
ALMONDS
HONEY 
PEANUT BUTTER 
ALMOND BUTTER 
NUTELLA 
EXTRA TOPPINGS +1 

BLUEBERRIES 
STRAWBERRIES
BANANAS 
COCONUT 
GRANOLA

T O A S T S  &  B A G E L S

A V O C A D O  T O A S T  
AVO, FENNEL,  PICKLED ONIONS, CONFIT TOMATOES, SUN-DRIED TOMATO TAHINI ,QUINOA CRUMBLE (V) $21

A C A I  
W I T H  Y O U R  C H O I C E  O F  

T H R E E  T O P P I N G S

CHIA SEEDS
FLAX
SPIRULINA
BEE POLLEN
WALNUTS 

$ 1 6

S M O K E D  S A L M O N  B A G E L
WHIPPED FETA,  SHIRAZI  SALAD, CAPERS, VINAIGRETTE ON ZA’ATAR BAGEL $23

Z A ’ A T A R  G A R D E N  B A G E L
MUHAMMARA, TAHINI ,  CUCUMBER, TOMATO, AVO, GREENS, PICKLED ONIONS (V) $18

E G G S  &  B R E A K F A S T  C L A S S I C S
P E R S I A N  B R E A K F A S T  
EGGS, DUCK HASH, DATE CHUTNEY, FETA,  PICKLED ONIONS, PITA (GF OPT) $24 + PERSIAN TEA $2

B R E A K F A S T  S A N D W I C H
ENGLISH MUFFIN,  EGG, CHEDDAR, ALEPPO AIOLI  $13 (GF OPT) – ADD TURKEY SAUSAGE, BACON, OR AVOCADO + $3

T U R K I S H  E G G S
LABNEH, GREEN SHAKSHUKA, POACHED EGGS, ALEPPO BUTTER, BASIL OIL ,  SOURDOUGH (GF OPT) $23

B R E A K F A S T  B U R R I T O
EGGS, POTATOES OR DUCK HASH(+4),  CHEDDAR, PEPPERS, ONIONS, ALEPPO AIOLI ,  HOT SAUCE $16 – ADD SAUSAGE, BACON, AVO + $3 

L P  B R E A K F A S T  
CHOICE OF EGGS, SAUSAGE OR BACON, POTATOES, MULTIGRAIN TOAST (GF OPT) $18

P E R S I A N  L O V E  C A K E  F R E N C H  T O A S T
SAFFRON-CARDAMOM-ROSEWATER CUSTARD, SESAME CRUMBLE,  WHIPPED CREAM, CARDAMOM SYRUP, PISTACHIOS $19 PLAIN $13

B O W L S  &  S A L A D S

P O K E  B O W L
CHOICE OF PROTEIN,  RICE,  GREENS, SWEET HEAT,  SOY GLAZE,  PICKLED ONIONS, WAKAME, GREEN CHICKPEAS, AVO, NORI ,  SHIRAZI  (GF OPT) $28

M E D I T E R R A N E A N  B O W L
LABNEH, GREENS, RICE,  PEPPADEW, CUCUMBER, TOMATO, OLIVES,  PICKLED ONIONS, SEEDS, LEMON TAHINI ,  ZA ’ATAR VIN (V OPT,  GF OPT) $19

H A R I S S A  A V O C A D O  B O W L
KALE,  GREENS, QUINOA, PERSIAN PICKLE,  CORN, AVOCADO, GREEN CHICKPEAS, PITA CRUNCH, FETA,  TZATZIKI ,  HARISSA VIN (GF OPT,  V OPT) $22

W R A P S  &  S A N D W I C H E S

G Y R O
CHICKEN, LAMB, OR FALAFEL,  ON PITA,  TZATZIKI ,  HUMMUS, SHIRAZI ,  GREENS, PICKLED ONION, PERSIAN PICKLE,  FETA,  TAHINI  (GF/V OPT) $19

T H E  B U R G E R
BEEF OR KELP PATTY,  CHEDDAR, LETTUCE, TOMATO, ONION, PICKLE,  SPECIAL SAUCE, BRIOCHE BUN, FRIES (GF OPT,  V OPT) $22 EGG +1

