
COCKTAILS 
available all day 

 
SEASONAL SLUSHY 10/16 
ask about what’s currently spinning  
  
PAPA’S PALOMA 12/60 
mezcal, grapefruit, lime, agave 
a smoky and thirst quenching boozy soda 

 

  
BLANC SBAGLATIO    12/60 
bitter aperitif, blanc vermouth, sparkling wine 
crushable spritzer perfect for hot weather 

 

  
CHERRY LOOMI RICKEY                                                  12 
rum, cherry, salted lime, soda- bottle aged 
tart and refreshing with a hint of savory 

 

  
PEACH JALAPEÑO MARGARITA                                            12 
mezcal, roasted peach, jalapeño, citrus, agave 
nectar- bottle aged 
a seasonal marg with summery and earthy flavor 

 

  
PARKLINE SOUR                                          12 
vodka, basil cordial, lemon- bottle aged 
an herbal sour that’s vegetal and tart 

 

  
LEMONGRASS COOLER                                                    12 
gin, white wine, lemon, coriander, lemongrass- 
bottle aged 
crisp and botanical wine cooler for easy drinking 

 

  
NEGRONI       55 
gin, sweet vermouth, bitter aperitif 
a classic aperitivo for all day drinking- large 
format bottle for 6 

 

  
MAWGA RITA 50 
tequila, dry curacao, lime, agave 
clarified lime margarita- large format bottle for 6 

 

  
MIMOSA 10/45 
sparkling wine, orange juice 
single serve or pitcher for 6 

 

  
BLOODY MARY                                                            10/45 
vodka (spirit of choice), tomato juice, spices, salt 
single serve or pitcher for 6 

 

  
 

ask about our drink specials 
 

DRAFT BEER 
 

PILSNER – Six Point  “crisp” 8/24 
clean and bright pils, with noblehop,   
WITTE – Ommegang 8/24 
pleasantly light, with clove and citrus  
IPA – Brooklyn East IPA 8/24 
piney aroma, stone fruit bitterness  
STOUT– Guinness 8 
a light and chocolate creamy classic  

 

CAN/BOTTLE BEER 
 

SOUR ALE – Sloop “Confliction” 6 
tart & citrusy with grapefruit finish  
CIDER – Doc’s Hard Draft 6 
semi-dry with fresh apple nose   
LAGER –Narragansett 4 
heritage rated American lager  
NA IPA – Athletic “Run Wild” 5 
approachable bitterness without booze  

 

WINE 
 

HOUSE WHITE, RED, or ROSE  8 
BUBBLES – Suriol “Azimut” Cava 9/34 
hints of stone fruit, tight bubbles  
BUBBLES – Podere Saliceto Lambrusco 12/45 
Jammy berry & cherry, mousse like fizz  
WHITE –  La Grange Sauv Blanc 10/36 
gardenia, lemon zest, green pepper  
RED – Stricciano Chianti 10/36 
savory, medium body, red fruit, acidic  
ORANGE – Cueva Tardana-Macabeo 13/50 
bold & tar with white peach, bitter finish 
 

 

CAFÉ DRINKS 
COFFEE 2/3 
ESPRESSO/AMERICANO 3 
STEAMED MILK ESPRESSO DRINKS 4 
COLD BREW 3/4 
MATCHA or CHAI LATTE 5 
TEA 3 
KOMBUCHA 3.5/4.5 
black tea, ginger, lemon  
COLD BREW TONIC 4 
cold brew, quinine, orange oil  

 

CAFÉ GOODS 
contactless options-available all day 

 
RUSTIC SOURDOUGH ROLL 4 for 3 
CIABATTA 4 
STIRATO BAGUETTE 4 
MUFFINS 4 
COOKIES/ BROWNIES 4 
  
EDIE JOS GRANOLA  
gluten free oats, brown sugar, sunflower seed, 
canola oil, honey, egg white, sesame, cinnamon, 
dried seasonal fruits with milk 

3.5 

HUMMUS 7 
chickpea, tahini, garlic, olive oil, lemon, salt, 
served with bread  

 

GRAN PEPE CHEESE 6 
pasteurized cows milk cheese with black pepper, 
herbs 

 

MIXED PROVENCAL OLIVES 6 
tournantes, picholines, black, and coquillos 
olives in with sunflower oil, red wine vinegar 
and herbs 

 

TUNA SALAD 6 
chunk light tuna, celery, mayo, red onion, chili 
flake, and salt 

 

CURRY CHICKEN SALAD                                                            6 
chicken, curry, red onion, celery, raisin, 
peanuts, cilantro, honey, mayo, salt, pepper,  
chili flake 

 

EGG SALAD    5 
eggs, mayo, red onion, garlic, celery, mustard, 
paprika, salt and pepper 

 

POTATO SALAD                                                  4 
potatoes, red onion, celery, mayo, dill, honey 
mustard, eggs, pickles, salt, pepper, chili flake 

 

SEASONAL PASTA                                                  5 
roast carrot, mushrooms, and broccoli, with 
grilled corn, balsamic vinaigrette, basil, oregano, 
garlic, chili 

 

SEASONAL GRAIN 6 
farro, red cabbage, grilled corn, Chinese 
eggplant, broccoli, garlic, lemon, cilantro, soy, 
sesame, chili 

 

  
**CAFÉ COMBO** 11 
a salad + grain or pasta + rustic roll  
 
 

Menu changes with market availability & to 
reflect seasonality of produce. Visit 
EdieJos.com for up to date menus. 

