
european inspired. local ingredients. 

breakfast w/ tiffany | whipped tulip tree nettle, sausage, poblano, onion, spinach, corn, 
mushroom  

fromage |  tulip tree trillium, feta cheese, mozzarella, pesto  

greenie |  mozzarella, spinach, asparagus, mushroom, pesto….salmon +5 

west fork whiskey bananas foster | flambé bananas, whipped cream, candied pecan 

or make your own…  

meat  |  bacon, sausage, smoking goose chorizo, salmon add or impossible sausage +5 

cheese  |  cheddar, mozzarella, feta, gouda, trillium +2, nettle +2 

vegetable  |   baby spinach, red onion, bell pepper blend, cherry tomato,                                
          poblanos, mushrooms, asparagus, pesto, corn 

sweet crepes | mixed berry compote, chocolate mousse, lemon curd,                           
peanut butter, candied pecans, whipped cream 

 

www.macswellships.com 

 

brunch. 

treat yo self. 

fruit brûlée | caramelized seasonal fruit, lemon curd 7 

brûlée trillium | croissant, tulip tree, berry compote, honey, pecans  12 

croissant | plain   3    chocolate   3   almond cream  6     

hazelnut mousse Limited availability  6        

individual pastry | seasonal, displayed in pastry case   8 

éclair | rotating flavors   6 

entrées. 

croissant & gravy | house croissant, sausage gravy, over easy egg   12 

2 egg hash | chef’s choice veggies, hash browns, 2 over easy eggs  12       
…add smoking goose chorizo  +3       add impossible +5                 
…vegan hash | chef’s choice veggies, hash browns, extra shrooms  10 

breakfast sammie | croissant, gouda, over easy egg 12 
                               bacon 14   or    impossible sausage 15 
                                        comes with seasonal side 

‘merica | two eggs your style, smoking goose jowl bacon, hash browns 12 

omelette | choose from options below 14 

2 crepes | choose from options below 15   

 

 

 

 

 

 

 

 

 

sides. 

seasonal vegetable | locally sourced ask your server  8 

bacon 6 slices | 6 

hash browns  6 

jowl bacon | smoking goose  7 

brioche toast | mixed berry compote 5 

2 eggs | your style  5 

fruit | fresh & seasonal, lemon curd  5 

 

NOW OPEN 



coffee. | local & european 

house specialties | non dairy available   4.5 

pear lavender latte | rose macchiato       
 caramel macchiato | dirty chai | chai latte 

bee roaster french press | 10 4-6 servings 

bee roaster cold brew  |  4 

lavazza drip bottomless    2.5 

americano  |  latte  |  cappuccino 3.5   

espresso  3 

tea | teapot seasonal selections  5 iced  3.5 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

Weekly Specials. 

Tuesday  

$10 Lunchbox Special 

Wednesday  

$1 Macs 

Thursday  

$15 bottomless mimosas 

Check our Insta for more 
information, other specials, 
and some sweet pics 

@gallerypastryshop  

cold drinks. 

sparkling water     2 

all natural oj | grapefruit juice | milk   3 

house sparkling lemonades | original | rose |                             
pear lavender | mixed berry  4  

house sodas | blood orange | mixed berry  4 

triple xxx root beer 4   

Circle Kombucha | rotating seasonal flavors 6 

 

 

patio drinks. 

mimosa | oj, grapefruit, blood orange   7 

house sparkling wine | 6/25 

le grand noir sparkling rose | 9/32 

Sun King Pachanga    5 

Bell’s Porter      5 

3 Floyds Lazersnake        5 

Pabst Blue Ribbon     3 

 

 

give the gift that keeps giving!  monthly macaron subscriptions available at www.macswellships.com 


