
R E S T A U R A N T  &  B A R

E M P I R E  S T A T E  B U I L D I N G®

B R E A K FA S T  &  B R U N C H
AVA I L A B L E  U N T I L  1 P M

E G G S  &  B R E A K FA S T  S A N DW I C H E S
AVA I L A B L E  U N T I L  1 P M

E G G S  I N  A  BA S K E T
Eggs baked in Princi® Brioche, frisée, mustard vinaigrette, prosciutto cotto.

$16

$12M U S H R O O M  F R I T TATA
Shiitake mushrooms, confit red onion, Parmigiano Reggiano.

E G G S  I N  P U R G AT O RY
Two eggs baked in savory tomato and garlic sauce.  
Finished with fresh basil and toasted Princi® loaf.

$16

P O R C H E T TA  A N D  E G G  S A N DW I C H  O N  C I A BAT TA
Soft-cooked egg, Italian-style salsa verde,  
with choice of fruit or side salad.

$13.5

P R I N C I ® S O U R D O U G H  WA F F L E S
Roasted apples, demerara whipped cream, choice of classic  
or Princi® Blend Coffee-infused maple syrup.

$16

$12C O C O N U T  C H I A  YO G U R T  B OW L
Fresh pineapple, Princi® granola, toasted coconut flakes. 

M I X E D  F R U I T  S A L A D
Seasonal fresh fruit.

$7.5

AVO C A D O  T O A S T
Arugula, Maldon sea salt, Princi® sourdough, with choice of fruit or side salad.

$12

AVO C A D O  T O A S T  W I T H  E G G
Arugula, Maldon sea salt, Princi® sourdough, with choice of fruit or side salad.

$14

AVO C A D O  T O A S T  W I T H  S M O K E D  S A L M O N
Arugula, Maldon sea salt, Princi® sourdough, with choice of fruit or side salad.

$16

F R E S H LY  BA K E D
AVA I L A B L E  U N T I L  1 P M

C O R N E T T O
Classic, Raspberry, or Chocolate Hazelnut.

$5–5.5

$5C I N N A M O N  R O L L
Light and flaky with a swirl of cinnamon.

P I Z ZA  A L  TAG L I O
AVA I L A B L E  1 2 P M  T O  C LO S E

M A R G H E R I TA
Housemade tomato sauce, mozzarella and oregano.

$10

S A L A M E  P I C C A N T E
Dry-cured Italian salami and mozzarella.

$11

F U N G H I
Fresh mushrooms and fontal.

$10.5

B O A R D S
AVA I L A B L E  1 2 P M  T O  C LO S E

P I Z ZA  B I T E S  B O A R D
Rotating trio of classic and seasonal flavors.

$18

PA R M A  O R I G I N  B O A R D
Parmigiano Reggiano, Prosciutto di Parma and Cerignola Olives.

$18

$3S L I C E D  F O C AC C I A  ( AVA I L A B L E  A L L  D AY)

L A S AG N A  B O LO G N E S E
Housemade Bolognese, béchamel,  
mozzarella, Parmigiano-Reggiano.

$20

KA L E  C A E S A R  S A L A D
Housemade Caesar dressing, parmesan crisps, Princi® croutons.

$14

KA L E  C A E S A R  S A L A D  W I T H  C H I C K E N $18

AVA I L A B L E  1 2 P M  T O  C LO S E

L A R G E  P L AT E S

AVA I L A B L E  1 2 P M  T O  C LO S E

S M A L L  P L AT E S

R O A S T E D  C A R R OT S
Labneh, toasted pine nuts and lemon parsley. 

$12

P O L E N TA  F R I E S
Baked with brown butter, rosemary, Parmigiano Reggiano,  
served with housemade preserved lemon aioli.

$12

S A F F R O N  A RA N C I N I
Baked saffron-infused rice balls, tomato sauce,  
mozzarella and Parmigiano Reggiano.

$16

L A B N E H  YO G U R T  W I T H  B L I S T E R E D  T O M AT O E S
Roasted cherry tomatoes, za’atar, served with schiacciatine.

$16

G R E E N  G O D D E S S  S A L A D
Little gem lettuce, avocado and citronette. 

$8

Q U I N O A  &  B L AC K  B E A N  P O L P E T T E
Baked quinoa and black bean plant-based meatballs,  
chickpeas, tomato sauce and pine nuts. 

$20

C H I C K E N  C AC C I AT O R E
Braised chicken in a robust sauce of fresh herbs,  
mushrooms, tomatoes and white wine.

$20

C AU L I F LOW E R  F R I T T E R
Tomato jam, salsa verde and watercress. 

$16

DIETARY PREFERENCES FOOD MADE WITHOUT DAIRY

S T RAW B E R RY  BA L S A M I C  S P R I T Z
Sparkling water, muddled strawberry  
and a drizzle of balsamic vinegar.

