
kitchen & cocktails



c o f f e e

j u i c e s

5.00cafe latte

orange

pineapple

passion fruit

cranberry

grapefruit

tamarindo

4.50espresso

6.00cappuccino

4.50americano

6.00ĳāĎĈ΄āŜǖĎĎ

11.00frappuccino

3.50cortadito

10.00matcha

6.00



b r u n c h  m e n u

s i d e s

brioche french toast 18.00
BBQ maple syrup, bourbon whipped cream

ĦƂĳĎĈ΄āĮĳāņĎœ΄ƶåǘĎ΄ƊåœĈƶĳāĮ 21.00

asian maple glaze

sauteed potatoes 8.00

onions & peppers

cherry tomatoes 10.00

soy balsamic dressing, carrots, radish, onion

fruit plate 10.00

golden oat crunch granola

patio salad 8.00

seasonal local greens

s ó n :  k i t c h e n  &  c o c k t a i l s

egg, bacon, potatoes 16.00
black pepper bacon, skillet potatoes 
and eggs in bacon drippings, scallion 
potato cakes

wagyu beef burger 26.00
ƖŜőåƖŜ΄āŜœǙƖ͚΄ĮŜœĎƼ΄ĀåŉƊåőĳā΄őåƼŜ͚΄
spicy cheese

18.00

scallion, carrot, onion gremolata

frittata with spinach, mushroom 
and zucchini

19.00

ĮŜœĎƼ΄ĀåŉƊåőĳā΄ƂĎĈƞāƖĳŜœ͚΄Ǚœāå΄åƂƞħƞŉå΄ĀĎĈ

grilled cheesy mushroom 
sandwich 
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