
Our concept is small plates, allowing for 
variety and guests to indulge in 

different tastes and flavors. We suggest 
2 plates per person

and we are all about smaller portion sizes 
and reducing food waste. 

Get ready for a true Cafe 21 experience, where amazing 
food and drinks as well as good company and 

beautiful ambiance are all part of the Cafe 21 way.
Everything from our style of service, spices, and techniques

are true to the culture of Azerbaijan. We only work with the best, 
freshest ingredients to bring you unique seasonal dishes

made from locally grown produce, hormone-free grass fed meat, 
wild seafood, and antibiotic-free Mary's Free Range Chickens. 

We love hand making our own sourdough bread, 
which is baked daily using organic flour and 

a very special starter named Lola.

| V | VEGAN
| VEG | VEGETARIAN
| GF | GLUTEN-FREE

*As delicious as it may be, consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.*

CAFE-21.COM



C21 FAVS
POTATO PANCAKE     5
w/ AJIKA SPICY SPREAD

POTATO  GALETTE | V |    6
w/ AJIKA SPICY SPREAD

CHICKEN CREPE CAKE     7
Mushroom Bourbon Sauce, 

Pickled Onion, Arugula, 
Carrot, Greens

CHICKEN PESTO SANDWICH  7
Pesto, Tomato, Onion, 
Avocado, Mozzarella, 

Sourdough
MONTE CRISTO SANDWICH  7

| SWEET or SPICY |
Turkey, Fontina, Sourdough

PBJ     7
 Wild Blackberry Jam, 

Peanut Butter, Sourdough
STRAWBERRY SALAD

| VEG | GF |     7
Spinach, Fresh Strawberries, 

Pistachios, Goat Cheese, 
Raspberry Vinaigrette

STRAWBERRY CREPE     8
Crepe, Strawberries, 

Mascarpone, Raspberry Sauce
AVOCADO TOAST | VEG |   10

Poached Egg, Feta Mousse, 
Pickled Onion, Arugula, Carrot, 

Greens, Lemon Vinaigrette, 
Sourdough 

MEDITERRANEAN 
FRIED RICE | GF |     11

Egg + Pulled Lamb + Rice Scramble, 
Walnut Dill Yogurt, Feta, 
Cucumber Mint Salad, 

Sumac Onion
CRUDITÉS 

MEZZE BOARD | V |  12
Seasonal Spreads, 

Veggies, Sourdough

BRUNCH STARS
BREAD + JAM | VEG |     5

Crumpet, Choice of TWO AZERBAIJANI JAM PRESERVES, Butter
FIG • WILD BLACKBERRY • WALNUT

CLASSIC PANCAKES | VEG |     6
Organic Flour, Syrup, Fruit 

C21 FRENCH TOAST | VEG |     6
Crumpet, Syrup, Fruit

VEGAN FRENCH TOAST | V |     6
Crumpet, Coconut Cream, Cinnamon, Fruit

OVERNIGHT OATS | V | GF |     7
Golden Almond + Coconut Milk, Oats, Peanut Butter,

Flax + Chia Seeds, Honey Powder, Fruit | No Modifications |
TIRAMISU PANCAKES | VEG |     7

Espresso Maple Syrup, Mascarpone Cream, Cocoa
TOMATO + EGG | VEG |      9

SSU Egg, Tomato, Goat Cheese, Sourdough
TURKEY BENEDICT*      9

Poached Egg, Spinach + Feta Bread Pudding, Turkey, 
Cranberry, Pickled Onion, Arugula, Carrot, Greens, Hollandaise

DUTCH PANCAKE | VEG |     10
Choice of BANANA CARAMEL or BLUEBERRIES, Powdered Sugar

FETA OMELET | VEG | GF |     10
Egg, Spinach, Pesto, Mozzarella, Feta

SHRIMP CORN CAKE*     10
Poached Egg, Shrimp, Potato, Corn,
Mozzarella, Cilantro Cream Sauce
LAMB KUFTA OMELET | GF |     11

