
*These items are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Frenchie
f r ied egg*,  gruyère,  arugula,  gar l ic  a io l i ,  chives,

potato rol l

Ramsay
soft  scrambled eggs,  crème fraîche,  smoked gouda,

cultured butter ,  potato rol l

Classic
f r ied egg*,  american cheese,  applewood bacon,

sambal  mayo,  potato rol l

B R E A K F A S T  S A N D W I C H E S  |  $ 8  

Popeye
soft  scrambled eggs,  avocado,  gar l ic  aio l i ,  chives,

sprouts,  potato rol l

Southwest
hot pork chor izo,  charred ja lapeño aiol i ,  c i lantro s law,

fr ied egg*,  ja lapeño-cheddar rol l

Burger
smash patty ,  American cheese,  sambal  a io l i ,  f r ied

egg*,  potato rol l

Fried Chicken
cr ispy chicken,  hot  honey,  white cheddar,  sambal  aio l i ,

f r ied egg*,  ja lapeño cheddar rol l  

$5.00 each

S I D E S

House Cut  Fr ies 
Seasonal  Fruit

Tater  Tots

Proper Breakfast | $10
two eggs*,  buttered sourdough,  bacon,  taters

P L A T E S

Morning Steak Frites | $18
gri l led f lank steak,  sunny-side up egg*,  French

fr ies,  gar l ic  a io l i

C O F F E E  &  B E V E R A G E S   
ESPRESSO

Single/Double

Cortado

Macchiato

Cappuccino 

$2.75/$3.25

$4.50

Americano

Mocha

8oz 12oz 16oz
$5.00

$4.50

$3.75

$3.75

$5.00

$5.50

$5.00

$4.25

$4.25

$5.50

$6.00

$5.50

$4.75

$4.75

Latte $4.50 $5.00 $5.50

$6.00

DRIP COFFEE
Hot or  Iced $2.50 $3.00 $3.50

Almond,  Soy,  Oat  Mi lk

ADD-INS
$0.75

Whipped Cream

Syrups:  Hazelnut ,  Vani l la ,  Mocha,  Caramel $0.75

8oz 12oz 16oz

$0.50

Cold Brew

Chai  Latte $5.00 $5.50 $6.00

REFRESHERS | $5

Watermelon Mint

Cucumber Ginger  

Orange Basi l

B R E A K F A S T  A N D  L U N C H  7  A M - 4  P M



S A L A D S

Proteins:
Gri l led Coho Salmon* $13

Garl ic  Rosemary Chicken Breast  $6

Gri l led Flank Steak* $14

Blackened Shr imp $12

Caesar | $3.5/$10.5
baby romaine,  anchovy herb dressing,  croutons,

parmesan

Simple | $3.5/$10.5
organic greens,  tomato,  cucumber,  chives,

parmesan,  white balsamic

Summer | $4.5/$12.5
organic greens,   strawberr ies,  goat  cheese,

candied pecans,  white balsamic v inaigrette

Chopped | $4.5/$12.5
chopped greens,  cheddar,  corn,  bacon,  croutons,

chives,  buttermi lk  dressing

Sesame | $4.5/$12.5
chopped greens,  cr ispy wontons,  bel l  peppers,

scal l ions,  sesame seed,  soy-ginger  v inaigrette

Fried Chicken Thigh $6

S A N D W I C H E S

BLT (A)| $12.75 
applewood bacon,  lettuce,  tomato,  mayo,  

tomato jam,  potato rol l  (add avacodo $2)

Hot Italian | $17.5
salami,  prosciutto,  hot  coppa,  roasted red peppers,

lettuce,  provolone,  balsamic,  oregano,  hoagie

Portobello | $14.5
balsamic gr i l led portobel lo ,  goat  cheese,  basi l  pesto,

arugula,  roasted tomato,  gr iddled wheat

Burger | $15
two smash patt ies,  gruyère,  bacon onion jam,  arugula,

gar l ic  a io l i ,  potato rol l

served with house-cut  f r ies

Jerk Chicken Salad | $12.5
curry mayo,  mango chutney,  lettuce,  

p ickled red onion,  potato rol l

Grilled chicken breast | $12
garl ic  aio l i ,  avocado,  sprouts,  whole wheat toast

Cubano | $16
mojo pork,  tavern ham, Swiss cheese,  house mustard,

pickles,  hoagie

R I C E  B O W L S  |  $ 1 6  

Black and Blue | $17.5
gri l led f lank steak,  b lue cheese,  arugula,  gar l ic  aio l i ,

cr ispy onions,  balsamic reduct ion,  potato rol l

Yum Yum 
cr ispy chicken,  boom boom sauce,  peanuts,  c i lantro,

soy-ginger  v inaigrette,  shredded carrot ,  scal l ions,

avocado,  jasmine r ice

Mediterranean
beef  kofta,  saffron r ice,  tzatz ik i ,  spicy feta,  hummus,

greek ol ives,  marinated tomato,  cucumber and red

onion,  gr i l led pita

*These items are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

S H A R E A B L E S  1 2 P M - 7 P M
C h a r  S i u  P o r k  B a o  B u n   $ 1 0
f ive-spice pork bel ly,  quick-pickled cucumber,  gar l ic-
soy glaze,  scal l ions

S a m o s a  C r o q u e t t e   $ 5
curry-spiced potato f i l l ing,  peas,  c i lantro yogurt
chutney,  tamarind glaze 

B u t t e r m i l k  H e r b  D e v i l e d  E g g s  $ 4
ranch herbs,  d i jon mustard,  buttermi lk ,  smoked
paprika,  cr ispy chicken skin

T o m at o  P i e   $ 6
heir loom tomatoes,  36-month aged cheddar,  f laky pie
crust,  cucumber and onion spr ing mix  salad

C o n f i t  C h i c k e n  W i n g s   $ 1 4
six  wings,  tossed in  your  choice of  honey chipot le
buffalo,  v ietnamese chi l i  sauce,  or  lemon pepper o ld
bay seasoning,  served with ranch and celery

M é l a n g e  C r o q u a n t  $ 6
oyster  crackers,  bugles,  pretzels ,  r i tz  crackers and
cheez- i ts ,  tossed in  a hot  honey-ponzu glaze


