
BRUNCH 

S W E E T S  
 

ICE CREAM  SANDWI CH 6 

saffron ice cream, white chocolate chip cookie 

ST I CKY PECAN CI NN AM ON ROLL        6 

sassafras icing 
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L A R G E  
 

MUSHROOM OMELET 15  

smoked cheddar, shishito, wild greens  

DUCK HASH 16  

potato skins, sour cream, scallion, fried duck egg 

EGGS BENEDICT 18  

king crab, corn puree, summer greens 

BUTTERMILK WAFFLE 12  

whipped farmer's cheese, berry jam, mint 

CROQUE MADAME 14  

spanish ham, gruyere cheese, mustard seed mayo, fried egg 

AMERICAN CLASSIC CHEESEBURGER 15  

bacon, pickles, onion, special sauce 
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S M A L L  
 

SHRIMP COCKTAIL 18  

yellow curry, cocktail sauce 

COMPRESSED MELON & PINEAPPLE 9  

greek yogurt, berries, rye graham 

RICOTTA DONUTS 8  

spiced sugar, orange blossom cream 

BOUQUET OF YOUNG LETTUCES 10  

goat cheese, sesame, shattered blackberries 

S M A S H E D  C U C U M B E R  S A L A D  10  

avocado, cashew furikake, togarashi  

C R I S P Y  P O R K  B E L L Y   12  

charred plum, parsley crumbs 

8.04.18 

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 


