
B R E A K F A S T  S A N D W I C H *  –  $ 9 . 8 5 
Eggs your style*, VT cheddar, and applewood                   

smoked bacon on gluten-free bread. de

AV O C A D O  B R E A K F A S T  
S A N D W I C H *  –  $ 1 1 . 2 5 

Egg your style*, VT cheddar, sliced tomato, avocado, 
baby arugula on gluten-free bread. dev 

H A L L O U M I  S U N N Y- S I D E  
B R E A K F A S T  S A N D W I C H *  –  $ 9 . 8 5 

Seared halloumi cheese, tomato, sautéed spinach with 
sunny-side up egg*, on gluten-free bread. dev

S M O K E D  S A L M O N ,  AV O C A D O ,  
&  E G G  S A N D W I C H *  –  $ 1 2 . 5 0 

Smoked salmon*, avocado, red onion, capers, alfalfa 
sprouts, and creamy scrambled eggs served on gluten-

free bread with green herbed dressing. desf

L A M B  H A S H *  –  $ 1 5 . 2 5 
Our version of hash. Lamb cooked in warm spices, 
sautéed with sweet potatoes, carrots, and pickled 
cabbage topped with a poached egg*. Served with 

garlic labneh, tomato salad, & gluten-free bread. des

S P I N A C H ,  S U N C H O K E , 
&  E G G  P L AT E *  –  $ 1 2  

Sautéed spinach, roasted sunchokes, and poached egg* 
served over garlic labneh and topped with Aleppo chili 

oil. Served with gluten-free bread. dev    

S C R A M B L E D  E G G  P L AT E  –  $ 1 0 . 7 5 
Prosciutto & Parmesan 

Two eggs soft scrambled served with prosciutto, 
Parmesan, and toasted gluten-free bread. de 

Tomato & Goat Cheese Mousse 
Two eggs soft scrambled served with ricotta goat 

cheese mousse & sun-dried cherry tomatoes marinated 
in garlic and olive oil served with toasted gluten-free 

bread. dev Add sautéed spinach, no charge.

R O A S T E D  P E A R ,  G R A N O L A ,  
&  L A B N E H  b o w l  –  $ 9 . 5 0 

Roasted pears served with housemade granola, labneh,  
and VT maple syrup. dnv

 AV O C A D O *  –  $ 1 3 
 Avocado, baby arugula, dill, and radish topped with 

poached eggs* on gluten-free bread. ev

S M O K E D  S A L M O N  
&  AV O C A D O *  –  $ 1 4 

Smoked salmon*, avocado, campari tomatoes, red 
onion, capers, and dill tossed with olive oil served over 
toasted gluten-free bread with green herbed dressing.  

defs

*These items are served raw,  
undercooked, or cooked to order.  

Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may  
increase your risk of foodborne illness.              

Before placing your order, please inform 
your server if a person in your party 

has a food allergy.

We use  t ree  nut s ,  s e ed s ,  and f lour  in  a l l  o f  our 
baker ie s  & ki t chens .  Al l e rgens  denoted  a s  fo l lows :

wWheat  |  D Dair y  |  E Eggs  |  F Fish  

n Tree  Nut s  |  S Soy  |  Z Sesame 

VVegetar ian |  wWarm Bowl

G L U T E N  F R I E N D LY  M E N U
At Tatte we use gluten in our bakeries & kitchens and therefore our menu

 is Gluten Friendly. If you have a severe gluten, nut or seed allergy, we recommend that you 
join us for coffee as cross-contact in our bakeries & kitchens may occur.

 T R A D I T I O N A L *  –  $ 1 5 
Tomato and bell pepper sauce, eggs*, and onions spiced 

with cumin, topped with feta and parsley and served  
with gluten-free bread. Dev

B A C O N ,  P O TAT O ,  &  M U S H R O O M *  –  $ 1 5  
Potato sauce, baby spinach, shiitake and button 

mushrooms, and eggs*, topped with bacon, parsley relish, 
garlic Aleppo oil, grated Parmesan, and fresh parsley. 

