
mother’s day brunch
                            

FRENCH TOAST ST ICKS    16
Foie Gras Butter, Spiced Maple Syrup

SOF T SCR AMBLE    15
Trout Roe, Farm Eggs, Creme Fraiche, Grilled Greens

SHAKSHUK A    1 7   
Poached Eggs, Grilled Sourdough

YOGURT BOWL    1 4 
Toasted Coconut, Almond Praline, Fresh Berries, Granola 

LOBSTER CREPES    24
Poached Lobster, Scallion Crepes, Shiitake Mushrooms

BREAKFAST SANDWICH    20
Egg, Thick Cut Bacon, Sharp Cheddar, Harissa Aiolo, Ciabatta

F R I E D  P O R K  S A N D W I C H     2 2
Cripsy Pork Collar, Fresno Aioli, Pickles, Batard Bread

S T E A K  &  E G G S   3 5
Ribeye, Sunny-Side Up Egg, Green Harissa, Crispy Potatoes

F L U F F Y  B U T T E R M I L K  PA N C A K E S  1 9
Strawberries, Warm Maple Syrup, Caramelized White Chocolate

FARMERS OMELET TE    2 1
Chanterelle Mushrooms, Fava Beans, Ramps, Mimolette Cheese

 

FOOD PREPARED IN OUR RESTAURANT MAY CONTAIN THE FOLLOWING INGREDIENTS: MILK, EGGS, WHEAT, PEANUTS, AND TREE NUTS. CONSUMING RAW OR UNDERCOOKED 

MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  

bloody mary bar 	 20

BLOODY MARY  
Vodka

BLOODY MAR IA 
Tequila, 

BLOODY MARGARET
Gin



WE CHARGE A 3% ADMINISTRATIVE FEE. THIS ADMINISTRATIVE FEE IS NOT A GRATUITY, TIP OR SERVICE CHARGE. WE USE THIS FEE TO INCREASE THE WAGES FOR OUR 

TALENTED KITCHEN TEAM.PLEASE LET A TEAM MEMBER KNOW IF YOU’D LIKE TO OPT OUT OF THIS FEE, WE WILL GLADLY REMOVE IT FROM YOUR CHECK.

Cocktails 	 20

FAR AWAY MERMAID  
Tequila, Lime & 
Jalapeno Infused Agave 

YES,  CAPTA IN  
Fernet Branca, Yellow Chartreuse, 
Lime & Demerara

LUCK Y THE CAT
Bourbon, Lemon & Orgeat

PEEL  GOOD
Aged Rum, Banana Liqueur, Lime

CASTAWAY
Coffee Infused Gin, Lillet Blanc,
 Aperol, Campari, Amaretto

GLOW WATER 
Vodka, Kiwi, Cream of Coconut, 
Lime, Club Soda

UNRULY SEAS SPR IT Z 
Hibiscus Infused Lillet Blanc, 
Genepy, Aperol, Lemon, Cava

Champange & Sparkling wine   

CAVA    18
Naveran, Catalonia, SP, 2021   

SPARKL ING ROSE    18
G.D. Vajra, Extra Brut Rose, 
Piedmont, IT, NV   

CHAMPAGNEE    60/BTL
Jean Vesselle (375ml) 
Brut Reserve, FR, NV (Organic)  

Rose

GRENACHE    16
SiSi, Italy, 2024   
  

White

HONDARR ABI  ZUR I     16 
Antxiola, Txacoli, Basque Country, 
SP 2024   

PORTUGUESE WHITE  BLEND    1 7 
Luis Seabra, ‘Xisto Ilimitado’, 
Duoro, 2023   

CHARDONNAY    18 
Sandhi, Santa Barbara, CA, 2024

Red

PINOT NOIR     19 
Lioco, Sonoma, CA 2023   

CABERNET SAUV IGNON    18
Cartello, Sonoma, CA 2022   

Wine By The Glass

spirit-free 16

THE OTHER MERMAID   ( LOW ABV )
Little Saints, Jalepeño Agave, Lime, 
Curaçao    

NO PRESSURE (0% ABV )   
Little Saints, Cream of Coconut, Lime, 
Kiwi, Club Soda

I L L  ALOE IT  ( LOW ABV )    
Chareau, Lime, Agave, Club Soda