C R I S P Y  C H I C K E N  S H A W A R M A  
CHICKEN KEFTA,  TOMATO CHILI  SALAD, RED ONIONS, PERSIAN PICKLE,  HARISSA-SOURCHERRY GLAZE,  LEMON TAHINI  $20

N A N T U C K E T  B A Y  S C A L L O P  L E T T U C E  W R A P
BIBB LETTUCE WRAP, PICKLED ONIONS, BACON, SCALLOPS, ALEPPO AIOLI ,  SHIRAZI  SALAD (GF) $29

AVOCADO +$5    EGG +$5     FALAFEL +$7     BACON +$6     TURKEY SAUSAGE +$7     CHICKEN +$9     SALMON +$9    TUNA TATAKI +$9

S I D E S
FRIES + $10 / TRUFFLE FRIES +$13
BREAKFAST POTATOES +$9
FRUIT BOWL +$13
ALL BREAD +$5
SPREAD (30Z) + PITA CHIPS $12

S P R E A D S
LABNEH 20Z (GF) $5
WHIPPED FETA 20Z (GF) $5

HUMMUS 20Z (V,  GF) $5
MUHAMMARA 20Z (V,  GF) $5

S M O O T H I E S
B E R R Y  Y O U T H F U L
BLUEBERRIES,  STRAWBERRIES,  SPINACH, ALMOND BUTTER,
ALMOND MILK,  COLLAGEN, CAMU CAMU, AÇAÍ  (V,  GF) $16

K I C K S T A R T
BANANA, BLUEBERRIES,  WALNUTS, CHIA,  FLAX,  ALMOND BUTTER, VANILLA
PROTEIN,  ALMOND MILK (V,  GF) $16

I S L A N D  G R E E N
SPINACH, MANGO, PINEAPPLE,  APPLE JUICE,  GINGER, CHIA,  L IME,
SPIRULINA (V,  GF) $16

L I Q U I D  S U N S H I N E
MANGO, PEACHES, APPLE JUICE (V,  GF) $14

G O L D E N  G I R L
PASSIONFRUIT,  MANGO, BANANA, APPLE JUICE,  SEA MOSS, GINGER,
TURMERIC,  BLACK PEPPER (V,  GF) $16

M O O N  M I L K
CHERRIES,  STRAWBERRY, MACA, L ION’S MANE, REISHI ,  ALMOND
MILK,  DATE,  CACAO, BEET (V,  GF) $16

H O N E Y  P O T
BANANA, HONEY, PEANUT BUTTER. $14 - COLD BREW +1

S T R A W B A N A
STRAWBERRIES,  BANANA, APPLE JUICE (V,  GF) $14

mak e  i t  w rap  &  add  f r i e s  + 5

S M A L L  P L A T E S  &  M E Z Z E
C A L A M A R I
SAFFRON LEMON AIOLI ,  PEPPADEW, HERBS $22

M E Z Z E  P L A T T E R
MUHAMMARA, LABNEH, HUMMUS, WHIPPED FETA,  PEPPADEW, OLIVES,  CUCUMBER, PITA BREAD & CHIPS (V,OPT) $16

C H I C K E N  W I N G S
HOUSE MADE WINGS, ZA’ATAR, FETA,  QUINOA CRUNCH, ALEPPO AIOLI ,  FRESH HERBS $18

Please info rm your server if  anyone in your party has a food allergy befo re placing your o rder



