
 www.twoandcompany.org

@2andcompany

To create opportunities for people of every ability to
connect, work, grow, and thrive. 

Scan the QR code to contribute and learn more.

Our Mission

We are a 501(c)(3) nonprofit and 
a non-tipping organization.

All contributions benefit the entire staff.

ORGANIC DRIP COFFEE $3.50 | $4.25

COFFEE CLASSICS
All iced drinks are served in 16 oz cup 

AMERICANO $4.00
LATTE $5.00 | $6.00
CAPPUCINO $5.00 | $6.00
MACCHIATO $4.00 | $6.00(add caramel +$1)

HOT CHOCOLATE $4.00 | $4.50
COFFEE FLIGHT $16.00
Choose any four drinks, 6 oz each 
(Sub almond milk +$1, oat milk +$2)

GOJICCINO $6.00

WELLNESS, TEA, & MORE
All iced drinks are served in 16 oz cup 

ORGANIC MATCHA LATTE $5.00 | $6.00
CHARLIE JO CHAI LATTE $4.50 | $5.50
TURMERIC GINGER LATTE $8.00
BERRY BEET LATTE $8.00
LONDON FOG $4.50 | $5.50
ORGANIC HOT TEA $3.00
ORGANIC FRESH BREWED ICED TEA $3.75
FRESH SQUEEZED ORANGE JUICE $9.00
BOBA LEMONADE OR TEA $4.25
PELLEGRINO SPARKLING WATER $3.00
BOXED WATER $3.50
OLIPOP $3.95
ZEVIA $3.95
ORGANIC HONEST APPLE JUICE BOX $3.00
ORGANIC MILK BOX $4.25(reg or chocolate)

S M O O T H I E S  $ 1 0
GREEN SMOOTHIE
Spinach, pineapple, apple, mint, ginger, chia yogurt, OJ,
agave, almond milk

(gf)

BERRY SMOOTHIE
Mixed berries, chia yogurt, goji extract, agave, almond milk

(gf)

BLUEBERRY BEET SMOOTHIE
Mixed berries, chia yogurt, goji extract, agave, almond milk

(gf)

PB CHOCOLATE BANANA SMOOTHIE
Peanut butter, banana, cocoa powder, almond milk

SEASONAL SMOOTHIE
Ask your server for details 

ESPRESSO SHAKE
Espresso, dates, vanilla, tahini, cacao nibs 
(Make it a mocha +$1)

(gf, df, v)

M E N U  

“Two are better than one”

Ecclesiastes 4:9-10

Two & Company exists to create meaningful work and
community for people of every ability. Inspired by a
mother's love and a child's willful journey towards

independence, the Two Foundation supports a space
where everyone is valued, capable, and empowered

to grow. 

Our Story

Shop our curated collection of clothes, home 
goods, and gifts. Each purchase supports our mission.

Take a look while you’re here.

The Shops

Real food, thoughtfully prepared for your 
gatherings: company lunches, showers, celebrations,

and everything in between.

Ask us about catering or scan the 
QR code to learn more.

Catering

A reminder that we are all different, beautiful, and
perfectly made.

Why Pinecones?

H A P P I N E S S  I S  G R E A T
F O O D  &  G O O D  C O M P A N Y .



S A N D W I C H E S  &  W R A P S

BLT WITH AVOCADO
4 strips of bacon, lettuce, tomato, house-made basil aioli,
avocado spread, your choice of toasted bread

$17.00

All sandwiches served with chips and a pickle
Substitute sides: fruit +$2, soup +$5, salad +$5

Substitute gluten-free bread or wrap +$2

ALBACORE TUNA SALAD
Poached tuna salad, lettuce, tomato, house-made basil
aioli, your choice of toasted bread

$18.00

TWO’S GRILLED CHEESE
Melted Rothenbuler swiss, cheddar, American, goat
cheese, your choice of toasted bread

$14.00

SEASONAL CHICKEN SALAD
Ask your server for details

MP

SEASONAL SANDWICH
Ask your server for details

MP

CHICKEN WRAP
Grilled chicken, lettuce, tomato, crispy jalapeños, shaved red
onions, house-made ranch dressing, your choice of wrap

$16.00

CLASSIC AMERICAN CHEESEBURGER
Grass-fed beef patty, American cheese, dijonnaise, lettuce,
onion, pickles, toasted challah bun (add extra patty +$4)

$16.00

BLACK BEAN BURGER
2 house-made black bean patties, lettuce, tomatoes,
Two's special sauce, toasted challah bun 

