
LittLe Saint waS born on earth Day, apriL 22, 2022, to create 

a gathering pLace where the fooD, wine, muSic, art anD 

converSationS are gooD for the SouL, the earth anD our 

community. we thank you for embracing our miSSion, anD moSt 

importantLy, being part of our community!

we  automatically add a 1%  surcharge to your b ill  to support the non-profit  organizat ion z ero fo odprint 

DESSERTS
Spiced pudding pearl tapioca  and ceylon cinnamon 13

citruS tart meyer lemon juice, lime marmalade, meringue 12
 
 opera cake espresso syrup, almonds,    
  and dark choclate ganache 12

pecan Hazelnut tartlette whipped vanilla ganache 12

affogato espresso with your choice of ice cream 10

Scoop of ice cream 6.50 

COFFEE

Brewed Coffee 2
espresso 3 50

MaCChiato  4
CappuCCino 4

Latte 5
MoCha 6 50

aMeriCano 4
pour over 6

hot ChoCoLate 5

TEA 4.50

Honey orcHid (black) 

WHite Jade (green)

amber Jade (oolong)

Gold leaf (Pu-erh)

love Potion (herbal)

deeP Calm (Chamomile)

ceremonial matcHa 5 50

cHai latte  5 50

rooiboS cappuccino 5 50

matcHa latte 5 50

HoJicHa latte 5  50        

 BRUNCH                   Smoked carrot dip with roasted garlic and cream chesse 8    

  cultured caSHeW with cranberry chutney 8      

   beet taHini with yogurt and mint 8   

     SourdougH bread by Quail & condor bakery 8  
  farm VegetableS raw and seasoned 10    

 SWeet and Smoky almondS 5       

  marinated oliVeS with preserved lemon and bay laurel 8    

               

 cHia Seed pudding with with coconut milk, strawberries,  and granola 13 

       kale caeSar with cashew caesar dressing, avocado and croutons 17  

  aVocado toaSt with with smoked tomato syrup and farm greens 17 

 fried muSHroom with biscuit and parsley gravy 20       

      breakfaSt burrito with house made salsa 22       

         grilled cHeeSe with Q&c sourdough, cashew cheddar,    

            miso chili crunch and whole grain mustard 17  

      frencH toaSt with granny smith apple and caramel 19  

    roaSted pumpkin with pear syrup, spiced pumpkin seed, and feta 18  

  little Saint daily Soup 14

+ grilled Tofu 7 



LITTLE SAINT COCKTAILS • 16    11am - close 

tHe green initiatiVe 5.0 Gray Whale Gin, Celery Shrub, Batiste Silver Rhum,   

    Mint, Velvet Falernum   

oH Snap! Organic & Climate Positive Vodka, Snap Pea, Aloe, Lemon Balm, Lime

aVocadomg!!! Gray Whale Gin, St. Germain, Avocado, Lime, Habanero Tincture

We got tHe beet Reposado Tequila, Sotol, Beet, Sherry, Lime, Mole Bitters, Chili Rim

after tHe rain Sipsong Gin, Génépy, Spruce & Bay Tea, Meyer Lemon, Green Chartreuse

CIDER
ethiC 
'Foundation,' Sebastopol • 16oz • 10

tiLted shed 
'Inclinado Espumante,' Windsor • 750ml • 39

eye Cyder works 
'Skins & Stones,' Apple & Plum, Sebastopol • 500ml • 35

RED WINE
cabernet franc, Clotilde Legrand, Saumur Champigny '20 
Balanced, Red Berries & Savory Herbs• 15 / 56 

gamay+pinot noir, Herisson, France ’22, Juicy, Crushable 
Red, Sustainably Packaged and Sourced! • 13 / 52

nebbiolo, A&G Fantino, ‘Rosso dei Dardi,’ Langhe ’21  
Staff Favorite; Fresh and Exuberant • 15 / 56

pinot noir, Lioco, Mendocino '22 
Bing Cherry, Rose Petal, Dried Tobacco • 19 / 74 

cabernet SauVignon, Smith Story, 'Pickberry,' Sonoma 
Mountain, Old Vine Cab, Brooding and Contemplative • 16 / 64 

NON-ALCOHOLIC COCKTAILS                11am - close  
carrot Skin tepacHe Carrot, Cardamom, Lemon, Gentian Root, Sparkling Water • 11

oVer Winter Amass N/A Gin, Grapefruit, Chamomile, Lemon Balm • 11

pitty party Avocado Pit Tea, N/A Tequila, Rhubarb, Lime, MCT Oil • 11

early bird Ritual N/A Rum, Avocado Pit Orgeat, Soy Milk, Orange • 13

citruS SHurb on tap • 8

 

