
BLACK COFFEE SINGLE DOUBLE

Espresso House Blend 19 21

Espresso Single Origin 23 25

Americano House Blend 21 23

Americano Single Origin 25 27

Decaf Americano 26 28

Nitro Coffee 32

MILK BASE SINGLE DOUBLE

Piccolo 21 23

latte 24 25

flat white 24 25

cappuccino 24 25

SPANISH LATTE 29 30

Decaf 26 28

chocolate 26 28

mocha 26 28

cortado 25

almond, coconut or oat milk Extra 5

vanilla, caramel or hazelnut syrup Extra 3

Available Ice and hot

FILTER COFFEE (POUR OVER, CHEMEX OR AEROPRESS)

V60 From 30

Chemex From 35

Aeropress From 30

Premium selection From 50

Available Ice and hot

TEAS

chai latte 30

matcha 37

almond, cocnut or oat milk extra 5

Available Ice and hot

ICE TEAS

Pumping Pomegranate Ice Tea 35

Mango Cucumber Ice Tea 35

Pack A Peach Ice Tea 35

Nitro Tea 37

WATER SMALL LARGE

voss still 11 21

voss sparkling 13 26



CROISSANTS & VIENNOISERIE

plain croissanT (E) (D) (G)
Signature croissant dough made with French butter. 19

Reformatory Signature Pain au Chocolat (E) (D) (G)
Croissant dough with 2 sticks of Valrhona 55% chocolate (France). 24

The Cardy G (Cardamom & Ginger Croissant) (D) (G)
Rolled with a cardamom–ginger paste and dusted with spiced sugar. 24

cinnamon monkey bread (E) (D) (G)
croissant cubes baked into sticky, pull-apart cinnamon monkey bread. 20

Hazelnut Praline Cream Bicolor (E) (D) (G) (n)
Chocolate-topped croissant, one stick of chocolate inside, filled with hazelnut praline
pastry cream.

30

Cornetto CON CREMA (E) (D) (G)
Italian-style croissant (brioche with orange zest, lemon zest, and vanilla).
Half-moon shaped, filled with vanilla-orange pastry cream.

28

Yuzu CROISSANT (E) (D) (G)
Round croissant filled with Yuzu curd, topped with cream cheese and candied citrus. 32

Almond & Rose (Twice-Baked) (E) (D) (G) (n)
Plain croissant soaked in spiced syrup, filled with almond frangipane and topped with
almond slices.

26

SAVORY

Turkey & Aged Gruyere
(d) (e) (G) (SD) (M) (SS)
Croissant rolled with Dijon mustard, smoked turkey, and 18-month
aged Gruyère.

36 35

Za’atar Knot with Chevre & Tahini Sauce
(d) (e) (G) (Ss)
Croissant-dough knot with sesame and za’atar, finished with goat
cheese and chives; served with tahini dipping sauce.

36 35

TARTS

Blueberry Tart (E) (D) (G) (n)
Almond frangipane, blueberry jam, cream cheese, fresh blueberries, lime. 37

Raspberry Tart (E) (D) (G) (n)
Almond frangipane, raspberry jam, cream cheese, fresh raspberries. 37

Pain au Chocolat
Cardamom & Ginger Croissantplain croissant

Cornetto CON CREMA

Almond & Rose

Hazelnut Praline

Yuzu CROISSANT

cinnamon monkey bread

Turkey & Aged Gruyere

Blueberry

Za’atar Knot

Raspberry



SAVORY PIES

Beef & Mushroom (E) (D) (G) (SS) (SD) (CE)
Braised Australian Wagyu brisket & roasted mushrooms. 64

Chicken & Leek (E) (D) (G) (SS) (CE)
Roasted chicken thighs & creamy leeks. 48

FOCACCIA SANDWICHES

THE MAIN MAN (Bacon & Eggs) (G) (D) (E)
Veal bacon, 2-egg omelette, Gruyère, spicy ketchup, tomato and baby spinach. 53

The VIGILANTE (Roasted chicken & ARUGULA)
(e) (G) (CE) (SD)
Roasted chicken, hard boiled egg, mustard mayo, celery & arugula.