Egg, Bell Pepper, Tomato, Mozzarella, Goat Cheese 
SHORT RIB OMELET | GF |     11

Egg, Bell Pepper, Onion, Blue Cheese
VEGGIE POWER BOWL | VEG | GF |     12

Onion + Egg Scramble, Green Beans, Tomato, Zucchini Salad, 
Taro Hash, Avocado Mousse | No Modifications |

SPINACH + ZUCCHINI SAVORY CAKE | V | GF |
Pickled Onion, Arugula, Carrot, Greens

AVOCADO GUACAMOLE   10   or   BEET CURED SALMON   12

CRUMPET SANDWICHES
| \ ˈkrəm-pət  \ | A crumpet is a small unsweetened bread cooked
on a griddle. It is vegan, made of 100% organic flour, water, and a

very special starter named LOLA. Made fresh daily.
ROASTED EGGPLANT CRUMPET | VEG |     7

Herb Roasted Eggplant, SSU Egg, Caramelized
Onions, Spinach, Tomato, Feta, Mozzarella

MUSHROOM CRUMPET | VEG |      8
Mushroom, SSU Egg, 

Caramelized Onions, Butter Lettuce
LAMB CRUMPET     8

Lamb, SSU Egg, Butter Lettuce, Beet Sauerkraut
SHORT RIB CRUMPET     8

Short Rib, SSU Egg, Butter Lettuce, 
Beet Sauerkraut, Caramelized Onion

••• ADDITIONS •••
FONTINA +1   MOZZARELLA +1   AVOCADO +3

SIDES
SAUERKRAUT +5
AVOCADO +3

SOURDOUGH TOAST +2
REAL MAPLE SYRUP +3

AJIKA SPICY SPREAD +4
EGGS +4

SEASONAL JAMS +2
FONTINA +1

FETA +3
SOUR CREAM +2

BUTTER +2
POTATO CHIPS +4

SALAD +4
CURED ITALIAN HAM +5

FRUIT +5
 



Kitchen Libations
SIGNATURE C21 SANGRIA     11     

TRADITIONAL {BURGUNDY}
or

SEASONAL FRUIT {CHABLIS}

MIMOSAS
FLUTE     12

or
FLIGHT of FLAVORS     21 

CLASSIC MARY     12
••• DRESS MARY UP ••• 

Grilled Italian Prosciutto +3 
Grilled Cheese +3

BLACK PEARL     14
Bourbon, Walnut Syrup, 

Candied Walnut

ROSEMANTIC     14
Gin, Ashland Blackberry Hard

Seltzer, Rose Syrup, Lemon,
Blooming Rose

SANDIA BEACH     14
Tequila, Watermelon, 

Lime, Chili Salt
 

SPRING THYME     14
Vodka, FRUITLAB Ginger

Liqueur, Ginger Syrup, Thyme,
Turmeric, Lemon

 VERY BERRY MEZCARITA 14
Lime Juice, Wild Berry Jam,
Mezcal, Sumac Salted Rim

CRAFT on DRAFT
 

Blackbird Nitro
Cold Brew Coffee

$4.50   
 

Harland 
Japanese Lager 5%

$8   
 

Abnormal
ABNORMALWEISS

HEFE 5.3%
$7.75   

 

Sunken Isles
Harland IPA 7.0%

$8.50
 

Ashland 
Hard Seltzer
BLACKBERRY 

LEMONADE 5.0%
$6.50   

 

Abnormal 
SECRET SAFARI
PALE ALE 5.0%

$7.50  
 

JuneShine
Hard Kombucha

BLOOD ORANGE MINT 6.0%
$7 

 

Bivouac Ciderworks 
SD JAM 

BLACKBERRY CIDER 6.0%
$7  



THE PALMERS   12
••• 21 & Up •••

SINGLE SHOT of HOUSE GIN +6
DOUBLE SHOT of HOUSE GIN +10 

 

ICED ORGANIC 
TEA + FRESH 

SQUEEZED LEMON
* INDICATES CAFFEINE-FREE *

 