C L E A N  G R E E N , C E L E R Y ,  K A L E ,  C U C U M B E R ,  R O M A I N E .  P A R S L E Y   

C E L E R Y  J U I C E ,  

V I B R A N C Y , C A R R O T ,  A P P L E ,  L E M O N ,  G I N G E R   

C O O L  C U C U M B E R , C U C U M B E R ,  L E M O N ,  G I N G E R ,  M A T C H A   

M I D N I G H T ,  C H A R C O A L ,  L E M O N ,  A G A V E ,  P I N E A P P L E   

C E L E R Y   

C O L D  P R E S S E D  J U I C E S

P U C K E R  U P , B E E T ,  A P P L E ,  L E M O N ,  G I N G E R  

S W E E T  G R E E N , A P P L E ,  C U C U M B E R ,  C E L E R Y ,  R O M A I N E ,  P A R S L E Y ,  K A L E  

O R A N G E  J U I C E , F R E S H  P R E S S E D  O R A N G E S   

L E M O N  G I N G E R  S H O T , L E M O N ,  G I N G E R   $ 6

C A F E

G R E Y  L A D Y , E S P R E S S O ,  L A V E N D E R ,  V A N I L L A

E S P R E S S O ,  P I S T A C H I O ,  R O S E

T A H I N I  D A T E ,  E S P R E S S O ,  H O U S E - M A D E  T A H I N I  D A T E  S Y R U P

S A F F R O N  C A R D A M O M ,   E S P R E S S O ,  H O U S E - M A D E  S A F F R O N  S Y R U P ,  H O N E Y

G O L D E N  M I L K T U R M E R I C ,  G I N G E R ,  C I N N A M O N ,  C A R D A M O M ,  B L A C K  P E P P E R ,  M A P L E  ( +  E S P R E S S O  1 )

M A T C H A  L A T T E , P L A I N ,  V A N I L L A ,  P I S T A C H I O ,  M A P L E ,  O R  L A V E N D E R

S H A K E N  E S P R E S S O , E S P R E S S O ,  I C E ,  C H O I C E  O F  M I L K  6 . 5 0

H O T  |  I C E D  |  I C E D  +  C O L D  F O A M  7 . 5 0  /  8 . 5 0  /  1 0

$15

P I S T A C H I O  R O S E ,

E S P R E S S O

H O T  C O F F E E

C O L D  B R E W

A M E R I C A N O

C O R T A D O

C A F E

$ 3 . 5 0 / 4 . 5 0

$ 3 . 5 0 / 4 . 5 0

$ 5 . 5 0 / 6 . 5 0

$ 3 . 5 0 / 4 . 5 0

$ 4 . 5 0 / 5 . 5 0

M A C C H I A T O

C A P P U C C I N O

L A T T E

C H A I

M A T C H A  L A T T E

$ 4 . 5 0 / 5 . 5 0

$ 6 . 5 0 / $ 7 . 5 0

$ 6 . 5 0 / $ 7 . 5 0

$ 6 . 5 0 / $ 7 . 5 0

$ 7 . 5 0 / $ 8 . 5 0

T E A ,
C H A M O M I L E ,  G R E E N ,  P E P P E R M I N T ,
H I B I S C U S ,  L A V E N D E R ,  
C E Y L O N  B L A C K ,  E A R L  G R E Y

P E R S I A N  T E A ,
B L A C K  T E A  W I T H  C H A M O M I L E  
S E R V E D  W I T H  S A F R O N  S U G A R  $ 5

T E A S $ 3 . 5 0 / 4 . 5 0

Consuming raw o r undercooked meats, poultry ,  seafood, shellf ish, o r eggs signif icantly
inc reases the risk of foodbo rne illnesses, especially fo r vulnerable individuals. 

LEMON PRESS CATERING
P R I V A T E  &  C O R P O R A T E  E V E N T S

R E H E A R S A L  D I N N E R S  &  W E D D I N G S

COLLAGEN +$2    VANILLA PROTEIN +$3     LP ADAPTOGENS +$2  -  REISHI ,  L ION’S MANE, MACA


	TOASTS & BAGELS
	AVOCADO TOAST
	AVO, FENNEL, PICKLED ONIONS, CONFIT TOMATOES, SUN-DRIED TOMATO TAHINI,QUINOA CRUMBLE (V) $21

	SMOKED SALMON BAGEL
	WHIPPED FETA, SHIRAZI SALAD, CAPERS, VINAIGRETTE ON ZA’ATAR BAGEL $23

	ZA’ATAR GARDEN BAGEL
	MUHAMMARA, TAHINI, CUCUMBER, TOMATO, AVO, GREENS, PICKLED ONIONS (V) $18


	EGGS & BREAKFAST CLASSICS
	PERSIAN BREAKFAST
	EGGS, DUCK HASH, DATE CHUTNEY, FETA, PICKLED ONIONS, PITA (GF OPT) $24 + PERSIAN TEA $2

