
  
W - F 8am – 2:30 pm   ·  Sat - Sun 10am – 3pm 

 

Drip 3.25 

 'Plates Blend'; Benelux (Raleigh, NC) 

Plates Cold Brew 16 oz – 4.00 

 Roatating Single Origin (housemade) 

Espresso 2 oz – 3.75 

 Golden Key 

 Vignette Coffee Roasters (Greensboro, NC) 

 60% Colombia Alto de la Estrella 

 40% Peru LimCof Association 

 notes of milk chocolate, caramel, black cherry 

Americano 12 oz – 3.75 

 espresso + water (hot or iced) 

Latte 12 oz – 4.75 

espresso + milk +  microfoam (hot or iced) 

Cappuccino 6 oz – 4.25 

espresso + milk + foam 

Cold Fashioned (dine in only)  4.75  

cold brew + orange bitters + brown sugar cinnamon 
(add bourbon +5) 

Seasonal additions 

• Sticky Toffee +.50 • Lavender +.50 

• Brown Sugar Cinnamon +.50 • Vanilla +50 

• Hazelnut Black Pepper +.50 • Videri Chocolate +.75 

 
Ethiopia Buki Uraga 12 oz – 4.75 

 Vignette Coffee Roasters (Greensboro, NC) 

 Guji, Ethiopia 

 notes of jasmine, strawberry, oolong tea 

 

 

artisan loose leaf teas – 4.00 ea (iced 4.5)  

House Blends 

•   'Trade Winds' (lychee rose green tea & citrus rooibos) 

•   'Christmas in July' (ceylon black tea, matcha, mint, cocoa & ginger) 

Black Green/White  

• Earl Grey • Jasmine Phoenix Pearls   

• English Breakfast • China Gunpowder     

• Dragon Pearls • Silver Needle 

• Masala Chai • Citron   

• Golden Monkey • Mango 

• Peach • Matcha 

Oolong / Pouchong Decaf / Herbal 

• Blackberry Sage Oolong • Orange Black 

• Coconut Pouchong • Chamomile 

  • Vanilla Rooibos 

  • Bonita Green Rooibos 

                                                 (peach, strawberry & citrus) 

 

Chai 12 oz – 4.75  

masala chai tea + brown sugar cinnamon + steamed milk 
(make it 'dirty‘ +2) 

Matcha 12 oz – 4.75  

matcha tea + choice of syrup + steamed milk 

London Fog 12 oz – 4.75  

earl grey tea + vanilla + steamed milk 

Smoke Show 12 oz – 4.75  

'russian caravan‘ smoked black tea + agave + sumac 
+ steamed milk 

 

Extra Shot 2.00  Oat Milk 1.00 

 

 

Stephen began to cook family meals as a child and continued to develop a keen interest in food tastes and textures. When 
his family moved to London in 2006, he decided to formalize his training at Le Cordon Bleu in London. There he learned 
classic French culinary techniques and earned the highly coveted Diplome De Cuisine. During his tenure overseas, 
Stephen travelled to over 30 countries where he experienced a variety of cultures, food and drink. 

The culmination of these experiences provided the inspiration for Plates in Raleigh. Stephen’s first experience working 
in a commercial kitchen was with Chef/Owner Michel Roux and Head Chef Nicolas Laridan at the Michelin two-star 
restaurant Le Gavroche in London. Within two weeks, Stephen was hooked. After Le Cordon Bleu, he was offered a 
position in a new restaurant being opened by Chef Nicolas Laridan, Le Bouchon Breton. Stephen worked there making 
classic French Brasserie food for the remaining time he lived in London. After transitioning back to Raleigh and before 
opening Plates, Stephen was a chef in the banquet department at the Umstead Hotel and Spa in Cary, NC under Chef 
Scott Crawford. He is excited to combine his love of food and travel and bring globally inspired, locally produced food to 
the Glenwood South area of Raleigh. 

A graduate of Johnson & Wales' Culinary Studies program in Charleston, SC, Chef David Mitchell has made his mark in 
restaurants across the Southeast for two decades. Named to his first Head Chef position at age 23, Chef David has since 
helmed the kitchen at such Triangle institutions as Porter's City Tavern and Nofo. 

In 2011 Chef David took the lead at Busy Bee Café and helped to transform it into a well-known place for craft beer and 
fun, exciting Southern food. His creativity was showcased at many beer dinners and through a continually changing 
seasonal pub menu. Chef David was in addition the lead Chef of the team that created the menus at Trophy Pizza on 
Morgan Street and State of Beer, and most recently was Executive Chef of Mama Crow's in the newly-formed Transfer 
Co. Food Hall. 

Chef David is also an accomplished entrepreneur, having opened his own gourmet pasta company (Pan De Mi Pasta in 
Atlanta), as well as being active in catering and personal chef projects in the Raleigh area. Chef David joins our team at 
Plates with an incredible excitement to showcase the well-traveled Southern cuisine our neighbors have come to know 
and love. 

 
Chef/Owner 

Stephen Day 

 
Head Chef 

David Mitchell 