GINNIE IN A POT
Chai, Ginger Syrup

 

THE ROSE GARDEN
Rose Corolla,
Amaranth, 
Rose Syrup

 

* SUPER POWER *
Calendula,

Chamomile, 
Chrysould,

Vanilla Syrup
 

* THE GALAXY *
Butterfly Pea Flowers,

Lavender Syrup

FRESH SQUEEZED JUICE
Lemonade  6

 

Orange Juice  7
 

Raspberry Lemonade  7
 

CRAFT SODAS
Caleb’s Kola / Diet Kola   4

 

Stubborn Lemon
Berry Acai   4

 

Stubborn Classic
Root Beer   4

 

Fever Tree
Ginger Beer   4

ORGANIC TEAS   7
HOT or ICED

••• ADDITIONS ••• 
Fresh Lemon +2

Honey +2 
Maple Syrup +2

* INDICATES CAFFEINE-FREE *

BLACK + GREEN
EARL GREY

ENGLISH BREAKFAST
CHAI

HERBAL + WHITE
* MINT *

* GOJI BERRY *
* CELEBRI-TEA *

Raspberry, 
Goji Berry, Rose

* ENERGIZER *
Lavender,

Lemongrass,
Osmanthus, Peony

* SNOW LEOPARD *
Mountain Snow

Chrysanthemum

COFFEE
+ ESPRESSO

HOUSE COFFEE   3.5
Organic 

Peruvian Blend

ESPRESSO    4
Italian Style 

Espresso Shot

AMERICANO   4
Espresso, 
Hot Water

COFFTEA   7
English 

Breakfast Tea, 
Cardamom, 

Coffee

THE FANCY DRIP   12 
••• Serves 2 Guests •••
Signature Coffee
Experience with 

C21 Allspice Blend

SIGNATURE C21 LATTES
HOT or ICED

••• 21 & Up SINGLE SHOT +6 or DOUBLE SHOT +10  •••
FRANGELICO Liqueur • JAMESON Whiskey • IRISH CREAM Liqueur

LATTE   6
Espresso, Steamed Milk

VANILLA LATTE   7 
Espresso, Steamed Milk, Vanilla Syrup

MIDAS TOUCH | V |   8
Espresso, Golden Turmeric, C21 Allspice Blend, 

Ginger Syrup, Almond + Coconut Milk
PEAS OF MIND | V |   8

Espresso, Butterfly Pea, Lavender Syrup, 
Almond + Coconut Milk

TRAINED DRAGON | V |   8
Espresso, Pitaya, Rose Syrup, Almond + Coconut Milk



Wines
•–• BUBBLY •–•

Rosé Cab Franc, Bouvet Brut • Loire, France
Raspberry, Quince, Earthy Notes

8 / 26 
Prosecco, Voga • Conegliano, Italy

Refreshing, Citrus Fruits, Crisp, Sustainable
32

Champagne, Taittinger • Champagne Region, France
Peach, White Flowers, Vanilla, Sustainable

75

•–• ROSÉ •–•
Sangiovese Rosé, Alexander Valley • Sonoma, CA

Guava, Peach, Berry, Mint
10 / 32

Rosé, Louis Jadot • Mâconnais, France
Floral, Fruity, Fresh Red Currant, Raspberry

9 / 29

•–• WHITE •–•
Moscato Vino, CasaSmith • Columbia Valley, WA

Elderberry Blossom, Wisteria, Honeysuckle, Sustainable
8 / 26

Pinot Grigio, Masi Masianico • Veneto, Italy
Tropical Fruit, Honey, Dry Citrus Finish, Sustainable

8 / 26
Pinot Gris, A to Z • Newburg, OR

Lime, Kiwi, Orange Zest, Basil
12 / 38

Sauvignon Blanc, South Coast Winery • Temecula, CA
Gooseberry, Wild Flowers, Kiwi, Lime

8 / 26
Sauvignon Blanc, Momo • Marlborough, New Zealand

Lemon zest, Passionfruit, Currant
11 / 35

Sauvignon Blanc, Squealing Pig • Awatere Valley, New Zealand
Green Pineapple, Passionfruit, Citrus 

