
Brunch
Saturday & Sunday: 11:00am-3:00pm

Chia Pudding D, GF, N, V� 15
warming spices, coconut & vanilla, banana, shaved dark chocolate,  
toasted pistachio 

Breakfast Salad D, GF, V� 13
arugula, soft-boiled egg, bacon lardons, peewee potatoes, 
grapefruit vinaigrette, feta cheese

Afro Beets D, V, N� 18
spring green pea hummus, peppadews, herby crème fraîche, 
pumpkin seed matcha, pita

Shakshuka D� 24
spicy tomato, merguez sausage, feta cheese, sous vide egg, 
herb salad, grilled pita

Shrimp and Grits GF� 24
spiced tomato, anson mills grits, smoky pork sausage, 
fermented chili sauce

Crab Galette Benedict D, SFS� 26
old bay hollandaise, english muffin, applewood-smoked bacon

French Toast D, V� 18
fresh berry compote, cardamom crème anglaise, brioche

Flaky Cinnamon Rolls D, V� 12
cream cheese icing, maple sugar, rum raisin

Loaded Home Fries GF� 23
apple & chicken sausage, pepper melange, caramelized shallots, 
soft-boiled egg, tender herbs

Buttered Lobster Roll D, SFS� 49
brown butter mayo, truffle shavings, fine herbs,  
merolin imperial gold caviar

Palm Sugar Wings (5) GF� 18
fish sauce, pickled serrano, cilantro

sides
Bacon GF� 5

Merguez sausage GF� 7

Smoked salmon GF� 6

Chicken Sausage GF� 6

Toast & Honey Butter� 6

cocktails
� glass / pitcher

Mimosa� 12 / 50
sparkling wine & orange juice

Bellini� 12 / 50
sparkling wine & peach nectar

Island Spritz� 14 / 60
sparkling wine, st~germain elderflower, guava

Sun Setter Sangria� 14 / 60
chardonnay, cabernet sauvignon, apple brandy,  
peach nectar, passion fruit

Bloody Mary� 14 / 60
haku vodka, filthy bloody mix

Mimosa Bottle Service
your choice of juice: orange, peach, guava or lychee
Segura Viudas Cava, Penedès, Spain 45

Veuve Clicquot Yellow Label Brut Champagne NV, France 175