63

BITES

Chocolate Chip Cookie (E) (D) (G) 16

peanut tahini & white chocolate cookie (E) (D) (G) (p) 16

PECAN BROWNIE (E) (D) (G) (n) 24

ricotta basque cheesecake (E) (D) 37

banana bread with chocolate chips (G) (E) 22

BEEF PIE CHICKEN PIE

THE VIGILANTE
MAIN MAN

Basque cheesecake

peanut & white chocolate cookie PECAN BROWNIE

banana bread

Chocolate Chip



SIGNATURE

Reformatory Lobster roll (e) (D) (G) (CR) (F) (CE)
Laminated brioche bun filled with medium-rare lobster tossed in brown butter,
crème fraîche, Tabasco, and celery. Garnished with chives and herbs.

90

Reformatory Wagyu Tartare,
Kombu and Radish (D) (G) (M) (SD) (SB)
Crispy croissant shell with whipped ricotta, confit radish, Wagyu tartare
(wholegrain mustard), kombu purée, pickled onion, radish, herbs.

80

Tartuflette (D) (G) (SD)
Inspired by French tartiflette. Potatoes, alpine cheese, truffle, onion, and veal bacon
in a croissant shell. Topped with cheese, black pepper, fresh truffle.

80

Vanilla custard tart (E) (D) (G)
Warm croissant vanilla custard made with premium Indonesian Tahitensis vanilla.
Perfect for sharing.

45

Lobster roll

Vanilla custard

Wagyu Tartare

Tartuflette

ALLERGENS
Crustaceans (CR), Peanuts (P), Soybeans (SB), Tree nuts (TN), Sesame seeds (SS), Fish (F), Egg (E),
Milk/dairy (D), Gluten (G), Sulfites (SD), Mustard (M), Celery (CE), Lupin (L), Mollusks (ML)



GLOSSARY

Croissant Dough
A laminated dough made by folding layers of butter into yeast-leavened dough,
creating a flaky, airy texture when baked.

Cornetto Dough
Italian cousin of the croissant. Slightly sweeter, softer, made with brioche-style
dough flavored with citrus zest and vanilla. Also laminated with butter.

Laminated Dough
A technique used for croissants, puff pastry, and some brioche, where dough and
butter are folded repeatedly to create many thin layers.

Pain au Chocolat
A rectangular croissant dough pastry with two sticks of dark chocolate inside.

Frangipane
A soft nut base cream (made from butter, sugar, eggs, and ground nuts) used in
tarts and pastries. Almond is the most common.

Valrhona Chocolate
A premium French chocolate brand known for high-quality cacao and balanced
flavor profiles.

Puff Pastry
A fully laminated dough (no yeast) that becomes very light, flaky, and crispy. Used
by us for savory pies.

Tahitensis Vanilla / Indonesian Premium Vanilla
A type of vanilla variety known for creamy, floral, slightly spicy notes. It is less woody
than Madagascar vanilla.

Yuzu
A Japanese citrus fruit with a bright, tart, aromatic flavor. Somewhere between
lemon, mandarin, and grapefruit.

Praline
A nut-based paste (often hazelnut) made by blending caramelized sugar and
roasted nuts until smooth.

Shio Kombu
Japanese salted kelp (seaweed), rich in umami, used
to season meats and vegetables.

Tartiflette
A traditional French Alpine dish made with potatoes, cheese, onions, and bacon.

Pastry Cream (Crème Pâtissière)
A thick, rich custard made from milk, sugar, egg yolks, and starch. Used as a filling
for tarts, cakes, and pastries.

Curd
A smooth, tangy, creamy spread made by cooking citrus juice with sugar, butter,
and eggs until thick. Often used as a filling for pastries and tarts.