12 / 38
Big Wave Blend, California Girl • Temecula, CA

Tropical Fruit, Floral, Estate-Grown
8 / 26

Viognier Marsanne, Treana • Paso Robles, CA
Dried Pear, Lemon, Oak, Spices

12 / 38
Chardonnay, Indaba • Western Cape, South Africa

Crisp, Butterscotch, Oak
8 / 26

Chardonnay, Carmenet • Sonoma, CA
Apple, Banana, Vanilla

8 / 26
Chardonnay, Trinitas Careros • Napa, CA

Citrus, Creamy, Butterscotch, Oak
13 / 41

Mildiani • Tsinandali, Georgia
Wildflowers, Quince, Grapes

9 / 29
Mildiani • Rkatsiteii, Georgia

Citrus, Apple
8 / 26

Qvevri Bouquet, Mildiani • Kakheti, Georgia
Oak, Dry herbs

15 / 47
Mildiani • Alazani Valley, Georgia

Rkatsiteli Grapes, Oak Accents
8 / 26



•–• Red •–•
Khvanchkara • Teliani Valley, Georgia

Strawberries, Raspberries, Walnuts, Cardamom
16 / 52

Sangiovese, South Coast Winery • Temecula, CA
Ripe Cherries, Tangy Acidity, Spices

8 / 26
Pinot Noir, Laurier Vineyards • Sonoma, CA

Black Cherries, Raspberry, Clove
9 / 29

Pinot Noir Whole Cluster • Willamette Valley Vineyards, OR
Ripe Cherry, Baking Spices, Hints of Cocoa, Earthy, Sustainable

15 / 47
Pinot Noir, Emeritus • Russian River Valley, CA

Cassis, Soft Tannins, Dry Farmed, Estate-Grown + Bottled
25 / 77

Merlot, South Coast Winery • Temecula, CA
Rich Fruits, Oak Round Tannins, Estate-Grown, Sustainable, Vegan

9 / 29 
Old Vine Zinfandel, Trinitas • Mendocino, CA

Spice Forward, Oak, Juicy Fruit
13 / 42

Petite Syrah, Spellbound • Napa, CA
Cassis, Plums, Pepper, Spices

9 / 29
Petite Syrah, Harlow Ridge • Napa, CA

Raspberry, Red Currants, Plums, Vanilla, Clove, Black Pepper
8 / 26

Syrah, Alexander Valley • Sonoma, CA
Blackberry Jam, Cherry, Plum, Vanilla

11 / 35
Malbec, Camila • Mendoza, Argentina

Plum, Cocoa, Silky Tannins
10 / 32

Malbec, Finca Decero • Mendoza, Argentina
Violets, Light Raisin, Currants, Blackberries

11 / 35
Cabernet Sauvignon, Wild Horse Peak • Temecula, CA

Rich Berries, Black Pepper, Caramel 
8 / 26

Cabernet Sauvignon, Rare Earth • Napa, CA
Plum, Cherry, Vanilla 

8 / 26
Cabernet Sauvignon, Harlow Ridge • Napa, CA

Coffee, Chocolate, Vanilla
9 / 29

Cabernet Sauvignon, The Girls • Lake County, CA
Dark Cherry, Cassis, Earthy, Cocoa

10 / 32
Cotes du Rhone, Chapelle St. Arnoux • Rhone Valley, France

White Pepper, Dark Cherry, Smoky
12 / 38

Meritage, Trinitas • Napa, CA
Cherry, Plum, Cassis, Cedar, French Oak

16 / 50
Red Blend, Farmers of Wine • Bardolino, Italy

Intense, Bright Grape Aromas, Jammy, Flowery
11 / 35

Red Blend, Predator • Napa, CA
Raspberry Jam, Caramel, Cinnamon, Oak

8 / 26
Red Blend, Passione • Sentimento, Italy

Red Berries, Spices
12 / 38

Tempranillo, Viña Zaco • Rioja, Spain
Vibrant, Oak, Robust Black Cherry + Plum Flavors

