
contains nuts

GF gluten friendly Service Charge: An 18% service charge will be added to parties of 6 or more guests. 
Some dishes contain nuts, wheat, and soy. Gluten-free items are made in a shared kitchen, 
so cross-contact may occur. Please tell your server about allergies. To keep every dish true 
to its bold flavor, we kindly decline modifications.

BREAKFAST BURRITO
beans & rice, egg, mozzarella, avocado 
ranch, smokey tomato salsa, cilantro

SPINACH OMELET
tofu cottage cheese, avocado

SHAKSHOUKA
chickpeas, peppers, tofu feta,
tahini emulsion
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FRENCH TOAST
berry compote, cornflakes granola,
maple syrup

MOCHI WAFFLE
ube whipped cream, asian pear, 
maple syrup 
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SALTED MAPLE MACCHIATO
maple, oat milk, espresso

SPICED CARDAMOM LATTE
espresso, oat milk, cinnamon
& cardamom syrup

VANILLA MATCHA LATTE
matcha, oatmilk, cinnamon

RED EYE SPRITZ
espresso, blood orange soda, agave

TEA & ESPRESSO

ESPRESSO TONIC

LATTE

CAPPUCINO

AMERICANO
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TRUFFLE FRIES
nooch, chives

JAPANESE SWEET POTATO
torched miso, kimchi, cilantro, thai basil

CHOPPED KALE CAESAR
mushroom bacon, nooch, sesame

COTTAGE CHEESE
tofu, olive oil
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SAT-SUN | 11AM-3PM

BRUNCH


