
brunch
Weekends 9-4 — $9.50

All brunch is made to order and includes a glass of fresh 
squeezed orange juice and fresh fruit. 

Brunch to go is an additional $1 

grandma linda’s pancakes with pure maple syrup
pick n’ mix pancakes
Add any of these ingredients to Grandma Linda’s pancakes 
for $0.75 each:
strawberries, walnuts, peanut butter, bananas, pecans, 
raspberry jam, blueberries, chocolate chips, sauteed apples, 
cranberries, white chocolate chips.

almond brioche french toast
A great twist on an old standard, served with pure maple syrup 
and butter.

gypsy toast
A savory French toast served with fresh chive and cheddar with 
chef’s own red onion confit.

huevos verdes
Our salsa verde with zucchini, red pepper, sweet corn, 
black beans and baby spinach in corn tortilla with two 
scrambled eggs and cheddar. Served with sour cream and salsa.

the hungbuster
Hand grated potato, rosti style with two sunnyside up eggs on top.
Add pork, chicken or veggie sausage or bacon — $2

omelettes
the manhattan
Artichoke heart, spinach and mushrooms.

extreme green
A gorgeous green blend of blanched baby spinach, 
asparagus, leek and broccoli.

the italian job
Red pepper, leek, and zuchini with your choice of:
pork, chicken or veggie sausage.
Add swiss or cheddar to any omelette — $1

the refresher plate
Fresh fruit, low fat organic vanilla yogurt and our Ciao granola. 

the under 12 set  5.00
Includes a small orange juice and fruit.

three little pancakes 
scrambled eggs with toast
half portion of almond brioche french toast

sides
2 slices of toast  1.50
egg white only  2.00
extra sunnyside up egg  1.00
pork, chicken, veggie sausage  2.00
side salad  4.00
bacon  2.00

523 east 12th street
between avenues a & b
new york, ny 10009

ciaofornow.net

monday-friday 7:30-6
saturday 8-6
sunday 9-6

212.677.2616

menu

e are ciao for now. a small, friendly 
cafe that began in the east village of 
new york city. we strive to create 

original, delicious food with the best avail-
able ingredients. we use local vendors for our 
organic chicken, grass fed beef and hormone 
free, free range turkey, nitrite free bacon, 
fresh mozzarella, hand made lasagna noodles 
and local tomatoes. all of our baked goods are 
prepared fresh every day on site. we use 
organic eggs, hudson valley fresh milk and 
local and organic produce whenever seasonal. 
we make many of our sandwich breads. the 
coffee we serve is organic and provided by ink 
coffee. the iced coffee we serve is cold brewed 
daily producing a lower acid delicious coffee.

we use quadruple filtered water for all of our 
cooking, baking and beverages, including 

cappuccinos and lattes.

all of our food waste is composted and we use an 
electric car for our local deliveries.  

we hope you enjoy your snack, drink or meal!

cheers!

kevin, amy, django, opal, atlas, and 
the great staff of ciao for now.

salads
$8.00

All of our salads are made with the Ciao extreme greens which is 
our own crunchy and refreshing blend of romaine, baby arugula, 
baby spinach, sweet pea shoots and bull’s blood micro greens. 

ciao house
Ciao extreme greens with goat cheese, dried cranberries, 
toasted pecans and an infused orange olive oil dressing.

asian chop
Ciao extreme greens with marinated tofu, carrot, edamame and 
tamari almonds with our Sesame dressing on the side.

cobb salad 
Organic chicken and egg, corn, blue cheese, bacon (optional), 
tomato over greens.
Served with creamy basil dressing on the side

roasted beet 
Ciao extreme greens with roasted beets, goat cheese, red onion 
and pecan and an infused orange oil dressing.

ciao garden in two sizes
As a side — $4, main — $7
Ciao extreme greens with cucumber, sweet corn, carrot and 
grape tomato, with creamy basil dressing.
Add to your salad:
• Chicken — $2
• Tamari Tofu — $1.50
• Hard cooked egg — $1
• Avocado — $1
• Blue cheese or goat cheese — $2
• Tamari almond, pistachio or pecan — $1
• Bacon — $1

lunch stuff
homemade soups of the day  5.00
Served with our house bread. Ask server for daily flavor 
(always one vegan flavor each day).

light lunch combo  8.50
Any combination (of two) of the following: 
small garden salad, half sandwich or soup

ciao’s exclusive stir fried veg & grains  8.00
Hand chopped daily & cooked to order. Ask server for 
flavor of the day or have it plain. Available week days 11-6 
Add chicken — $2
Tamari Tofu — $1.50

the ciao quesadilla  8.00
Flour tortilla filled with our black beans, cheddar cheese and baby 
spinach leaves grilled and served with fresh guacamole and salsa.
Add chicken — $2

ask about our daily lunch specials

Visit our other locations
the ciao at sustainable nyc

139 Avenue A, between 8th & 9th Streets
west side cafe

107 West 10th Street, between 6th Avenue & Greenwich Avenue.



breakfast
organic steel cut oats  4.25
With choice of currants, raisins, maple syrup, cranberries and 
brown sugar. Add pecans — $0.50. 
Add milk — $0.50, soy milk or rice milk — $0.75 

homemade granola  2.75
Oatmeal, currants, apricot, wheat germ, flax seed, 
pure maple syrup & canola oil. 
Add milk — $0.50, soy milk or rice milk — $0.75 

fruit cup (seasonal fruit)  4.00
not-a-frittata  3.50
Eggs, swiss cheese, spinach, roasted potato & 
caramelized onion. With bacon — add $0.25

egg wrap  4.25
Scrambled eggs with cheddar cheese, 
caramelized onions with sausage (or vegetarian sausage).