 



LUNCH 
Thursday-Friday 12pm-3:30pm 

 
 

SALADS 
SUMMER GREENS SALAD 12 
mustard greens, asparagus, sugar snap peas, 
pickled vegetables, and green goddess dressing 
with crème fraiche, tarragon, dill, parsley, 
anchovy, mayo, garlic red pepper, chive, chili. 

 

 
SNACKS 

AVOCADO TOAST 8 
smashed ripe avocado on toasted sesame bread 
with maldon, lemon, olive oil, and savory house 
made chili oil 

 

  
FRIES 7 
shoestring potatoes, you know the deal  

 
 

MEATS & SANDWICHES 
EDIE JO’S BURGER  15 
6oz grass-fed beef burger on martin’s roll with 
cheddar, caramelized onions, and rosemary garlic 
aioli served with fries. pickle, lettuce, tomato 
upon request. 

 

  
GRILLED SALMON  7 
6oz of grilled salmon as a side or  add on to any 
item. pairs well with our avocado toast, summer 
greens salad, or any of our fresh café pastas and 
grains. 

 

  
Bacon 3 
add bacon to avocado toast, burger, or salad  
  
Fried Egg 2 
add bacon to avocado toast, burger, or salad  
 

Menu changes with market availability & to 
reflect seasonality of produce. Visit 
EdieJos.com for up to date menus. 

 
 

follow us @EDIEJOS  
 
 

 

DINNER 
Monday-Saturday 

 
 

SALADS 
SUMMER GREENS SALAD 12 
mustard greens, asparagus, sugar snap peas, 
pickled vegetables, and green goddess dressing 
with crème fraiche, tarragon, dill, parsley, 
anchovy, mayo, garlic red pepper, chive, chili. 

 

 
SNACKS 

AVOCADO TOAST 8 
smashed ripe avocado on toasted sesame bread 
with maldon, lemon, olive oil, and savory house 
made chili oil 

 

  
FRIES 7 
shoestring potatoes, you know the deal  

 
GRAINS & LEGUMES 

MAC & CHEESE  8 
elbow noodles with a mix of four cheese, onion, 
and garlic, topped with bread crumbs 

 

  
LINGUINI FINI  15 
thin linguini with roasted cherry tomatoes, garlic, 
crème fraiche, dill, thai red chili, and lemon 
topped with breadcrumb and chili flake 

 

 
MEATS & SANDWICHES 

EDIE JO’S BURGER  15 
6oz grass-fed beef burger on martin’s roll with 
cheddar, caramelized onions, and rosemary garlic 
aioli served with fries. pickle, lettuce, tomato 
upon request. 

 

  
PAN ROASTED CHICKEN  19 
bone in chicken thigh, grilled asparagus, and 
roasted maitake mushrooms finished with herb 
butter and lemon 

 

  
GRILLED SALMON PIPERADE  20 
salmon with red bell pepper sauce with vinegar, 
tomatoes, paprika, and basil served with crispy 
potatoes dressed in dill, pickled red onion, 
mustard, crème fraiche, mayo, and lemon 

 

 
ask about our specials. 

 
 

BRUNCH 
Saturday & Sunday 10am-3pm 

 
 

SALADS 
SUMMER GREENS SALAD 12 
mustard greens, asparagus, sugar snap peas, 
pickled vegetables, and green goddess dressing 
with crème fraiche, tarragon, dill, parsley, 
anchovy, mayo, garlic red pepper, chive, chili. add 
a fried egg or bacon for $2 

 

 
SNACKS 

AVOCADO TOAST 8 
smashed ripe avocado on toasted sesame bread 
with maldon, lemon, olive oil, and savory house 
made chili oil. add a fried egg or bacon for $2 

 

  
FRIES 7 
shoestring potatoes, you know the deal  

 
MAINS 

 
MUSHROOM, EGG, AND CHEESE 9 
roasted mushrooms sautéed with balsamic 
vinegar, basil, crème fraiche, mustard greens, and 
a folded scrambled egg on a rustic sourdough roll. 
add bacon or side fry 

 

  
FRENCH TOAST WITH BERRIES 10 
Italian filone French toast with cinnamon, served 
with maple syrup, seasonal berries, and powdered 
sugar 

 

  
SAUSAGE, EGG, AND CHEESE 9 
buttermilk biscuit topped with hand formed pork 
& beef sausage patty, topped with fried egg and 
sharp cheddar. add on bacon or side fry 

 

  
EDIE JO’S BURGER  15 
6oz grass-fed beef burger on martin’s roll with 
cheddar, caramelized onions, and rosemary garlic 
aioli served with fries. pickle, lettuce, tomato 
upon request. add bacon or fried egg 

 

  
SIDES 

 
TWO FRIED EGGS    5 
BACON                                                  4 
  
 


