3-COURSE BRUNCH $35

mains

starters

SMOKED SALMON
chervil creme fraiche, pickled red onion, salmon roe,
toasted sour dough

SOFT SCRAMBLE EGGS
baby spinach, smoked gouda, bacon, home fries

SHAKSHOUKA
poached eggs, savory spiced tomato sauce, grilled toast

STRAWBERRY SHORTCAKE CREPES
whipped cream cheese, macerated strawberries,
crumbled shortbread, powdered sugar

LAMB BURGER
sliced red onion, tzatziki sauce, aged cheddar cheese,
brioche bun, french fries

SHRIMP COCKTAIL
poached shrimp, calabrian chili cocktail sauce, lemon

PAPPARDELLE & BRAISED SHORT RIB
oyster mushroom, tomato confit, baby arugula, parmesan fondutta

CESAR SALAD
romaine lettuce, herb croutons, white anchovies,
caesar dressing , shaved parmesan

STEAK FRITES
sliced hangar steak, salsa roja, french fries petite salad

SPICY VEGETABLE RAMEN
mushrooms, tofu, scallions, red chili peppers, peas,
roasted vegetable broth *vegan & gf

WARM CINNAMON ROLL
cream cheese frosting, pecan praline

STEEL OATS
granola, berries, agave

FRENCH TOAST
cinnamon sugar, macerated berries, chantilly cream

sweets

CREME BRULEE dulce de leche, strawberry, mango & fresh mint salsa *gf

RUM RAISIN BREAD PUDDING candied pecan, caramel, tahitian vanilla gelato
NY STYLE CHEESECAKE  wild berry soup

FLOURLESS CHOCOLATE CAKE chambord, strawberry mint salsa *g7

WARM COOKIE DOUGH chocolate chip, tahitian vanilla gelato

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 3% merchant service fee applied for credit card processing. This fee is waived for cash payments. 20% gratuity added to groups of 6+ guests.