Served with gluten-free bread. de

L A M B  M E AT B A L L *  –  $ 1 6  
Tomato and bell pepper sauce, eggs*, lamb meatballs,  

& peppadew peppers, topped with spicy labneh 
& parsley, and served with gluten-free bread. de

M U S H R O O M ,  S P I N A C H , 
&  P O TAT O  B O W L *  –  $ 1 2 . 5 0 

Roasted shiitake and button mushrooms, sautéed with 
spinach, potatoes, and chives, served over potato cream, 
topped with a poached egg* and Parmesan. Served with 

gluten-free bread. devw

C H I C K P E A  &  F AVA  P L AT E  –  $ 1 2 
Chickpea purée topped with warm caramelized red onions, 
green fava beans, Aleppo chili oil, dukkah, and herb salad, 

served with gluten-free bread. enzv

L A M B  K E B A B  P L AT E  –  $ 1 4 
Lamb, baba ganoush, chickpea purée, pickled cabbage, 

cauliflower, & labneh, served with gluten-free bread. 
dez 

T U R K E Y  AV O C A D O  –  $ 1 2 . 2 5 
Turkey, avocado, alfalfa sprouts, cucumbers,  

and green herbed dressing. Des

B . L . A . T.  –  $ 1 2 
Applewood smoked bacon, baby lettuce, avocado,  

sriracha aioli,  and tomato-onion relish. es

T U R K E Y  B . L . A . T.  –  $ 1 2 . 2 5 
Turkey, applewood smoked bacon, baby lettuce, 

avocado, sriracha aioli, and tomato-onion relish. es

S H O R T  R I B  G R I L L E D  C H E E S E  –  $ 1 2 . 5 0 
Housemade braised short rib and aged cheddar  

served with horseradish beet relish. De 

C H I C K E N  S A L A D  –  $ 1 1 . 8 5 
Housemade herbed chicken salad with raisins, marinated  

cucumbers, and alfalfa sprouts served with green  
herbed dressing. Des                                 

T U N A  –  $ 1 1 . 8 5 
Olive oil packed tuna salad, hardboiled egg, shaved                     

red onion, yogurt & dill. DeF

M A P L E ,  C H I C K E N ,  &  S Q UA S H  –  $ 1 4 . 8 5 
Mixed baby lettuces, baby kale, roasted acorn squash, carrots,  
and roasted chicken, topped with toasted almonds and dried 

cranberries, served with maple labneh dressing. den

T U N A  N I C O I S E  –  $ 1 4 . 8 5 
Mixed baby lettuces, arugula, roasted potatoes, tomato, green 

beans, kalamata olives, red onion and olive oil packed tuna tossed 
with parsley dressing topped with hard-boiled egg. eF

C R U N C H Y  H A L L O U M I  –  $ 1 4 . 5 0  
Mixed baby lettuces, seared halloumi cheese,  

roasted carrots with sesame and raisins, radish, apples,  
and crunchy almonds in a tahini vinaigrette. denzv

G R E E N  &  N U T T Y  –  $ 1 4 
Mixed baby lettuces and baby arugula, apples, black sesame, 

edamame, dried apricot, toasted sunflower and pumpkin seeds 
topped with goat cheese in an orange vinaigrette. dezv

We are  proud to serve  sustainably-grown greens  
from Litt le  Leaf  Farms in Devens,  Massachusetts .

Served on g luten- f ree  bread.

DC Spring 2023

S a n d w i ch e s

P l a t e s

B r e a k fa s t 

S h a k s h u k a

Ta r t i n e s

Served with  g luten- f ree  bread. 
Add chicken $3,  Add marinated  tuna $4.50

S a l a d s



D R I P  C O F F E E  –  $ 3 . 2 5  /  $ 3 . 7 5 

 C A F E  A U  L A I T  d –  $ 3 . 7 5  /  $ 4 . 2 5

C O L D  B R E W  –  $ 4 . 5 0  /  $ 5 

N I T R O  C O L D  B R E W  

(Se l e c t  locat ions )  –  $ 5 . 5 0  /  $ 6

D R I N K  M E N U

DC Spring 2023

E S P R E S S O  (Double  Shot)  –  $ 3 . 5 0

M A C C H I A T O  d –  $ 4

C O R T A D O  d –  $ 4 . 2 5 

C A P P U C C I N O  (8 oz.)  d –  $ 4 . 7 5

A M E R I C A N O  (12 oz. or 16 oz., Hot or Iced) 

