
● Our regular drink menu is gluten free.
● Incompatible food items from the regular menu are not

listed here.
● For our guests with high sensitivity: we cannot assure that

there has been no cross-contamination. Our menu may
be unsafe.

When you order these items, say you want to sub a
gluten-free bagel. Adds $5.

TOASTED BAGEL w/ SPREAD, $3.25
Choice of plain bagel or “everything” bagel,
with cream cheese (plain or fresh herb), butter, hummus, or
olive oil/salt.

BREAKFAST BAGEL, $6.50
Choice of bagel. Fried egg, cheddar, caramelized onion
(add bacon $1, extra egg $1.50)

BAGEL w/ LOX, $12
Choice of bagel with cream cheese, smoked salmon,
capers, and pickled red onion on each half. Open face.

G.O.A.T BAGEL, $8
Toasted bagel with cream cheese, goat cheese spread,
honey and cracked pepper. Garnished with blueberries
or jam.

TURKEY BAGEL, $6.5
Cold sliced turkey, tomato, spinach in a toasted plain
bagel with herb cream cheese. Bacon, $1

HUMMUS & CUCUMBER BAGEL, $6.5
House hummus, cucumber, spinach, tomato, and
pickled red onions in a toasted bagel.

AVOCADO TOAST, $6.5
Toasted sourdough bread topped w/ avocado and
roasted red peppers, with olive oil, salt and pepper.

OPEN FACED BREAKFAST BAGEL, $11.5
Two halves of toasted bagel, each topped w/ fried egg,
cheese, caramelized onion. Add bacon, $1 per half

Order these items with no granola.

OVERNIGHT OATS, $7
Rolled oats soaked overnight in oat milk, with fresh fruit,
chia seeds, granola, and local maple syrup. Add Peanut
Butter or Nutella, 50 cents

YOGURT PARFAIT, $6.5
Layers of yogurt, housemade blueberry jam, topped with
granola, honey, and fresh fruit

These items can be ordered without any changes.

FRITTATA, $9
Large slice of crustless quiche. Other ingredients vary.
Served with hot sauce and crème fraiche.

CLATTER CUP, $7
Bowl of cheesy corn grits with fried egg, cheddar jack,
and caramelized onion. Add bacon, $1

BREAKFAST SALAD, $7.5
Spinach, berries, goat cheese, and fried egg, with ginger
sesame dressing. Add bacon, $1.

These items join the menu at 11 AM

SPICY SALMON BOWL, $15
Spicy salmon served over steamed rice with avocado,
scallions, pickled red onions, toasted sesame seeds and
seaweed flakes

BEEF TERIYAKI BOWL, $17
Thin sliced chuck w/ teriyaki glaze served on rice with
caramelized onion, avocado and toasted sesame
seeds.

BEANS & RICE BOWL w/ AVOCADO, $7
House black beans, rice, avocado, spicy mayo and
creme fraiche, lime. ( just beans and rice, $5)

ADD-ONS, SUBS, and EXTRAS
SUB Gluten Free bagel, $5 Add Lox, 2 oz, $4
Add Avocado $3.25 Add spinach, .50
Add beef, $4 Add turkey, $2

Clatter is a team. Tips are split among everyone working.
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