
 

Cafe Menu-  
8/20/26 
Pizza 
Supreme- red sauce, mozzarella, pepperoni, sausage, bacon, onions, peppers, mushrooms  $17 
Good Ruffage- Ⓥ white sauce, mozzarella, mushroom, carrots, bok choy, green beans, crispy 
onions  $14 
Tomatillo Pizza- refried black beans, grilled tomatillos, crispy pork, queso fresco charred 
jalapenos, guajillo aioli, lime $17 
Pepperoni- red sauce, pepperoni, mozzarella   $12 
Cheese- red sauce, mozzarella   $11 
Breadsticks- mozzarella and herbs or (vegan) garlic, oil and herbs   $10 
 
 

Sides 
Soup $6 
Minestrone ⓥ- tomatoes, carrots, onions, celery, garlic, summer squash, green beans, potatoes, 
white beans, pasta, basil  
Ham and Bean Soup- ham, white beans, collards, onions, carrots, garlic 
 

Salads $10 
Green Bean Salad- blanched green beans, toasted almonds, feta, lemon vinaigrette, sumac, basil 

 

Mezze Platter $12  
Fresh baked bread, seasonal veggies, and dips. 

Zucchini Babagaoush ⓥ- grilled zucchini, roasted garlic, sunflower seeds, lemon, sumac 
Salsa Verde ⓥ- roasted tomatillos, jalapenos, onions, and garlic with lime and salt  
Celery Dip- celery, sour cream, garlic, spices  
 

 
 



 
 

Weekly  
Brown Butter Chocolate Chip Cookie  $2 
GF Peanut Butter Cookie  $2 
Blueberry Olive Oil Loaf Slice $4 
Sweet Potato Cinnamon Roll  $6 
Apple Butter Loaf (V)  $4 
 
Cookies $2 
Molasses Cookie 
Chocolate Peanut Butter Cookie 
 
Special $6 
Loaded Elote Foccacia- Roasted corn, farm peppers, onions, cotija cheese, cayenne pepper, 
topped with a creamy corn sauce. 
 
 
COOP EXCLUSIVES! 
Focaccia Sandos $6 
Farm Vegetables and pesto with rotating meats and cheeses.  Available while supplies last! 
 
Cornbread  $5 
New City’s classic cornbread recipe with rotating toppings 
 
Farm Flower Whipped Butter  $6 
Local honey.  Lavender.  Hibiscus.  Weekly rotating house specialty butter.  Served in 8oz 
containers. 
 
Mini Loaf $6 
Olive oil lil’ loaf w/ rosewater glaze + candied citrus peels 

 
 