$7.5  16 FL OZ  |  80 CAL

C U C U M B E R  M I N T  S P R I T Z
Sparkling water, muddled cucumber, lime and mint.

$7.5  16 FL OZ  |  60 CAL

B LO O D  O RA N G E  T E A  S P R I T Z
Sparkling water, muddled blood orange,  
float of Zen Clouds Oolong tea concentrate.

$7.5  16 FL OZ  |  70 CAL

W H I S K E Y  BA R R E L- AG E D  C O L D  B R E W
Spirit-free Whiskey Barrel-Aged Cold Brew 
sweetened with vanilla bean syrup.

$12.5  8 FL OZ  |  50 CAL

$15  10 FL OZ  |  20 CALC O L D  B R E W  T R I O  F L I G H T
Starbucks Reserve® Cold Brew + Nitro  
+ Whiskey Barrel-Aged Cold Brew.

W H I S K E Y  BA R R E L- AG E D  M A LT 
Spirit-free Whiskey Barrel-Aged Cold Brew, vanilla gelato, 
malt, chocolate, orange bitters, and demerara syrup, 
topped with whipped cream, orange zest and a cherry.

$16  12 FL OZ  |  700 CAL

C O L D  B R E W  M A LT
Cold brew, vanilla gelato and chocolate bitters—  
blended into an ultra-thick malted milkshake.

$14  12 FL OZ  |  440 CAL

S P I C E D  A P P L E  O AT M I L K  M A LT
Cold brew over oatmilk gelato, malt, chocolate and 
habanero bitters; finalized with an apple chip and  
a dust of nutmeg.

$15  12 FL OZ  |  510 CAL

N I T R O  A L M O N D M I L K  M O C H A
Starbucks Reserve® espresso, mocha and almondmilk  
shaken with ice and topped with Nitro Cold Brew.

$10  12 FL OZ   |  80 CAL

H A Z E L N U T  B I A N C O  L AT T E
Starbucks Reserve® espresso with steamed, house-made 
hazelnut praline-infused milk.  Contains nuts

$8  12 FL OZ  |  310 CAL

S TA R B U C K S  R E S E R V E ® M O C H A
Starbucks Reserve® espresso, cocoa and steamed milk.

$8  12 FL OZ  |  280 CAL

S TA R B U C K S  R E S E R V E ® 
C O F F E E  C R E AT I O N S

S PA R K L I N G

ADDITIONAL ESPRESSO SHOT $1.5 SOYMILK, OATMILK, ALMONDMILK, COCONUT MILK $1 ALTERNATIVE DAIRY

P R I N C I ® F O O D

B E V E RA G E S

We cannot guarantee that any of our products are free from allergens  
(including dairy, eggs, soy, tree nuts, peanuts, wheat and others)  
as we use shared equipment to store, prepare and serve them.  

Items with olives may contain pits or pit fragments.

©  2 0 2 3  S T A R B U C K S  C O R P O R A T I O N .  E S B  N A M E  A N D  I M A G E ®

O L E A T O ™  C A F FÈ  L A T T E  W I T H  O A T M I L K
Starbucks Reserve® Espresso and creamy oatmilk 
infused with Partanna® extra virgin olive oil.

$8.5  12 FL OZ  |  270 CAL

O L E A T O ™  I C E D  C O R T A D O
Starbucks Reserve® Espresso, orange piloncillo 
syrup, a dash of orange bitters and oatmilk, 
infused with Partanna® extra virgin olive oil. 
Served over ice and finished with an orange peel. 

$8  6 FL OZ  |  170 CAL

O L E A T O  G O L D E N  F O A M ™  C O L D  B R E W
Starbucks Reserve® Cold Brew lightly sweetened 
with vanilla bean syrup, finished with Partanna® 
extra virgin olive oil infused cold foam.

$9  16 FL OZ  |  400 CAL

O L E A T O  G O L D E N  F O A M ™  E S P R E S S O  M A R T I N I
Starbucks Reserve® Espresso, Kalak Single Malt Vodka, 
Vanilla Bean syrup, topped with Golden Foam�,  
a fusion of fior di latte (sweet cream) and  
Partanna® extra virgin olive oil. 

$23  7.5 FL OZ 

Starbucks Reserve coffee infused with Partanna® 
extra virgin olive oil. Velvety smooth. Deliciously lush.  

A coffee ritual like no other.

Experience the alchemy of infusing Starbucks Reserve® 
coffee with Partanna® cold pressed, extra virgin olive oil. 

This one-of-a-kind experience is guided by  
an expert barista. Together, explore the unique 

flavors, aromas and ingredients.

Oleato™ Tasting  
Experience

Discover more about Partanna® extra virgin olive oil in our retail area.


