SALAD  18.95
	 sesame crusted ahi tuna, pasture-raised hard boiled eggs,
     niçoise olives, pickled onion, fingerling potatoes, 
     english cucumber, sesame ginger vinaigrette

•	 COBB SALAD  16.95
	 organic chicken breast, bacon, tomatoes, red onion, bleu 
	 cheese, avocado, hard-boiled egg, red wine vinaigrette

•	 CAESAR SALAD  14.95
	 baby gem lettuce, shaved parmesan, foccacia croutons,
 	 caesar dressing

•	 BEET FETA SALAD  15.95
	 arugula, yellow beet, red beet, cucumbers, 
     greek feta, micro bulls blood, pistachio, 
	 feta vinaigrette

•	 ASIAN CHICKEN SALAD  15.95
	 grilled chicken, carrot, scallions, mandarin, 
	 sesame seeds, almonds, napa cabbage, red cabbage, edamame,
	 side of sesame ginger vinaigrette 
 
•	 WILD SALMON BOWL  19.95
	 grilled king salmon, ancient grains, avocado slices, emerald
     edamame beans, sweet cherry tomato, and crisp cucumbers
     with a fresh sesame ginger dressing

•	 TUSCAN KALE CRUNCH WITH ROASTED KING SALMON  19.95
	 fire roasted king salmon, tender black tuscan kale,
     TE signature caesar dressing, crisp aged reggiano shards,
     crunchy house made focaccia

PERSONAL PIZZAS
•	 PEPPERONI  10.95
	 pepperoni, mozzarella 

•	 MARGHERITA  10.95
	 mozzarella, basil, olive oil

•	 WILD MUSHROOM & BLACK TRUFFLE  10.95
	 fontina, carmelized onions, black truffle, rosemary oil

SIGNATURE SMOOTHIES
•	 TROPICAL SUNSHINE  9.95
	 banana, pineapple, mango, orange juice, honey

•	 STRAWBERRY BLISS  9.95
	 strawberry, banana, orange juice, honey

•	 AVOCADO SMOOTHIE  9.95
	 banana, avocado, dates, spinach, oat milk, 
     vanilla protein powder 

•	 GREEN POWER  9.95
     banana, spirulina powder, oat milk, almond butter, vanilla
     protein powder

COLD PRESS JUICES
•  orange  9.50
•  grapefruit  9.50
•  green  9.50

•  carrot  9.50
•  beet  9.50
•  watermelon  9.50

WELLNESS SHOTS
•  ginger  5.50
•  tumeric  5.50

ADD PROTEIN
• antibiotic free chicken breast  5.50  
• boiled eggs  3
• falafel 5.50                        

• smoked salmon 7.50
• roasted salmon 7.50
• ahi tuna 7.50


