
BRUNCH MENU 

T A G L I AT E L L E  B O L O G N E S E  30
house pasta,  fennel,  stout,  pecorino

E G G P L A N T  L A S A G N A  25
house pasta,  marinara,  tarragon,  r icotta

B L A C K E N E D  S H R I M P *  C A E S A R  25
romaine,  spicy croutons,  pecorino

O N I O N  S O U P  &  G R I L L E D  C H E E S E  20
bone broth,  gruyere,  house focaccia

B LT  18
local  bacon,  avocado,  house focaccia

H O U S E  F O C A C C I A  &  B U T T E R  8
four sl ices,  oregano,  sea salt 
(one sl ice available +2)

P O T AT O  R Ö S T I  7
avocado,  pecorino,  goat cheese

L O C A L  B A C O N  6
Maine Family Farm’s

T W O  E G G S *  6
scrambled or  fr ied

H O U S E  C U T  F R I E S  8
guaji l lo aiol i*

L O B S T E R  T O S T A D A*  22
cabbage,  avocado,  aiol i*,  brown butter

G R I L L E D  O C T O P U S  21
chickpeas,  red peppers,  chimichurri

S A LT  C O D  F R I T T E R S   12
gf  f lour,  gf  beer,  di l l  pickle tartar 

B E E T  &  A V O C A D O  S A L A D  16
aleppo goat cheese,  pepitas,  balsamic

S H A V E D  F E N N E L  15
grapefruit ,  pecorino,  mint,  apple cider

T O D A Y ’ S  H A S H  23
meat,  potatoes,  carrots,  two fr ied eggs*

I S A  S C R A M B L E *  20
potato rösti ,  guacamole,  pico de gallo

C H I C K E N  T I N G A  F L A U T A S  19
salsa verde,  crema, fr ied egg*

B U T T E R M I L K  P A N C A K E S  16
local  apples,  cinnamon caramel,  bacon

A V O C A D O  T O A S T  16
r icotta,  salsa macha,  fr ied egg*

S A V O R Y  C R E P E  16
mushrooms,  gruyere,  mixed greens
add fr ied egg* +3
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09/26/2026
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may 
increase your risk of food borne illness.
^Raw milk cheese may increase your risk of illness.