10 / 32
Mukuzani • Tsinandali, Geogia

Cherry, Oak
9 / 29

•–• PORT •–•
Port Noval Black Porto, Quinta do Noval • Douro, Portugal

Raspberry, Sweet Spice
8



SPIRITS

Gin
Aviation American     $12

Bombay Sapphire     $13
Burnett's London Dry     $10
Greenbar CITY Bright     $13

Hendrick's     $13
Plymouth     $10

Seven Caves     $15
St. George Dry Rye     $15

Tangueray     $13
Vodka

Absolut     $12
Absolut Elyx     $15
Devotion     $15

FAIR Quinoa     $15
Frey Ranch     $15
Grey Goose     $15
Hangar 1     $13

Hanson of Sonoma Organic     $15
Ketel One     $13

Pasha Vodka     $13
Russian Standard     $10

Seagram's     $10
Square One Bergamot     $10

St. Petersburg     $10
Tito's Handmade     $12

Rum
BACARDÍ     $12

Greenbar CRUSOE Spiced     $12 
Humboldt Organic Original     $15

Leblon Cachaça     $13
Montanya Oro     $15

Montanya Platino     $13
Mount Gay Black Barrel     $15

Ron Matusalem     $10
Seven Caves Barrel Aged     $15
Whaler's Original Dark     $8

Zaya Gran Reserva     $16



Whiskey | Scotch | Bourbon
Basil Hayden’s     $15

BLANTON'S     $15
Buffalo Trace     $13

Bulleit Bourbon     $13
Bulleit Rye     $13

Bushmills Red Bush     $10
Cognac PARK Organic Fins Bois     $13

Courvoisier     $15
Crown Royal     $13

Dewar's 12 Years Old     $15
Dewar's White Label     $14

Elijah Craig Barrel Proof     $13
Evan Williams     $12

Flaming Lips Brainville Rye     $16
Glenfiddich 12 Year Old     $14
Glenfiddich 14 Year Old     $16
Glenfiddich 15 Year Old     $17
Glenfiddich 18 Year Old     $18
Glenfiddich Fire & Cane     $15

Glenfiddich India Pale Ale Cask     $15
Greenbar SLOW HAND SIX WOODS     $13

Henebery     $13
Hennessy     $15

Jack Daniel's     $13
Jack Daniel's Gentleman Jack     $15

Jameson     $13
Knob Creek Kentucky Straight     $15

Knob Creek Straight Rye     $16
Larceny Kentucky Straight     $14

Maker's Mark     $14
March Hare     $15

Monkey Shoulder     $13
OBAN 14 Years Old     $16

Old Forester     $10
Templeton Rye     $12

The Balvenie Caribbean Cask 14     $16
The Balvenie DoubleWood 12     $15

The Macallan     $15
The Sexton     $15

Tullamore D.E.W.     $10

BRANDY
Apollo V.S.O.P.     $15 

KORBEL     $8
CORDIAL

Campari     $14
Chartreuse     $14
Frangelico     $13

Grand Marnier     $14
Luxardo     $13
Pimm's     $12

St~Germain     $13
Yeni Rak     $12

Agave
Casamigos Añejo     $16
Casamigos Blanco     $13

Casamigos Reposado     $15
Don Julio Añejo     $16
Don Julio Blanco     $16

Dulce Vida Organic Blanco     $10
Dulce Vida Organic Reposado     $12

Espolòn Añejo     $15     
Espolòn Blanco     $13

Espolòn Reposado     $14
Hornitos Reposado     $12
Lunazul Reposado     $15

Patrón Añejo     $16
Patrón Reposado     $14
Patrón Silver     $13
Pisco Caravedo     $13

Sacro Imperio Joven Mezcal     $15
San Matías Gran Reserva Extra Añejo     $15

Tequila Ocho Añejo     $16
Tequila Ocho Blanco     $13

Tequila Ocho Reposado     $13
Xicaro Reposado Mezcal     $13