SPARKLING WINE
brut cHampagne, Cossy, ‘Eclat 1er Cru,’ NV  

Rich and Opulent, Woman-led Champagne House • 24 / 96

Sparkling roSé, Brick & Mortar, 'VP Rosé Nature,' Sonoma '22 

Ruby Grapefruit, Red Apple, Rose Petals, • 18 / 72

WHITE WINE
rieSling, Schlossgut Diel, 'Nahesteiner,' Trocken '19 
Green Apple, Crisp, Zesty & Slate • 13 / 52

cHenin blanc, Domaine de la Reniére, Saumur '20 
Mineral, Complex, Somm Favorite :) • 16 / 63

albarino, Camins 2 Dreams by Maker, Santa Ynez '22 
Tropical Fruits, White Flowers & Citrus • 250ml • 16

SauVignon blanc, Cep, 'Hopkins Ranch,' Russian River '23 
Grapefruit, Guava, & Crushed Stones • 18 / 72

cHardonnay, Hafner, Alexander Valley ’19       
Rich and Supple, Lemon Cream and Toast  • 15 / 56

SKIN CONTACT & ROSE
Skin ContaCt Ribolla Gialla, Bannister, Dry Creek '22  

Aromatic & Grippy with Pineapple & Candied Citrus  • 16 / 64

RoSé of MouRvèdRe+, Dom. de la Tour du Bon, Bandol ‘22 

Classic Bandol Rosé, Crisp and Structured • 17 / 68

NON-ALCOHOLIC WINE & BEER 
sparkLing riesLing, Leitz, 'Eins Zwei Zero'  2021 • 12 

n/a Cider,  Tilted Shed, ‘Ellie's,’ Sebastopol • 9 

n/a ipa, Barrel Bros, ‘Cryo Currency,’ Windsor • 9

BEER
Draft ruSSian riVer breWing co.                            
'STS Pils,' Windsor • 9

Draft Hazy ipa, Santé adairiuS 
‘Radient Wander,’ Capitola • 9

WeSt coaSt ipa, liVing HauS 
‘Harris,' Portland • 16 oz • 9

red ale, moonligHt 
‘Twist of Fate,’ Santa Rosa • 16 oz  • 9

fruited Sour, tHe rare barrel 
'Illusions of Forever,' Oakland • 375ml • 16

W i f i :  L i t t L e  S a i n t  g u e S t  Pa S S W o r d :  l i t t l e 2 5 s a i n t

  COSMIC CUP 
  AdAptogenic blends thAt tArget stress to     

      spArk trAnsformAtion   
  
  goLden MiLk     

       
Turmeric, Ginger, Cordyceps, Maca, Cinnamon,   

 Mucuna, Black Pepper • 6.50

 ginseng steaMer      
Ashwagandha, Korean Ginseng, Clove • 6.50

MushrooM Latte   
 Espresso, Reishi, Chaga, Turkey Tail, Shiitake,  
  Lion's Mane • 6.50

MCtea shot Gunpowder Green Tea,  
   MCT Oil • 5  

milk optionS   Oat • Soy • Almond              
  House-Made Mac/Almond .75  

   

SoMMelier’S SeCreT 
Pour & TASTiNg fligHTS

rotating offeringS of 
deliciouSneSS. ask us!

CLASSIC COCKTAILS • 16    11am - close 

frencH 75 Brandy, Strawberry, Lemon, Sparkling Wine    

beet bloody mary Red Ace Beets, Lemon, Spices, Your Choice of Spirit 

clarified daiquiri Carbon Neutral White Rum, Rangpur Lime, Clarified Coconut Milk 

eSpreSSo martini  Bassline Coffee, Organic Vodka, LS Coffee Liqueur, Oat Milk   

paloma 123 Organic Blanco Tequila, Grapefruit, Lime, Campari, Sparkling Water  

toronto Redwood Empire Bourbon & Rye, Fernet, Bitters, Orange Oils

COFFEE COCKTAILS    8am - close  

inspired bY itAliAn AmAro And coffee cUltUre serVed All dAY + All night

matcHa aperol latte Matcha, Aperol, Oat Milk • 14

amaro SHakerato Espresso, Amaro, Abstract Ice • 14

iriSH coffee Teeling Irish Whiskey, Bassline Coffee, Whip Cream • 14

eSpreSSo martini float Coffee, Vanilla Ice Cream, Amaro, Aged Rum, Maldon Salt • 16  

caffè corretto Shot of Espresso, Flight of 3 Amari • 18

5 0 %  o f  P r o c e e d S  f r o m  o u r  ' g r e e n  i n i t i at i v e '

d o n at e d  to  S u P P o r t  +  f e e d


