CaAaMmMpos

SPECIALTY COFFEE

QUALITY COFFEE CULTIVATED BY GOOD

A simple statement, but one that means a lot to us. Quality Coffee Cultivated by

Good is the belief that coffee only tastes good when it's made ethically and with care.

It's the simple truth our business is built on.

If there's anyone responsible for this philosophy, and the rise of the Australian coffee
culture, it's arguab|y Will Young; founder and owner of Campos Coffee. Rooted from
a humble cafe in Newtown (Sydney, Australia), Campos is now one of Australia’s
most respected specialty coffee companies, and we're excited to bring true Australian
coffee culture to Salt Lake City. We recognize that a great coffee experience is one
of specialty coffee combined with a cracking menu in a vibrant surrounding. We are

confident that we have created this on Edison Street, in SLC.

On a g|oba| level, it's important to us that the communities that need the |'1e|p, get

the he|p. We've seen firsthand how coffee can transform lives and empower entire

communities. Our team spends a total of over 365 days a year on the ground at origin,

in some of the most remote places in the world. We're looking at the latest harvest,
tasting, roasting and working with our partners to find new ways to deliver a better
crop than the one before. We see our coffee being grown sustainably, with the future
in mind and positively impacting the livelihoods of coffee farmers. Our investment
in these communities is |ong—term and Far—reaching, with a commitment to he|ping

generations to come.

To find out more about the social good projects you've helped support by choosing

campos, visit www.camposcoffee.com

CAMPOS COFFEE ROASTERY & KITCHEN
LUNCH MENU

NOON - 4PM

AVOCADO TOAST (V& GFOPTIONAL) « . o et 1
dukkah spice, local feta, baby greens
add bacon +2 | add poached egg +2

EGGS BENEDICT (GFOPTIONAL) . . oo oo 13
proscuitto, poached eggs, sourdough toast, hollandaise
sub proscuitto for smoked salmon +3

WINTER DUCK CONFITHASH GF). . ... 14

root vegetab|es, pumpkin, dates, turnips

MEAT PIE 13

\/egemite braised short rib, tomato sauce, side salad

BEEF BURGER W/ FRIES (VOPTIONAL) . . . oot 12

onion jam, raclette, haywoods mustard

add fried egg +2 | add bacon +2 | sub vegan “Beyond Meat” patty +2

WINTER SALAD (GF) ..o ooo o 1

apples, walnuts, beets, brussel sprouts, buttermilk dressing

BEETS (GR). .. 1

blackberries, horseradish cream, pumpkin, pumpkin seed butter

ADULT GRILLED CHEESE AND TOMATO SOUP.................... 12
truffle cheddar, brie, pear apple butter

CAMPOS REUBEN W/ FRIES (GF OPTIONAL). - ..« 12

pastrami, kimchi, raclette, miso thousand island dressing

SIDES

TWICE COOKED FRIES fry sauce 5

THICK CUT BACON 4

POACHED EGG 2

COFFEE ROASTED CARROTS WITH DATES AND CUMIN (GF) 6
ROASTED MUSHROOMS WITH BROWN BUTTER & LEMON (cF) 6

Please alert your server of any allergies or dietary requirements. Certain dishes can be modified.
Consuming raw or undercooked eggs or meat may increase your risk of foodborne illness.
ltems on the menu may change without notice due to availability.