quiche of the day  p/a
individual yogurt  1.75
breakfast parfait  5.00

pastries
potato puff  3.00
Filled with goat cheese and roasted red pepper.

apple turnover  3.00
maple pecan sticky bun (weekends only)  3.50
muffins  2.00
Golden pineapple, corn, polenta with lemon and 
lavendar glaze mango strawberry, sugar free bran. 

muffins with nuts  2.50
Vegan banana crunch, blueberry, morning glory.

pumpkin loaf   2.50
scones  2.50
Blueberry, raspberry, spelt with date and apricot,
apple oat with maple vanilla glaze. 

savory biscuits  2.50
Spinach and feta, bacon and cheddar, cheddar and herb.

coffee cake of the day (per slice)  2.50
vegan coffee cake of the day  3.25
cookies  1.50
Chocolate chunk, peanut butter, oatmeal currant, gingersnaps.

vegan chocolate espresso cookie  2.00
Made with spelt flour.

mini cookies  0.75
Melt in your mom’s mouth sugar cookie, monster, chocolate 
crackle.

large cupcakes  2.00
chocolate, vanilla, red velvet and carrot

mini cupcakes  1.25
chocolate,vanilla, red velvet, carrot

bars
$2.50

super fudge brownie  
blondie (with white chocolate and pecan)  
raspberry bar  
vegan snack bar  
Oats, oat bran, natural peanut butter, agave, dried fruit, 
sesame seeds & dairy free chocolate.

spelt and date bar  
peanut butter and jelly bar  
vegan spelt bar
vegan brownie

cold drinks
cold brewed iced coffee (reg or decaf)  2.25
iced americano  3.25
iced latte  4.50
iced cappuccino  4.50
iced mocha  5.00
iced green tea with honey, lemon & ginger  2.25
herbal iced tea  2.25
iced black tea  2.25
lemonade  2.50
strawberry lemonade  2.50
passionfruit lemonade  2.50
fresh squeezed orange juice  2.25
fresh squeezed grapefruit juice  2.25
apple juice box  1.50
bottled water  1.75
organic milk (plain or chocolate)  1.50
vanilla soy milk box  1.50

cakes
We make lots of delicious cakes for any special 
occasion. We have a variety of sizes and shapes to 
fit your needs. All of our cakes are custom made for 
your order, and we will include a simple message if 
you request it. Feel free to give us a call if you have 
questions or want to design your own cake. We 
happily make vegan and gluten-free cakes. 

sandwiches
$8.00

ciao health club
3 slices hearty bread toasted with hummus, guacamole, carrot, 
red pepper, & cucumber.
Add chicken — $2 
Add bacon — $1

avocado sandwich
Avocado, cheddar, tomato, carrot and cucumber on nine grain.

ciao blt
Bacon, lettuce and tomato on brioche with red pepper mayo.
Add avocado — $1

grilled cheese 
Cotswold cheese on hearty bread with tomato and red onion 
confit.
Add bacon — $1

organic chicken salad on brioche 
A grilled brioche roll with our home made chicken salad and arugula.

the turkey sandwich
Sliced turkey on nine grain with dijonnaise, baby arugula & tomato.
Add avocado — $1

tuna salad sandwich 
Our tuna salad on nine grain or
Make it a tuna melt (heat it up with cotswold cheese and tomato)
Add — $1

mozzarella and roasted veggies 
Roasted zucchini, eggplant and red pepper on our house 
semolina roll with fresh basil and lemon mayo.

kid’s sandwiches (on white or wheat)  5.00
turkey and cheese
grilled cheddar cheese

kid’s quesadilla  4.00
Just cheddar.

hot drinks
 s l
organic coffee 1.75 2.00
espresso 2.25 2.75
café au lait 2.00 2.25
americano 2.25 2.75
macchiato 2.25 2.75
latte 3.50 4.00
cappuccino 3.50 4.00
mocha 4.00 4.50
valrhona hot chocolate 3.00 3.50
chai latte 3.50 4.00
two leaves and a bud teas 2.00

catering
Ciao For Now caters to many occasions: photo 
shoots, weddings and intimate events as well as 
local meetings for various organizations. Call or 
email us with questions:
212.835.2595 or kevin@ciaofornow.net

Soy and rice milk are available for an additional charge
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