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JANE BURGER
cheddar, double smoked bacon, jalapeño aioli,
caramelized onion, pickled green tomato

$24

CRISPY BUTTERMILK
  CHICKEN SANDWICH
coleslaw, pickles, jalapeño aioli

$20

A.B.C. & E. 
avocado, bacon, cheddar, egg, sriracha mayo

$18

BRIE GRILLED CHEESE
apple butter, multiseed bread, served with 
roasted red bell pepper & tomato soup
     can substitute soup for fries or greens

$22
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S EGGS BENEDICT

poached eggs, buttermilk biscuits, local greens
         Jane’s   $25                   Classic   $22   
                    Smoked Salmon   $24

VANILLA BEAN   
  FRENCH TOAST

crème brûlée batter, brioche bread, fresh fruit

$22

AVOCADO TOAST

multiseed bread, smashed avocado, 
poached egg, tomato confit, local greens

$20

SKIRT STEAK FRITES

jane steak sauce               add 2 eggs   +$8

$29

FARMHOUSE POPOVER

scrambled eggs, smoked ham, gruyére, 
caramelized onions, local greens

$20

JANE BREAKFAST

two eggs any style, breakfast potatoes, 
bacon or chicken sausage, multigrain toast 

$22

SPINACH & GOAT 
  CHEESE OMELETTE

breakfast potatoes, multigrain toast

$21

GARDEN OMELETTE

peas, zucchini, mushroom, cheddar, 
breakfast potatoes, multigrain toast

$21
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S BREAKFAST POTATOES $8

LOCAL GREENS $9

ROSEMARY FRENCH FRIES $10

SEASONAL FRUIT $12

CHICKEN SAUSAGE $9

APPLEWOOD SMOKED BACON $9
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Salad Add Ons:   Chicken $6   Skirt Steak $15

FIVE LETTUCE CAESAR
crispy chickpeas, parmesan, caesar vinaigrette

$17

CHOPPED SALAD
pepper, onion, chickpeas, cucumber, olives, feta, 
tomato, oregano, sherry-shallot vinaigrette

$19

POWER BOWL
kale, quinoa, apple, beets, spiced walnuts, 
goat cheese, sherry-shallot vinaigrette

$17

if you have a food allergy, please notify us. 
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DEVILED EGGS
dijon, paprika, cornichon

$10

GUACAMOLE & CHIPS
cilantro, queso fresco

$15

TUNA TARTARE TACOS
ginger, avocado, sweet soy, scallion 
    add a taco     $4

$14

BUTTERMILK BISCUITS
seasonal preserves, butter

$9

SEASONAL BREAKFAST 
  BREAD

$9

TRIPLE DIP
herbed goat cheese, romesco, 
hummus, flat bread

$14
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S PEACH BELLINI

white peach puree, sparkling wine
$14

CINNAMOSA
bourbon, ginger liqueur, lemon, apple, maple

$16

BRUNCH PUNCH
vodka, passion fruit liqueur, cranberry, grapefruit

$15

PASSION SCREWDRIVER
vodka, passion fruit liqueur, orange juice

$15

jane’s secret recipe bloody mary mix, 
pickled vegetables, & your vodka preference

BLOODY MARY $17

tito’s vodka, fresh espresso, luxardo amaro abano, 
chai tea, cinnamon simple syrup

LIV’S CHAI-TINI $18

tito’s vodka or angel’s envy bourbon, cold brew or 
house drip coffee, housemade bailey’s whipped cream

BOOZY BREW $17

H
O

T
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E
A CHAMOMILE CITRUS  no caffeine

MINT MELANGE      no caffeine
TROPICAL GREEN    light caffeine
ENGLISH BREAKFAST   caffeine

$4.75
EARL GREY caffeine
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E HOUSE DRIP $4.75

COLD BREW $6
CAPPUCCINO / LATTE $6
ESPRESSO $4.75

make it iced + $1       make it flavored + $1
make it non-dairy + $1


