
B R U N C H  S A N D W I C H E S

Fried Chicken Croissant

Rainbow coleslaw, house-made 

pickles,  honey, home fries,  side

salad

Brunch Smash Burger

Ribeye blend, fried egg,  

cheddar,  bacon, side of fries

Grilled Brie Sandwich

Dijon aioli ,  apples,  arugula,

sourdough bread,  side of fries

Bacon Grilled Cheese

Muenster & cheddar cheese,  bacon,

sourdough bread,  side of fries
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Shishito Peppers (V)

Lemon, maldon salt

Truffle Fries (AV)

White truffle oil ,  parmesan

Grilled Asparagus (V)

Black pepper,  lemon, maldon salt

S N A C K S  &  S A L A D S

Fried Olives

Pear puree dipping sauce

Mixed Green Salad (V)

Cherry tomato,  cucumber,  pumpkin seeds,

white balsamic

Add chicken or tofu for  +8.

Add shrimp for +10.
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Smoked Salmon Bagel*

Spinach, cream cheese,  spinach,

everything bagel ,  home fries,  s ide

salad

B.E.C Croissant

Maple chili  bacon, eggs,  smoked

gouda,  home fries,  s ide salad

Sausage,  Egg & Cheese

Eggs,  cheddar,  pork sausage patty,

english muffin,  tabasco aioli
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BRUNCH



Chicken & Waffle

Buttermilk fried chicken, maple chili

syrup, powdered sugar

Waffle

Berries,  strawberry whipped cream,

powered sugar,  maple syrup

Capicollo Benedict*

Hollandaise,  poached eggs,  english

muffin,  home fries,  s ide salad

Smoked Salmon Benedict* 

Hollandaise,  poached eggs,  spinach,

english muffin,  home fries,  s ide salad

B R U N C H  E N T R É E S

Florentine Omelette

Spinach, feta cheese,  home fries,  s ide

salad

Mushroom Omelette

Onions,  cheddar cheese,  home fries,

side salad

Bacon Omelette

Smoked gouda,  home fries,  s ide salad

Eggs Any Style*

Served with home fries,  your choice

of bacon, pork sausage patty,  or fried

chicken
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Eggs (2)

English Muffin with butter

Croissant with Jam

Everything Bagel with Cream Cheese

S I D E S
Sourdough Toast  with butter

Bacon (3)

Pork Sausage Patty (2)
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(V) - Vegan   (AV) - Available Vegan.  Before placing your order,  please inform your server if  a person in your party has a food allergy.  *Items
marked with an asterisk* may be served raw or undercooked; consuming raw or undercooked meats,  poultry,  seafood, shellfish,  or eggs may increase
your risk of  food-borne il lness,  especially if  you have certain medical conditions.  Parties of  6 or more are subject to an automatic gratuity of  25%.

Unpaid tabs will  be charged to the card on file and are subject to an automatic gratuity of  25%.

Bubbles
Pick one or a f l ight of three
flavors.  Made with locally
produced craft  l iqueurs.

   Elderflower        Rhubarb
   Cranberry          Black Currant
   Nectarine           Pear
   Orange Juice

B U B B L E S  &  C O C K T A I L S

Mimosa
Fresh-squeezed Orange Juice
 
Aperitivo Spritz

Espresso Martini
Vodka,  caffè amaro,  craft  coffee
liqueur,  fresh espresso
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