
Espresso  2oz   � 250

Macchiato  3oz �  3

Cortado  4oz   � 3

Cappuccino  6oz  � 350

Latte  10oz� 350

Hot or Iced

Mocha  10oz� 4

Americano  12oz� 250

HOT DRINKS

Drip Coffee� 2

Hot Tea� 2

Chai� 350

COLD DRINKS

Iced Coffee	 �250

Iced Tea Sweet        � 2

or Unsweet

ESPRESSO

DRINKS

ADD SYRUP OR NON- 
DAIRY  SWEETENER  50¢

BREWED WITH BLACK 
& WHITE COFFEE ROASTERS

BREAKFAST ENTREES

Chef Andrew’s Famous Biscuits n’ Gravy	�   
Buttermilk biscuit, white sausage gravy,  
topped with green onions. 7

Avocado Toast 			 
Mashed avocado with pickled onions on sourdough toast. 7

Classic Breakfast Plate		
Choice of bacon OR sausage OR soysage OR gravy.  
Choice of toast OR biscuit OR cornbread. Served  
with two large eggs cooked to order. 8*

Build your own Biscuit Sandwich
Choice of cheddar biscuit OR buttermilk biscuit. Choice of bacon 
OR sausage OR soysage. Served with american cheese and 
scrambled egg. 6

Latin Breakfast 		
Two large eggs cooked to order served with latin-style  
black beans, cornbread, salsa, and lime crema. 10*

Seasonal Yogurt Bowl*
Yogurt and granola served with peaches, honey, and mint. 7

Superfood Yogurt Bowl*
Yogurt, seeded bar, peanut butter, hemp seed,  
toasted cocoa nibs, and bee pollen. 7 

*Vegan coconut yogurt available upon request for $1.5*

RALEIGH’S FIRST PAY
WHAT-YOU-CAN CAFE

COMMUNITY AND GOOD FOOD FOR ALL!
WALK UP OR CALL 919.307.8914 TO ORDER

ALL DAY BREAKFAST 
& LUNCH MENU

 
WEDNESDAY - SUNDAY 
8:00 A.M.- 2:00 P.M.

GET SOCIAL

@tableraleigh

tableraleigh.org

HAVE A TOKEN?

A token is valid for 
one entree and either 
one drink or one side.

WAYS TO PAY

1.	 Pay the 
suggested 
price
Pay the suggested 
price to help cover 
the cost of your 
meal. 

2.	 Pay less than 
the suggested 
price. 
Pay what-you-can 
for a great meal.

3.	 Volunteer for 
your meal. 
Volunteer in the 
cafe for one hour 
for your meal. 

4.	 Pay it forward
Buy a $10 token to 
hand out yourself 
in our community 
or tip to help fulfill 
our mission.

VG

VG

GF

GF

A PLACE AT THE TABLE IS PROUD TO USE LOCALLY SOURCED INGREDIENTS 
MADE FRESH DAILY IN OUR KITCHEN.  |  Gluten-free bread available upon 
request. Our kitchen is NOT gluten-free and cross-contact may occur.

*Consuming raw or undercooked eggs cooked to order, meats, poultry, seafood,  
or shellfish may increase your risk of foodborne illness.

VG

GF           Gluten Free  

           Vegetarian 

           VeganV

V

HOW TO PAY: Text the word “pay” to 919-299-2033. You will receive a link to pay 
for your meal. The total you specify can be more or less than the suggested price.



SANDWICHES
SERVED WITH CHIPS OR FRESH FRUIT

Turkey Bacon Avocado Club	
Sliced turkey, bacon, avocado mash, sliced 
tomato, baby greens, swiss cheese, and honey 
mustard on toasted sourdough bread. 11

BBQ Chicken  
Chicken, bbq sauce, and coleslaw  
on a toasted bun. 11

Chicken Salad Sandwich
Shredded chicken, red onion, celery, herbs, 
walnuts, cranberries, mayo with lettuce and 
tomato on toasted sourdough bread. 11

Grilled Chicken	
Chicken, baby greens, red onion, tomato,  
and mayo on a toasted bun. 11

Turkey-Gouda Melt	
Turkey, gouda cheese, arugula, onion jam,  
mayo, pressed hot on sourdough bread. 11

Chicken Bacon Ranch�
Chicken, bacon, baby greens, tomato, and 
ranch dressing on a toasted bun. 11

Buffalo Chicken �
Chicken, buffalo sauce, baby greens, pickles, 
and ranch dressing on a toasted bun. 11

Hummus Pesto 		
Hummus, vegan basil pesto, roasted red bell 
pepper, tomato, cucumber, red onion, and 
arugula on toasted sourdough bread. 10

Black-Bean Melt		
Latin-style black beans, sliced avocado,  
goat cheese, and honey lime drizzle  
pressed hot on naan bread. 11

ALL DAY BREAKFAST 
& LUNCH MENU

 
WEDNESDAY - SUNDAY 
8:00 A.M.- 2:00 P.M.

BOWL $6  |  CUP $4

Seasonal Soup 
Heirloom tomato and 
watermelon gazpacho.

Homestyle
Chicken Noodle
Soup 
Chicken, onions, celery, 
carrots & herbs, with 
egg noodles in chicken 
broth.

Garden Salad 
Baby greens, grape 
tomato, cucumber, 
onion, carrot, radish, 
croûtons & cheddar with 
buttermilk dressing. 9

House	 Salad 
Baby greens with spicy 
toasted chickpeas, 
cucumber, tomato, feta, 
with pepper jelly  
vinaigrette. 8

Seasonal Salad 
Arugula, quinoa, 
peaches, cherry tomato, 
mozzarella, pickled red 
onion, green onions
 with apple cider 
vinaigrette. 9

V

V

*Gluten-free bread available upon request*

GF

GF

GF
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           Gluten Free  

           Vegetarian 

           Vegan
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VG

A PLACE AT THE TABLE IS PROUD TO USE LOCALLY SOURCED INGREDIENTS  
MADE FRESH DAILY IN OUR KITCHEN.  |  Gluten-free bread available upon 
request. Our kitchen is NOT gluten-free and cross-contact may occur.

*Consuming raw or undercooked eggs cooked to order, meats, poultry, seafood,  
or shellfish may increase your risk of foodborne illness.

SIDES & THINGS
SIDES: toast (sourdough or gf), biscuit, cornbread, black beans, granola, 

seeded bar, egg (any style), bacon (2), sausage patty (1), soysage (1),  

avocado mash, chips, coleslaw, side salad, chicken salad 

DRESSINGS/SAUCES: salsa, ranch, pepper jelly vinaigrette, seasonal 

vinaigrette, bbq sauce, buffalo sauce, honey mustard, lime crema,  

hummus, pesto

SOUPS

SALADS

RALEIGH’S FIRST PAY
WHAT-YOU-CAN CAFE

COMMUNITY AND GOOD FOOD FOR ALL!
WALK UP OR CALL 919.307.8914 TO ORDER


