SWEET CREATIONS

$

Half

Full

5.95 | $6.95

Plain Greek yogurt + fresh toppings

SIMITS

BREAKFAST BOWLS

Sesame-crusted Turkish bagel sandwiches

Pistachio + Dark Chocolate

Chobani “Bagel + Cream Cheese”

pistachios, dark chocolate, orange, mint, clover honey

plain labne

Fresh Fruit + Granola

Seasonal Preserves + Labne

fresh fruit, granola, clover honey

seasonal preserves, plain labne

Blueberry + Power

Smoked Salmon + Herbed Labne

blueberries, chia seeds, pumpkin seeds, sunflower seeds,
walnuts, agave nectar

smoked salmon, dill and chive labne

Toasted Coconut + Pineapple
toasted coconut, pineapple, hazelnuts, mint, agave nectar

Turkish aged beef cured in spices, Kasseri cheese,
pickles, extra virgin olive oil, plain labne

Fig + Walnut

Tomato + Olive Tapenade

dried figs, walnuts, clover honey

tomato, olive tapenade, arugula, balsamic glaze,
herbed labne

Pastirma + Kasseri

Peanut Butter + Jelly

Roasted Turkey + Avocado

peanut butter, grape jelly, red grapes, peanuts

Homemade cereal + fresh poured whole milk Greek yogurt
$

Half

Full

3.25 | $4.75

$

3.75 | $ 5.50

$

$

6.75 | $ 9.95
6.75 | $ 9.95

$

6.75 | $ 9.95

$

6.75 | 9.95
$

SOUP

whole milk plain Greek yogurt, homemade blueberry compote

SAVORY CREATIONS

Turkish Red Lentil

5.95 | 6.95
$

hummus, chickpeas, za’atar, lemon juice,
extra virgin olive oil, served with simit chips

Apple Cinnamon

Green Iced Tea

$

3.75

Black Iced Tea

$

3.75

$

3.75

cinnamon graham crunch, apple, pecans, raisins

DRINK CHOBANI®

7.75

$

Fresh pressed juice + plain Greek yogurt

4.50 | 5.75
$

Hamdi’s Rice Pudding
arborio rice, vanilla, raisins, pistachios, cinnamon

Mango Citrus Carrot
$

5.50 | 9.95
$

Kale Caesar

Half Creation / Half Simit / Half Soup / Half Salad

Business can be a powerful force for good in the world, and
at Chobani we aim for nothing less. That’s why we’ve made a
pledge to donate a portion of our profits to charity. The Chobani™
Foundation focuses on making good food more accessible, and
supports organizations making positive and sustainable change.
Visit us at chobani.com/foundation.

Freshly made

arugula, roasted beet, quinoa, spiced pumpkin
seeds, pickled red onion, fennel, orange, chervil,
mint, pomegranate vinaigrette (non-dairy)

Please pick two

Our Commitment to Doing Good

LEMONADE + JUICE

Roasted Beet + Quinoa Tabouleh

Combos

Maker of America’s No. 1–selling Greek Yogurt brand,
Chobani was founded in 2005 on the belief that people
have great taste—they just need great options. That’s why
Chobani produces only the highest-quality, authentic strained
Greek Yogurt and traditional yogurt products made
with only natural ingredients and real fruit.

cucumber, mint

black kale, roasted cherry tomatoes, roasted red
pepper, carrot, pine nuts, Kasseri cheese, sesame
croutons, chermoula Caesar

Add All-Natural Grilled Chicken

The Chobani Story

mango, apple, banana, carrot, fennel, ginger, lime

Cucumber Mint

Spinach Cobb

$

3.00

$

9.95

About Chobani Café®

Chobani’s one-of-a-kind Mediterranean-inspired café lets
one of nature’s simplest foods take center stage. Our carefully
crafted sweet and savory menu features yogurt creations,
sandwiches, soups, and desserts all made with our signature
Chobani® Greek Yogurt and hand-selected, artisanal ingredients.
It’s Chobani like you’ve never had it before.

apple, avocado, cucumber, fennel, celery,
spinach, mango, lemon, parsley, mint

romaine, cherry tomatoes, cucumber, red onion,
feta cheese, chickpeas, Kalamata olives, creamy
herbed dressing

roasted red pepper harissa, feta cheese, mint, extra
virgin olive oil, served with simit chips

DESSERT

Green Goodness

mango, avocado, jalapeño, cilantro, lime juice, extra
virgin olive oil, served with blue corn tortilla chips

Red Pepper Harissa + Feta

1.75

cocoa puffed millet, banana, strawberries, peanuts,
dark chocolate, cocoa powder

pomegranate, blueberries, beet, apple, banana,
orange, fennel, celery, parsley

baby spinach, frisée, avocado, blue cheese,
hard-boiled egg, fennel, radish, carrot, celery,
sunflower seeds, sesame croutons, cucumber ranch

$

Whole leaf tea pouches: Organic Breakfast,
Organic Earl Grey, Green Tea Tropical,
Chamomile Citrus, Organic Mint Mélange

Mediterranean Chopped

cucumber, mint, extra virgin olive oil, served with
simit chips

Tea

Peanut Butter Banana

Mango + Avocado

Cucumber + Olive Oil

— Soy Milk
— Almond Milk

honey puffed grains, strawberries, raspberries, blueberries,
toasted coconut, hazelnuts, mint, açaí powder

Pomegranate Blueberry Beet

spinach and garlic yogurt dip, Kalamata olives, sumac,
extra virgin olive oil, served with simit chips

50

Extras

Mixed Berry Açaí

Fresh veggies + Greek yogurt dressings

Spinach + Garlic

Med. Large

2.00 | $ 2.50 | $ 3.00

pineapple, passionfruit, orange, mango, banana
$

red lentils, carrot, onion, Aleppo pepper, plain
whole milk Greek yogurt, sesame croutons

SALADS

Small
$

Pineapple Passionfruit

Plain Greek yogurt + fresh toppings

Hummus + Za’atar

Coffee

raspberries, blueberries, strawberries, banana, apple

Pure Blueberry

$

Honey Vanilla

Mixed Berry Banana

whole milk plain Greek yogurt, homemade raspberry compote

COFFEE + TEA

Chobani Café® blend by La Colombe

granola, banana, strawberries, chia seeds

roasted turkey, avocado, pickled red onion
and pepper, frisée, smoked labne

Pure Raspberry

7.50

$

Lemonade

$

3.75

Strawberry Lemonade

$

3.95

Cucumber Mint Lemonade

$

3.95

Hibiscus Lemon Iced Tea

$

3.75

Fresh Pressed Orange Juice

$

Bottled Water

$

4.25
1.95
Food Allergen Notice
Recipes available for consumption contain milk and may contain peanuts, tree
nuts, soy, eggs, wheat, and fish. Products were prepared in a common area
where such allergens are present. Accordingly, we cannot guarantee that any
items are allergen-free.

www.chobani.com

152 Prince Street NYC 10012
255 Greenwich Street NYC 10007

Chobani SoHo
Chobani Tribeca

