
LUNCH MENU

The ultimate Conti rollOur sourdough & butter

Ethos charcuterie plate The Ethos salad sando

14

30

22

10.5

24

4 Ethos meats / cheese / antipasti

Sustainably caught Lake Argyle cobbler/
cucumber / white onion / sprouts / capers

House made chive quark / our pickled
fennel / sprouts  on rye + ham $4

Hot pastrami sando

Bodega chopped cheese sando

26

Smoked white fish salad bagel

 A classic bodega sando from NYC
150gms of heritage beef / old bay seasoning &
onions chopped together on the grill / cheddar
cheese /  pickled peppers / crunchy baguette.

200gms house hot pastrami / house mustard /
our zucchini bread & butter pickles on Rye

House made smallgoods / pickled vegetables 
mustard / relish / bread

4pp

Potato latkes (2)

Rye toast / sweet onions

22

with apple sauce
Or sour cream and chive

DESSERTS
New York Cheese Cake

10Oma’s Apple Torte 

10

 - plus pastries on our counter

Chicken liver Parfait

Smoked white fish croquettes (3)

 Mustard kraut

Fusilli Pasta + Rotto Poached
Tuna Salad

**House gluten free bread 
available on all sandos add $3

SUNDAY SANDO SPECIAL

Pork rillette 
 Toast / pickles

19

20

SNACKS

14

19

SANDWICHES 

Smoked Fat Weiner 
Crumbed croquettes, caper crema

18.5

Cinnamon babka 9

Warm Fried Potato Salad Roast chicken club caesar
Bacon, tomato, parnesan cheese, cos lettuce,
pangritata, fried egg, caesar dressing 3 layers

25

14.5

bacon, sour cream, dill pickle, chives 

Chickpea, Spinach, Cucumber,
Tatziki Salad

18

Cos Lettuce, Ranch Dressing,
Parmesan Salad

14

SANDO SIDE SALADS

Bodega chopped cheese
sando

$18

Ethos Cheese Burger 20

150 gram beef smash pattie / American cheese 
/ dill pickle / burger sauce


