
B R E A K F A S T  &  B R U N C H

AMERICAN BREAKFAST - $16
Two Eggs your way, choice of Sausage
or Applewood Smoked Bacon, Hash,
choice of Toast 

COUNTRY BISCUITS
AND GRAVY - $14
House-Made Sausage Gravy,
Two Eggs your way 

EGGS BENEDICT - $20
English Muffin, Porche�a, Poached Egg,
House-Made Hollandaise 

SOUFFLE PANCAKES - $15
Lavender Berries, Lemon Custard,
Whipped Bu�er 

BRIOCHE FRENCH TOAST - $15
Brûléed Bananas, Powdered Sugar

E
G

G
S

+

BELGIAN WAFFLE- $10

APPLEWOOD SMOKED BACON - $6

SAUSAGE PATTIES- $6

TURKEY SAUSAGE LINKS - $6

HASH - $6
Cajun Seasoning, Peppers and
Caramelized Onions

SEASONAL FRUIT - $6

TOASTED BREAD - $3
Sourdough, Wheat, Pumpernickel,
Gluten-Free, Ciaba�a, Biscuits

HOLLANDAISE - $3

SAUSAGE GRAVY - $4
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COFFEE - $3

TEA - $3

JUICE - $3

MIMOSA - $8B
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S KID PANCAKE - $10

One Pancake with choice of Bacon
or Sausage

KIDS PLATE - $10
Two Eggs your way with a choice of
Bacon or Sausage

SUNRISE CRUNCH - $14
Seasonal Fruits, Shaved Coconut,
Toasted Oats and Nuts, Honey,
Peanut Bu�er Drizzle

AVOCADO TOAST - $14
Toasted Wheat Bread, Avocado,
Pickled Red Onions, Radish, Cucumber,
Shishido Peppers, Two Poached EggsF
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FRIED CHICKEN
AND WAFFLES - $20
Belgian Waffle, Honey-Chili Syrup

SHAKSHUKA - $14
Baked Eggs, Garlic Toasted Bread

STEAK AND EGGS - $26
Scallion Chimichurri, Hash,
Two Eggs your way
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B R U N C H  C O C K T A I L S

OSAKA FIZZ - $12
Roku Gin, Yuzu, Lemongrass, Cava

ORCHID - $12
Haku Vodka, Orange Liqueur, House Jam, Vanilla, Citrus

NOMIA BLOODY MARY - $12
choice of Vodka, Gin, Tequila, House Bloody Mix,
Spicy or Citrus Salt

HOT & BUTTERED - $12
Cha�anooga 91, Brown Bu�er, Allspice, Turbinado, Hot Water

MIMOSA - $8
Sparkling Wine, Choice of Juice

EARLY RISER - $10
choice of Rum or Whiskey, Turbinado, Coffee, Cream

N
/A SUPER JUICE - $12

Ginger, Apple, Orange, Carrot, Agave
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