Seasonal Specials

Ooey Gooey Gouda $11
bagel, heirloom tomato jam, applewood bacon, farm egg®
me\w goudo cheese

Heirloom Summer $11

open faced bagel, chevre cream cheese, heirloom tomatoes, basil pesto,
red pepper flakes, sea salt

add two farm eggs $4

Chimichurriin a Hurry $11
biscu\\, me“y white Cheddor/ dﬂm\'churri/ caramelized onion, farm egg*/
pos?urewowsed breakfast sausage

Local Fig and Manchego $13
focaccia, momc%ego, fresh ﬁg jam, rosemary prosciutfo cofto, \emorw

arugula

Fresh Mozzarella BLT $13
focaccia, fresh mozzarella, opp\ewood smoked bacon, arugula,
heirloom tomato, sweet basil pesto

Like A Hash $14
crispy fingerling potatoes, lemony spinach, basil pesto, chevre,
two farm eggs®, red pepper flakes

Arugula, Cherry Tomatoes with Fried Chicken $14.50
arugula, basil, fried or grilled chicken, cherry tomatoes, lemon pecorino
dressing

Green Goddess Grain Bowl $14.50

curly kale, barley, green goddess dressing, summer squash, cherry
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Monuts Favorites

All You Avo' Wanted $16
avocado toast, two local farm eggs* maple sriracha home fries, and your
choice of bacon, sausage (pork or chicken), or fruit salad

Turkish Eggs and Avocado $13
focaccia, za'atar butter, zhug marinated local kale, avocado, lemon-garlic
yogurt, honey harissa, fried hard egg

Bacon + Guac Breakfast Burrito $14
flour tortilla, applewood smoked bacon, maple sriracha home fries,
guacamole, queso fresco, scrambled eggs

Lox of Love $13
toasted ooge\, house cured grov\ox*, cream dweese/ fomatoes, wcumbers,
capers, red onion, black pepper

Chicken and Pickle Biscuit $9.50
biscuit, crispy fried chicken, bread and butter pickles, ranch, hot honey Add o

. .
farm egg* $2

Seasonal Granola Bowl $7
Greek yogurt, tanini gmno\o, blackberries and Hg jam

Quiche with Side Salad or Soup $13
chomges often— ask the staff or check our online store for details!

Turkey, Avocado & Bacon $13
brioche bread, roast turkey, applewood smoked bacon, sharp cheddar, tomato,

green leaf ‘@HJCG, avocado mash, aioli

Sides

Drip Coffee

Good Ole’ Drip $3.00
Japanese Method lced Coffee $3.50

Espresso [regular or decaf]

Espresso $3.00
Macchiato $3.50
Cortado $375
Red Eye $4 .50
Cappuccino $4.50
Caffe Americano (hot/iced) $3.50
Latte (hot/iced) 550
Mocha Latte (hot/iced) $6.00
Caramel Latte (hot/iced) $6.00
Vanilla Latte (hot/\(‘@d) $6.00

Segsong\ Drmks

Cinnamon Almond Latte (hot/iced) $6.50
Counter Culture’s Gradient espresso with cinnamon almond syrup and

your choice of milk

Salted Maple (hot/iced) $6.50
Counter Culture's Gradient espresso with salted maple syrup and your
choice of milk

Honey Lavender Latte (hot/iced) $6.50
Counter Culture Gradient espresso with Homeyf\ovemder Syrup and your
choice of milk

tomatoes, roasted sweet peppers, banana peppers, red onion, grilled Housemade Soup $6.00
chicken breast House Salad $5/$10 Looking for
Two Farm Eggs™ $4.50 The Usual? Cucumber Lemonade $4.50
i _ _ i Avocado Toast $6.00 »
ui our-Own Sandwic . _‘ . o
House Sausage Links (2) $4.00 o ean S“H u“ yourown T
r ere
Boge\ or Biscuit $3.00 Maple-Rosemary Chicken Links (2)  $4.00 | ed
P o ‘ . Applewood Smoked Bacon (2) $4.00 Buy 3 sides, save 31!
BOge‘ Varieties: Plain, Salted, Everyﬂwmg, Sesame, JQ‘QpenO Fried Chicken Filet $5.00 Unsweetened House lced Tea $3.00
Cheddar <$O-50> Maple Sriracha Home Fries $3.50 Hibiscus Mint Iced Tea $3.50
- S TN Chai | « ( N A
Cheese: White Cheddar ($2), American Cheese ($1), Fruit Salad 55@0 Chai Latte ‘hm’/‘w/d’ . %6 :/S
! c - . . c Buttered Focaccia Toast $3.50 Matcha Latte (hot/iced) $6.00
Plain Cream Cheese ($2), Scallion-Chive Cream Cheese ($2, ; Hot T $3.00
. - e Biscuit $3.00+ obtea >
Chevre Cream Cheese ($2), Tofutti ($2) Bage $3.00+ London Fog $6.00
Veggies: Salad Greens ($0.25), Red Onion ($025), O }q D ' k
Tomato ($1), Avocado ($2), Cucumber ($7) fher FiNKs
Meat: Applewood Smoked Bacon ($3), Pasture-raised Natalie's Fresh Squeezed O] $4.00
Breakfast Sausage ($3.50), Fried Chicken Fillet ($5) Whole or Chocolate Milk $2.50
. . . Coke/Diet Coke/Sprite $1.75
Condiments: Housemade Jam ($1), Maple Sriracha ($0.75), Monuts cooks from scratch, sources from local farmers, and is living wage certified Topo Chico $2 00
Aioli* ($0.50), Peanut Butter ($1), Salted Butter ($0.75 W Rk
I ( > ( ) ( > 1002 Ninth Street Durham, NC 27705 + (919) 286-2642 + www.monutsdonuts.com E()‘T’Ei /)‘vj“ef S Wh d Cre igié
: Local Farm , Loca ite Full Kitchen Menu Available o ' .
Egg: | | F Egg™ ($2.25), | | Egg Wt $2.95 I h Availabl or hocoiare Jhipped -ream -
: Kombucha $6.00
Tuesday-Friday 7am-3pm + Saturday 8am-2pm
) Mimosa $7.00
xt(]f ng raw or unaerc Qﬂk@d eggs, 3{’?'?&(7()&, or g)\QH:\ﬁh may b@ h‘i]""ﬂ+u‘ to your h(%u")\ (’,’;LH aioli contains p(]gf{’fxi' Z%?d €gg \/QH\' )‘VUEV H’T+OH’TW r\f(]{{ ()F any O‘ ergies or aversions \Vh??” Ord(ﬁ)ﬂ"g [\J()i (]H \ntjr@d\?mfi are ‘ if(’fd on H"\’\ menu SU))?T\TL”’ ons po \T(’?‘y d(’}(:‘ ”Qd /\ EJ% 7r7k??'()‘/f f”k?f(?'\k?‘ﬁ *QQ \U\H bi) (]dd@d

to all to-go orders



