
s ta r t e r s  
 
SMO KED  SAL MON  
chervil creme fraiche, pickled red onion, salmon roe,  
toasted sour dough  
 
STRAW B ERRY  SHO RTCAKE  CREP ES   
whipped cream cheese, macerated strawberries,  
crumbled shortbread, powdered sugar  
 
SHRIMP  CO CKTAIL   
poached shrimp, calabrian chili cocktail sauce, lemon  
 
CESAR  SALAD   
romaine lettuce, herb croutons, white anchovies,  
caesar dressing , shaved parmesan  
 
WARM C INN AMON  ROL L   
cream cheese frosting, pecan praline  
 
STEEL  OATS  
granola, berries, agave 

m ains  
 
SO F T  SCRAMBL E  EGGS   
baby spinach, smoked gouda, bacon, home fries  
 

SHAKSHO U KA   
poached eggs, savory spiced tomato sauce, grilled toast  
 

L AMB  BU RGER   
sliced red onion, tzatziki sauce, aged cheddar cheese,  
brioche bun, french fries  
 

PAPPARD EL L E  &  B RAISE D  SHO RT  R IB   
oyster mushroom, tomato confit, baby arugula, parmesan fondutta  
 

STEAK  F R ITES   
sliced hangar steak, salsa roja, french fries petite salad  
 

SP ICY  V EGETABLE  RAMEN     
mushrooms, tofu, scallions, red chili peppers, peas,  
roasted vegetable broth *vegan & gf 
 

F REN CH TOAST  
cinnamon sugar, macerated berries, chantilly cream 

sw ee ts  
 

CRÈM E  B RUL EE    dulce de leche, strawberry, mango & fresh mint salsa    *gf         
 

RUM  R AIS IN  B READ  PU DDIN G    candied pecan, caramel, tahitian vanilla gelato 
 

N Y  STY L E  CH E E SEC A KE    wild berry soup    
 

F LOURL ESS  C H OCOLAT E  CA K E    chambord, strawberry mint salsa    *gf        
 

WARM  CO OKI E  DOU GH   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.  

3-COURSE BRUNCH $35 


