
SHARE PLATES MAINS

MUSHROOM OMELETTE
feta cheese, chives, home fr ies

18

CLASSIC EGGS BENEDICT
shaved ham, hol landaise, engl ish muff in, home fr ies

20

BUTTERMILK PANCAKES
honey butter, bourbon maple syrup

17

CHICKPEA HARISSA STEW
chickpeas, tomato & harissa sauce, potatoes,
zucchini,  coconut yogurt,  parsley, sourdough toast

18

DULCE DE LECHE FRENCH TOAST
dulce de leche sauce, bruleed banana

19

COFFEE BAR

espresso / americano
orange juice
tea / coffee
cappuccino / latte
hot chocolate
mochaccino

3.75
4.00
4.00
5.00
5.25
5.75

Before placing your order, please inform your server i f  a person in your party has a food al lergy. Consuming raw or
undercooked meats,  poultry, seafood, shel l f ish or eggs may increase your r isk of food borne i l lness, especial ly i f  you have

certain medical condit ions.

13SHISHITOS PEPPERS
anchovy dressing, charred scal l ion dressing, dried
lemon zest

STEAK & EGGS
peti te f i let,  chimichurri ,  sourdough

32

12GARLIC PARMESAN ASPARAGUS
roasted garl ic, pecorino romano, chi l i  f lakes

ARTICHOKE DIP
warm naan bread,maldon salt ,  garl ic confi t  art ichoke
yogurt

19

20LIL’ “POPPY” GEM SALAD
creamy poppy seed dressing, l i t t le gem lettuce,
heir loom carrots, baby turnips, celery hearts, cherry
tomatoes

16FANCY FRIES
white truff le oi l ,  truff le zest, pecorinp romano,
confi t  garl ic aiol i ,  chives

20ROASTED BEET SALAD
roasted golden and red beets, balsamic vinaigrette,
granny smith apples, mesclun spring mix, soft goat
cheese, walnuts SMOKED SALMON TOAST

smoked salmon, red onion, capers, whipped cream
cheese, di l l

21

SMASHED BACON BURGER
bacon, american cheese, tomato jam, pickled
cucumber, special sauce, french fr ies

26

SIDES

TOAST 3

HOME FRIES 6

BACON 7

AVOCADO 7

BUBBLE KIT
36

750ml bott le of Cava, fresh orange
juice, peach puree, cocktai l  garnish

assortment

FLATBREADS

CLASSIC MARGHERITA
crushed tomato sauce, fresh mozzarel la, parmesan,
basi l

17

PUTTANESCA
olives, capers, red onion, cherry tomatoes, feta
cheese, arugula

17

BBQ MEAT LOVER
BBQ sauce, mozzarel la, applewood smoked ham,
cured bacon, beef, mushrooms, sofr i to

19

SPINACH ARTICHOKE FLATBREAD
creamy spinach-art ichoke, sun-dried tomato, basi l ,  feta
cheese

19

PASTRY BASKET
cinnamon rol l ,  plain croissant, nutel la babka

12 TWO EGGS ANY STYLE
eggs, bacon, sourdough toast, home fr ies

16

AVOCADO TOAST
avocado puree, poached eggs, cherry tomatoes,
pickled red onion, pickled fresno, togarashi, radish

20

HUEVO RANCHERO
Spanish chorizo, tomato guaji l lo salsa, cr ispy
tort i l las, Sunny side up eggs, black beans, queso
fresco, avocado, sour cream

21

DESSERTS

NY STYLE CHEESECAKE
berry compote, whipped cream, mint

12

CHOCOLATE FUDGE CAKE
amarena cherries, coffee ice cream, chocolate
crumble

13

VANILLA CRÈME BRÛLÉE
banana, sugar in the raw

11