	BREAKFAST SANDWICH
	ENGLISH MUFFIN, EGG, CHEDDAR, ALEPPO AIOLI $13 (GF OPT) – ADD TURKEY SAUSAGE, BACON, OR AVOCADO + $3

	TURKISH EGGS
	LABNEH, GREEN SHAKSHUKA, POACHED EGGS, ALEPPO BUTTER, BASIL OIL, SOURDOUGH (GF OPT) $23

	BREAKFAST BURRITO
	EGGS, POTATOES OR DUCK HASH(+4), CHEDDAR, PEPPERS, ONIONS, ALEPPO AIOLI, HOT SAUCE $16 – ADD SAUSAGE, BACON, AVO + $3

	LP BREAKFAST
	CHOICE OF EGGS, SAUSAGE OR BACON, POTATOES, MULTIGRAIN TOAST (GF OPT) $18

	PERSIAN LOVE CAKE FRENCH TOAST
	SAFFRON-CARDAMOM-ROSEWATER CUSTARD, SESAME CRUMBLE, WHIPPED CREAM, CARDAMOM SYRUP, PISTACHIOS $19 PLAIN $13
	BLUEBERRIES  STRAWBERRIES BANANAS  COCONUT  GRANOLA
	CHIA SEEDS FLAX SPIRULINA BEE POLLEN WALNUTS
	ALMONDS HONEY  PEANUT BUTTER  ALMOND BUTTER  NUTELLA  EXTRA TOPPINGS +1


	SIDES
	SPREADS
	FRIES + $10 / TRUFFLE FRIES +$13 BREAKFAST POTATOES +$9 FRUIT BOWL +$13 ALL BREAD +$5 SPREAD (30Z) + PITA CHIPS $12
	LABNEH 20Z (GF) $5 WHIPPED FETA 20Z (GF) $5
	HUMMUS 20Z (V, GF) $5 MUHAMMARA 20Z (V, GF) $5
	Please inform your server if anyone in your party has a food allergy before placing your order


	SMALL PLATES & MEZZE
	CALAMARI
	SAFFRON LEMON AIOLI, PEPPADEW, HERBS $22

	MEZZE PLATTER
	MUHAMMARA, LABNEH, HUMMUS, WHIPPED FETA, PEPPADEW, OLIVES, CUCUMBER, PITA BREAD & CHIPS (V,OPT) $16

	CHICKEN WINGS
	HOUSE MADE WINGS, ZA’ATAR, FETA, QUINOA CRUNCH, ALEPPO AIOLI, FRESH HERBS $18


	BOWLS & SALADS
	make it wrap & add fries +5
	POKE BOWL
	CHOICE OF PROTEIN, RICE, GREENS, SWEET HEAT, SOY GLAZE, PICKLED ONIONS, WAKAME, GREEN CHICKPEAS, AVO, NORI, SHIRAZI (GF OPT) $28

	MEDITERRANEAN BOWL
	LABNEH, GREENS, RICE, PEPPADEW, CUCUMBER, TOMATO, OLIVES, PICKLED ONIONS, SEEDS, LEMON TAHINI, ZA’ATAR VIN (V OPT, GF OPT) $19

	HARISSA AVOCADO BOWL
	KALE, GREENS, QUINOA, PERSIAN PICKLE, CORN, AVOCADO, GREEN CHICKPEAS, PITA CRUNCH, FETA, TZATZIKI, HARISSA VIN (GF OPT, V OPT) $22


	WRAPS & SANDWICHES
	GYRO
	CHICKEN, LAMB, OR FALAFEL, ON PITA, TZATZIKI, HUMMUS, SHIRAZI, GREENS, PICKLED ONION, PERSIAN PICKLE, FETA, TAHINI (GF/V OPT) $19

	THE BURGER
	BEEF OR KELP PATTY, CHEDDAR, LETTUCE, TOMATO, ONION, PICKLE, SPECIAL SAUCE, BRIOCHE BUN, FRIES (GF OPT, V OPT) $22 EGG +1

	CRISPY CHICKEN SHAWARMA
	CHICKEN KEFTA, TOMATO CHILI SALAD, RED ONIONS, PERSIAN PICKLE, HARISSA-SOURCHERRY GLAZE, LEMON TAHINI $20

	NANTUCKET BAY SCALLOP LETTUCE WRAP
	BIBB LETTUCE WRAP, PICKLED ONIONS, BACON, SCALLOPS, ALEPPO AIOLI, SHIRAZI SALAD (GF) $29
	AVOCADO +$5    EGG +$5     FALAFEL +$7     BACON +$6     TURKEY SAUSAGE +$7     CHICKEN +$9     SALMON +$9    TUNA TATAKI +$9