$16.00(veg, contains nuts*)

S A L A D S

SWEET GREEN PEA FALAFEL &
CAULIFLOWER TABBOULEH 
2 house-made patties, garbanzo beans, pepitas,
cauliflower rice, mixed herbs, lemon dressing, toasted
walnuts

$17.00

Add chicken +$4, chicken salad +$4, tuna salad +$6

(v, gf, df, contains nuts*)

VEGAN CAESAR SALAD
Romaine lettuce and arugula tossed with house-made
vegan caesar dressing, topped with vegan parmesan
cheese and toasted chickpea croutons

$17.00(v, gf)

SEASONAL SUPERFOOD SALAD
Ask your server for details

MP

SEASONAL FARMSTAND COBB SALAD
Ask your server for details

MP

B R E A K F A S T
ACAI BOWL
Greek yogurt, chia seeds, house-made granola, berries
(Add walnuts or dark chocolate chips +$0.50)

$12.00

TWO EGGS, BACON & TOAST
Free-range eggs prepared your way, 2 bacon strips, your
choice of bread

$12.00

Served all day

AVOCADO TOAST
Avocado spread, free-range chopped egg, bacon, chives,
radish, black pepper, olive oil drizzle, your choice of bread

$12.00

CHALLAH FRENCH TOAST
2 pieces of thick-cut sliced Challah, local maple syrup 

$12.00

HOUSE-MADE ENGLISH MUFFIN SANDWICH
2 free-range scrambled eggs, chives, American cheese, 2
bacon strips, house-made English muffin 

$15.00

BREAKFAST GRILLED CHEESE
Great Lakes cheddar cheese, Rothenbuhler swiss cheese,
2 free-range eggs, your choice of bread, your choice of
local Harmon Creek Farm sausage or bacon (served with
a side of seasonal fruit)

$15.00

BREAKFAST EGG WRAP
2 free-range eggs, Great Lakes cheddar, Rothenbuhler
swiss cheese, bacon or sausage, flour tortilla

$11.00

VEGETARIAN WRAP
2 free-range eggs, baby spinach, chives, goat cheese
crumbles, spinach tortilla

$10.00

TWO’S EGG SCRAMBLE
3 free-range eggs, zucchini, Idaho potatoes, sweet potato,
mixed peppers, green onions, your choice of bread

$15.00

CUSTOM OMELET & TOAST
3 free-range eggs, two veggies, your choice of bread 

$15.00

E X T R A S
2 SLICES OF BACON $5.00
SAUSAGE CRUMBLES $2.00
ONE EGG $2.50
THREE EGG WHITES $5.00
EXTRA CHEESE $1.00
EXTRA VEGGIES $1.00
ENGLISH MUFFIN $3.00
SLICE OF TOAST $2.00
SCOOP OF YOGURT $2.00

S O U P S

CLAM CHOWDER
Our special recipe, topped with chives

$10.00

All soup is served with house-made focaccia bread 

CREAMY TOMATO SOUP
Our special recipe, topped with roasted chickpea
croutons and chives 

$10.00(veg, v, contains nuts*)

SOUP OF THE DAY
Ask your server for details

$10.00

LUNCH COMBO
Choice of soup with a side salad, tossed in house-made
italian or ranch dressing

$15.00

K I D S
SCRAMBLED EGGS & TOAST
2 scrambled free-range eggs, your choice of bread (side
of seasonal fruit) 

$10.00

PB & J
Creamy peanut butter, house-made strawberry jam, your
choice of bread (side of seasonal fruit or carrots & house-
made ranch)

$10.00

10 & Under

(contains nuts*)

GRILLED CHEESE
Melted Great Lakes cheddar cheese, your choice of
toasted bread (side of seasonal fruit or carrots & house-
made ranch) (Add chicken +$4)

$10.00

df = dairy free, gf = gluten free, v = vegan, veg = vegetarian
Consuming undercooked eggs or meat may cause food borne illness.

TWO’S FAVORITES shown in gold

B A K E R Y

GELATO $6.00
We are proud to be partnering with Pizza DiLauro! Hand
crafted, small batch, and local milk.

(gf/df options)

HOUSE-MADE ITEMS BAKED FRESH DAILY.
 NO ARTIFICIAL DYES OR SEED OILS.

Selections change daily. Ask your server or 
see the bakery case for more.

Muffins, cookies, brownies, 
breads,  & more!

 Gluten-free, dairy-free, and 
vegan options available.

(veg)


