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9CODA Williamsburg

BREAKFAST

EATS

AVOCADO SMASH -  18 
Multi-grain toast, ripe avo, lemon, radish, red 

pepper flakes, poached organic egg V, GF*

DRINKS

FRESH SQUEEZED JUICE -  7
Orange, grapefruit, apple

BROOKLYN ROASTING CO.  -  5
Regular or decaf

COLD BREW -  6

SPARKLING OR STILL H2O -  9

ASSORTED TEA -  7

KID’S

ADD IT ON
BAGEL & CREAM CHEESE -  7

SCRAMBLED EGGS & TOAST -  14

TOAST (MULTI-GRAIN OR SOURDOUGH)  -  6

CHOCO-BANANA PANCAKES -  12

APPLEWOOD BACON -  7

RAINBOW CEREAL & MILK -  8

CHICKEN APPLE SAUSAGE  -  7

FRUIT  &  YOGURT PARFAIT  -  10

VEGAN SAUSAGE -  8

FULL BROOKLYN BREAKFAST -  20
Two poached organic eggs, crispy potato hash, 

smoked bacon (or vegan sausage), roasted 
tomato, toast

BANANA HONEY PANCAKES -  18
Prepared “Bali-style”, crepe pancakes stuffed 

with ripe banana, vanilla-honey caramel, toasted 
coconut & lime V

EAST LA BREAKFAST BURRITO -  18
Scrambled eggs, guacamole, pico de gallo, 
crispy potato hash, sour cream, salsa roja, 

flour tortilla (add carne asada +6) GF*

OVERNIGHT OATS -  14
Organic Anson Mills oats, chia seeds, berries, 

toasted coconut, walnuts V

BROOKLYN B.E .C.  -  17

SMOOTHIE BOWL -  16

Smoked bacon, griddled organic egg, cheddar 
cheese, toasted everything bagel 

(GF* sub. gluten-free bun)

Greek yogurt, strawberries, honey, chia, toasted 
granola, coconut flakes, fruit GF*

EVERYDAY FROM 7AM UNTIL 10:30AM

IN 
ROOM

V = Vegetarian, GF* = gluten-free option available
All prices are subject to applicable taxes, a $5 delivery fee, and a 20% administrative fee. The delivery and administrative 
fees are used to offset costs associated with in-room dining. Neither fee is a gratuity and will not be distributed as a gratuity 

to the service team.



10 CODA Williamsburg

CODA SIGNATURE 
SMOOTHIE BAR

THE CODA CLEANSE -  12
Chia seed, ginger, turmeric, lemon, 

cayenne, orange, carrot

BERRY BERRY BOHEMIA -  14
Blueberry, blackberry, strawberry, 

pineapple, orange, coconut

GREEN GODDESS -  14
Kale, lettuce, celery, green apple, 

cucumber, ginger, lemon

VITAMIN SEA -  12
Orange, grapefruit, lemon, lime, 

chia seed, vitamin C boost

V = Vegetarian, GF* = gluten-free option available
All prices are subject to applicable taxes, a $5 delivery fee, and a 20% administrative fee. The delivery and administrative 
fees are used to offset costs associated with in-room dining. Neither fee is a gratuity and will not be distributed as a gratuity 

to the service team.

7AM
UNTIL
6PM
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KID’S

GRILLED CHEESE -  9

CHICKEN SKEWERS -  11

AMERICAN CHEESEBURGER -  14

ROASTED TURKEY WRAP -  12

FRUIT  CUP -  8

THE CODA COBB -  20
Romaine, satay ayam, tomato, 
cucumber, organic egg, blue 
cheese, bacon, buttermilk ranch 
dressing GF*

BALI  CITRUS SLAW -  18
Napa cabbage, green apple, celery, 
shallot, roasted peanuts, citrus ginger 
dressing (add chicken $8) V, GF*

TACOS PESCADOS -  19
Mahi mahi, pineapple, cilantro 
& lime slaw, serrano, spicy 
sambal mayo, corn tortillas GF*

THE BOHEMIA BURGER -  24
Allen Brothers Wagyu burger 

blend, applewood bacon, 
cheddar, tomato, Bibb 

lettuce, Coda secret sauce, 
natural-cut fries 

V sub. Beyond Meat
GF* sub. gluten-free bun

SAMBAL SALMON “PEPES” -  28
Banana leaf wrapped, baked 
salmon, sambal spices, coconut 
rice, lime, greens GF*

SMALL PLATES & SNACKS

PASTEL DAGING SAPI  -  18
Folded pastry (think empanada) filled 
with Wagyu beef “satay lilit” style, 
vegetables & spices, sambal aioli

SATAY AYAM -  16
Grilled chicken skewers, 
peanut-tamarind sauce GF*

GOLDEN HUMMUS -  14
Chickpeas, toasted sesame, turmeric, 
spices, lemon, garlic & flatbread V

BABOY BELLY BITES -  18
Crispy 12-hour pork belly, Balinese 
spice, guava passionfruit paste GF*

BROOKLYN BU TCHER CO.  BOARD -  22
Selection of local charcuterie and 
artisanal cheeses, honey, walnuts

 LARGER PLATES

SWEET

CODA COOKIES & MILK -  14
Warm chocolate chip cookies with sea salt, Van Brunt 

Stillhouse spiked milk

CARAMEL BANANA TURON -  12
Saba banana & jackfruit stuffed crispy spring roll, salted 

caramel glaze, vanilla bean ice cream

FRESH FRUIT  PLATE -  10
Cantaloupe, honeydew, watermelon, pineapple, berries 

V, GF*

V = Vegetarian, GF* = gluten-free option available
All prices are subject to applicable taxes, a $5 delivery fee, and a 20% administrative fee. The delivery and administrative 
fees are used to offset costs associated with in-room dining. Neither fee is a gratuity and will not be distributed as a gratuity 

to the service team.

ALL DAY MENU
EVERYDAY FROM 11AM UNTIL 11PM