	SMOOTHIES
	BERRY YOUTHFUL
	BLUEBERRIES, STRAWBERRIES, SPINACH, ALMOND BUTTER, ALMOND MILK, COLLAGEN, CAMU CAMU, AÇAÍ (V, GF) $16

	KICKSTART
	BANANA, BLUEBERRIES, WALNUTS, CHIA, FLAX, ALMOND BUTTER, VANILLA PROTEIN, ALMOND MILK (V, GF) $16

	ISLAND GREEN
	SPINACH, MANGO, PINEAPPLE, APPLE JUICE, GINGER, CHIA, LIME, SPIRULINA (V, GF) $16

	LIQUID SUNSHINE
	MANGO, PEACHES, APPLE JUICE (V, GF) $14

	GOLDEN GIRL
	PASSIONFRUIT, MANGO, BANANA, APPLE JUICE, SEA MOSS, GINGER, TURMERIC, BLACK PEPPER (V, GF) $16

	MOON MILK
	CHERRIES, STRAWBERRY, MACA, LION’S MANE, REISHI, ALMOND MILK, DATE, CACAO, BEET (V, GF) $16

	HONEY POT
	BANANA, HONEY, PEANUT BUTTER. $14 - COLD BREW +1

	STRAWBANA
	STRAWBERRIES, BANANA, APPLE JUICE (V, GF) $14


	COLD PRESSED JUICES
	LEMON PRESS CATERING
	PRIVATE & CORPORATE EVENTS REHEARSAL DINNERS & WEDDINGS

	CLEAN GREEN,
	CELERY, KALE, CUCUMBER, ROMAINE. PARSLEY

	CELERY JUICE,
	CELERY

	VIBRANCY,
	CARROT, APPLE, LEMON, GINGER

	COOL CUCUMBER,
	CUCUMBER, LEMON, GINGER, MATCHA

	MIDNIGHT,
	CHARCOAL, LEMON, AGAVE, PINEAPPLE

	PUCKER UP,
	BEET, APPLE, LEMON, GINGER

	SWEET GREEN,
	APPLE, CUCUMBER, CELERY, ROMAINE, PARSLEY, KALE

	ORANGE JUICE,
	FRESH PRESSED ORANGES

	LEMON GINGER SHOT,
	LEMON, GINGER  $6

	CAFE
	HOT | ICED | ICED + COLD FOAM 7.50 / 8.50 / 10

	GREY LADY,
	ESPRESSO, LAVENDER, VANILLA

	PISTACHIO ROSE,
	ESPRESSO, PISTACHIO, ROSE

	TAHINI DATE,
	ESPRESSO, HOUSE-MADE TAHINI DATE SYRUP

	SAFFRON CARDAMOM,
	ESPRESSO, HOUSE-MADE SAFFRON SYRUP, HONEY

	GOLDEN MILK
	TURMERIC, GINGER, CINNAMON, CARDAMOM, BLACK PEPPER, MAPLE (+ ESPRESSO 1)

	MATCHA LATTE,
	PLAIN, VANILLA, PISTACHIO, MAPLE, OR LAVENDER

	SHAKEN ESPRESSO,
	ESPRESSO, ICE, CHOICE OF MILK 6.50
	COLLAGEN +$2    VANILLA PROTEIN +$3     LP ADAPTOGENS +$2  -  REISHI, LION’S MANE, MACA

	CAFE
	HOT COFFEE
	$3.50/4.50

	COLD BREW
	$5.50/6.50

	ESPRESSO
	$3.50/4.50

	AMERICANO
	$3.50/4.50

	CORTADO
	$4.50/5.50

	MACCHIATO
	$4.50/5.50

	CAPPUCCINO
	$6.50/$7.50

	LATTE
	$6.50/$7.50

	CHAI
	$6.50/$7.50

	MATCHA LATTE
	$7.50/$8.50

	TEAS
	$3.50/4.50

	TEA,
	CHAMOMILE, GREEN, PEPPERMINT, HIBISCUS, LAVENDER,  CEYLON BLACK, EARL GREY

	PERSIAN TEA,
	BLACK TEA WITH CHAMOMILE  SERVED WITH SAFRON SUGAR $5


