
BRUNCH 

S M A L L  
 

K ALE & GREEN APPLE S ALAD  10 

pickled egg, cured radish, yogurt, truffle vinaigrette  

SM OKED PORK BELLY   12 

maple puree, pickled cipollini, everything bagel chip 

POT ATO PANCAKE         12 

smoked salmon, heirloom beets, chive sour cream 

M ALTED OAT CUST ARD  10 

caramel apple, dried cranberry, whiskey cream 
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P L A T E S  
 

CARDAMOM FRENCH TOAST 15  

farmer's cheese, ‘nduja, pistachio, fig honey  

DUCK HASH 16  

fried duck egg, maitake mushroom, spicy ketchup 

MUSHROOM OMELET 14  

pickled mushroom, smoked cheddar, farm potatoes 

THE LH BURGER 15  

short rib marmalade, Butterkäse cheese, smoked onion, garlic aioli  

  

10.26.18 

B E V E R A G E  
 

COFFEE  5 

MIMOSA        14 

BLOODY M ARY  18 

BOTTOM LESS MIMOSA        35 

available only when dining indoors 

 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish,  or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Before placing your order please inform your server if anyone in your party has a food allergy. Gratuity of 20% is added to groups of six or more. 

VG vegan     V vegetarian 

 

F R E S H  P A S T R Y  
 

PUMPKIN BREAD, cultured butter, pepitas          7 

 

PECAN STICKY BUN, amaro icing   8  

 

RICOTTA DONUTS, orange blossom cream   8   

 

selection of daily pastries for the table       20 
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S I D E S  
 

FARM POTATOES 6  

herbs & lemon 

SMOKED BACON 6 

maple puree  

HICKORY SAUSAGE 6 

pickled mushroom 

MULTIGRAIN TOAST 5  

butter & jam 
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