$ 3 . 7 5 

F L A T  W H I T E  (8 oz.)  d –  $ 4 . 7 5

T A T T E  H O U S E  L A T T E 

I C E D  H O U S E  L A T T E 

( Honey-Halva & Cardamom, 12 oz . )  dsz –  $ 5 . 5 0

L A T T E  d –  $ 4 . 7 5  /  $ 5 . 2 5 

 I C E D  L A T T E  d –  $ 4 . 7 5  /  $ 5 . 2 5

M O C H A  ds –  $ 5 . 2 5  /  $ 5 . 7 5 

I C E D  M O C H A  ds –  $ 5 . 2 5  /  $ 5 . 7 5

A S S O R T E D  M E M  T E A S 

C U P (12 oz. or 16 oz.) –  $ 3 

P O T  –  $ 5 . 2 5

– Caf f e inated  – 
 Blue Flower  Ear l  Grey,  

Engl i sh  Breakfas t ,  
Moroccan Mint ,  Golden Green

– Herbal  – 
Blood Orange Hibiscus ,  

Lemon Chamomile 

I C E D  T E A  (Black ,  Green,  or  Herbal ) 
$ 3 . 5 0  /  $ 4

M A T C H A  L A T T E  (Hot  or  Iced)  d 

$ 4 . 5 0  /  $ 5

C H A I  L A T T E  (Hot  or  Iced)  d 

$ 4 . 5 0  /  $ 5

L O N D O N  F O G  d –  $ 3 . 2 5  /  $ 3 . 5 0

H O T  C H O C O L A T E  ds –  $5 /  $5.50 

Made with  Valrhona choco la te

T A T T E  J U I C E S  –  $ 6 

All  ju ice s  are  f re sh ly  squeezed or  pre s s ed 
exc lu s ive ly  for  Tat te 

OJ   |   Mint  Lemonade  |   Pear   |   Kale  & Apple

S A N  P E L L E G R I N O  

S P A R K L I N G  W A T E R  –  $ 2 . 7 5

S A N  P E L L E G R I N O  L I M O N A T A  

or  B L O O D  O R A N G E  S O D A  –  $ 3

B O T T L E D  W A T E R  –  $ 2 . 5 0

P I S T A C H I O  L A T T E  (12 oz.)  dN –  $ 5 . 7 5 

 I C E D  P I S T A C H I O  L A T T E  (16 oz.)  dN –  $ 5 . 7 5 

Housemade  pi s tachio  s yrup

T U R M E R I C  &  H O N E Y  L A T T E  (12 oz.)  d –  $ 5 . 5 0 

 I C E D  T U R M E R I C  &  H O N E Y  L A T T E  (16 oz.)  d –  $ 5 . 5 0 

Turmeric ,  c innamon,  g inger,  & honey

B E E T  L A T T E  (12 oz.)  d –  $ 5 . 5 0 

 I C E D  B E E T  L A T T E  (16 oz.)  d –  $ 5 . 5 0 

Roas ted  bee t s ,  cardamom, & maple  s y rup

S P A R K L I N G  M A T C H A  L E M O N A D E  (16 oz.)  –  $ 5 . 5 0 

Matcha concentrate ,  s imple  s y rup,  and l emon juice ,  topped with  spark l ing  water

Al l e rgens  are  denoted  a s  fo l lows :  D Dair y  |  S Soy  |  Z Sesame |  N Tree  Nut s  

Pr i ce s  indicated  are  for  12oz.  or  16oz.  s iz e s ,  unle s s  o therwi se  noted .

S e a s o n a l

C o f f e e 

E s p r e s s o 

Te a

C h o c o l a t e

Ju i c e s 
&  Wa t e r


