
A LA CARTE

COCONUT RICE PUDDING

WHOLE FRUIT: choice of banana, grapes, or orange

$2 ¾

$1 ¾

BITESSANDWICHES

SPECIALTIES

LOX & CREAM CHEESE
Smoked salmon, cream cheese, red onion, capers on toasted 
everything bagel, topped with fresh dill.  

“THE ELVIS” TOAST

House granola with greek yogurt, fresh seasonal fruit, topped
with honey

$9 ¾ 

$6 ½   

$4 ¾GRANOLA PARFAIT

Creamy peanut butter spread on toasted wheat from Chelsea Bakhouse
topped with fresh berries and bananas, with honey drizzle.

Add bacon +2

Plain or everything with your choice of topping:
$2 ¾BAGEL

  

Cream cheese   + ½
Nutella                 + ½

Butter   + ½
Bacon   + 2

House Jam + ½ 
Tomato        + ½

AVOCADO TOAST $6 ½ 

Tomato  + ½
Arugula + ½

Goat cheese + ½
Two fried eggs    + 1½ 
 

  

Fresh avocado mash with salt, pepper, sesame seeds, and olive oil.

Bacon + 2
Lox      + 3

THE BISCUIT
Fried egg , crispy bacon, cheddar cheese on a �aky buttermilk biscuit. 

HANGOVER HELPER

SAUSAGE, EGG AND CHEDDAR
Folded egg , maple sausage links, melted cheddar on toasted baguette.. 

$8 ½

$9 ¼ 

$8

Served with a choice of side:
roasted potatoes, coconut rice pudding,  or whole fruit.

Folded egg , house-smoked pastrami, melted swiss, on toasted everything bagel.

PASTRAMI REUBEN
Pastrami, melted swiss, house kraut and russian on toasted pumpernickel

SMOKED CHICKEN SALAD
Our famous smoked chicken salad with roma tomato, greens, honey-dijon
vinnaigrette, on toasted wheat.

$10 ½

$9

BRIE LT
Gooey brie cheese, roma tomato, greens, vegan aioli, on toasted baguette.

$8 ¾

GF

VEGETARIAN V VEGAN GF GLUTEN FREE

V

GF

757-321-0044 | 503 Botetourt St.

*Eggs are cooked to customer speci�cation. Consuming raw or undercooked
animal products may increase your risk of foodborne illness.

*

*

*

*

www.curecoffeehouse.com

SO-CAL WAFFLE
Lightly toasted wa�es topped with crumbled goat cheese, house
bacon jam, topped with an over-easy egg & fresh herbs.

$9 

STRAWBERRY-BASIL FRENCH TOAST $9 ½ 
Two pieces of decadent french toast, �lled with house strawberry-basil 
cream cheese �lling. Served with fresh fruit & maple.

GREEK FRITTATA
Flu�y eggs, red onion, roma tomatoes, italian herbs, torched goat
cheese, balsamic drizzle. Served with fresh fruit.

$8GF

ROASTED POTATOES with onions & peppers $2 ¾

Aperol, champagne, soda, orange slice
$10APEROL SPRITZ

Cureo Co�ee Liqueur, Vodka, Vanilla, Half & Half
$9WHITE RUSSIAN

Peach belini puree, brut
$5PEACH BELINI

Fresh-squeezed orange juice, brut
$5MIMOSA

house herbed vodka, bloody mary mix, banana pepper garnish
$7BLOODY MARY


