
GOOD MORNING
SWEET

PASTRY BASKET  9
croissant, danish, and seasonal selections 

YOGURT  12
blueberry compote, toasted oats, chia seeds

AÇAI BOWL  12
almond butter, coconut flakes, banana

SEASONAL FRUIT PLATE  10

PANCAKE STACK  16
maple butter sauce, banana, blueberries

MALTED WAFFLE  16
orange syrup, matcha mascarpone, strawberry

SAVORY

BREAKFAST SAMMY  16
croissant, bacon, scrambled egg, 
american cheese, deviled aioli 
 
TURKISH EGGS  16
poached eggs, chili butter, mint yogurt, grilled flatbread 
 
OMELETTE  14
gruyère, ham, mushrooms, spinach 
 
AVOCADO TOAST  14
grilled sourdough, sunflower seeds, watercress, 
pickled chilis  [add an egg +3]
 
EGGS ANY STYLE  16
grilled tomato, avocado, sourdough toast 
[add bourbon pepper bacon +4 / chicken apple sausage +4] 
 
BREAKFAST BURRITO  16
scrambled egg, tater tots, tomatillo salsa, 
chorizo, white beans

breakfast  |  lunch  |  dinner  |  weekend brunch

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

<<< 
scan this code with your phone 
camera for allergen info

SOMETHIN’ EXTRA
BOURBON PEPPER BACON  8

HASHBROWNS  9

TATER TOTS  9

AVOCADO  4

CHICKEN APPLE SAUSAGE  8

TOASTED BAGEL  6  cream cheese

TOAST  6  butter

executive chef: christopher d’ambrosio
culinary director: barry tonks

THE JUICE BAR  10

CARROT, GINGER, 
LEMON, & TURMERIC

COFFEE & TEA
SWEETLEAF DRIP COFFEE  5
ICED COFFEE  6 
add a flavor +.50¢: hazelnut, mocha, vanilla, seasonal

NESPRESSO ESPRESSO  5  [+1 double]

CAPPUCCINO OR LATTE  6
TEA  5
english breakfast / green tea / earl grey / decaf chamomile
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