
BRUNCH

BOTTOMLESS 40pp OR 16 each
MIMOSA, SPARKLING BLANC DE BLANC, CHARDONNAY, CABERNET, STILL SWEET MOSCATO
MARGARITA, BLOODY MARY, APEROL SPRITZ, WINTER SANGRIA, FEATURED COCKTAIL
[bookmark: _Hlk119790804]SELECT BOTTLES OF WINE | RED | WHITE | SPARKLING  40

PASTRY BASKET salted whipped butter  18

EAST COAST OYSTERS thai chili mignonette  22

SHRIMP COCKTAIL gribiche, cocktail sauce, lemon  18

WHOLE GRAIN SALAD roasted brussels, butternut squash, herb tahini, poached egg   17	

AVOCADO TOAST “everything spiced” sourdough, whipped ricotta, toasted pepitas, gooseberry  18

BACON EGG AND CHEESE bacon, fried egg, cheese, english muffin  15

BELGIAN WAFFLE blueberry compote, maple whipped cream, crispy pecans  17

FRENCH TOAST pumpkin spiced whipped cream, pepita seed brittle, cider-maple syrup  18

[bookmark: _Hlk117328342]VEGETARIAN OMELETTE baby arugula, wild mushrooms, local white cheddar  18 

GREEN MARKET SANDWICH grilled eggplant, salsa verde, burrata, olive foccacia  18

SMOKED SALMON BENEDICT crispy potato pancake, béarnaise, green salad  22

[bookmark: _Hlk123993339]FRIED CHICKEN SANDWICH creamy slaw, pickle, spicy honey, sesame bun  21

WAGYU BURGER bacon jam, mild cheddar, dijonnaise, house made pickle, sesame bun  23

LITTLE GEM CAESAR tahini, croutons, parmigiano reggiano  14

MARKET GREENS SALAD blue cheese, honey crisp apples, toasted almonds, white balsamic  12

	salad additions chicken 9  prawns 13  flank steak 17

SIDES
APPLE WOOD BACON  8
½ AVOCADO 6
2 EGGS ANY STYLE 6
SOURDOUGH TOAST apple butter 5
DUCK FAT HASH BROWNS 10
TRUFFLE FRIES  10

KIDS
BELGIAN WAFFLE or PANCAKES maple syrup  12
2 SCRAMBLED EGGS+BACON+TOAST 10
2 CHICKEN FINGERS & HAND CUT FRENCH FRIES 10
SCOOP OF VANILLA OR CHOCOLATE ICE CREAM 3
	

EXECUTIVE CHEF: Kevin McGinley  |   CHEF DE CUISINE: Chris Lewnes
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