
MIDWESTERN OMELET
black forest ham, onion

ti l lamook cheddar
breakfast potato,  choice of  toast

29

EGG WHITE FRITTATA
sun-dried cherry tomato 

bell  pepper,  mozzarella baby arugula
choice of  toast (v)  -  29

add half  avocado +6

SMASHED AVOCADO TOAST
baby arugula,  radish,  cherry tomato
pickled red onion,  sweetdrop pepper
PQB 1979 multigrain bread (vg) -  25

add two cage-free eggs* +10

WAGYU CORNED BEEF HASH
two sunny-side up eggs,  onion

bell  pepper,  yukon potato 
choice of  toast -  33

S A V O R Y  B R U N C H

COCONUT & CHIA PUDDING
pineapple,  toasted coconut

freeze-dried raspberry (vg)(gf)  -  19

BLUEBERRY PANCAKES
blueberry compote,  powdered sugar

pure maple syrup (v)  -  25

S W E E T  B R U N C H

H A N D H E L D S
served with fr ies

 sweet potato waffle fr ies
salad,  chips,  or  truff le fr ies +5

add bacon +6
add avocado +5

DOUBLE CHEESEBURGER
prime beef,  wisconsin cheddar,  lettuce

tomato,  onion,  mustard aiol i
potato bun* -  29

morningstar plant-based 
patty available

CROISSANT EGG SANDWICH
steamed egg, black forest ham

wisconsin cheddar,  tomato
arugula,  spicy aiol i

breakfast potatoes -  30
add half  avocado +6

ADDITIONS
6 oz. seared chicken breast* +16

5 oz. ora king salmon* +22
three jumbo shrimp* +24

crispy tofu +12

HEIRLOOM BEETS & BURRATA
honeycrisp,  candied hazelnuts

arugula (v)(gf)  -  25

THE ADORN CAESAR SALAD
baby gem, endive

 24-month aged parmesan
garl ic crumble -  23

add anchovy* +8

 SALADS

RIPE BERRY BOWL
small  -  15 |  large -  25

CINNAMON SKILLET
caramel,  citrus cream cheese -  25

half  dozen, horseradish
cocktail  sauce,  caper aiol i

gri l led lemon* -  35

PARSLEY ROOT & FETA HUMMUS 
crudités,  crispy favas

warm spiced naan (v)  -  21

S T A R T E R S

JUMBO SHRIMP COCKTAIL C O C K T A I L S

ADORN BLOODY MARY
ketel  one,  bloody mary mix

secret sauce, tradit ional  garnish
l i l  buddy sidecar

20

BETTER THAN A BELLINI
prosecco doc,  creme de peche

demerara sugar cube
20

RATATOUILLE MARGARITA
volcan blanco

tomato & yellow bell  pepper cordial
habanero t incture

24

DRAFT ESPRESSSO MARTINI
ketel  one,  mr.  black,  cold brew

22

C O F F E E

DRIP COFFEE | ESPRESSO 8

CAPPUCCINO | LATTE 10

COLD BREW | 11

PISTACHIO LATTE | 12

GINGERBREAD LATTE | 12

PEPPERMINT MOCHA | 12

TURMERIC & GINGER LATTE | 12

CRANBERRY MATCHA LATTE | 14

CHAI LATTE | 11

add espresso 3

L O O S E - L E A F  T E A
BY RARE TEA CELLAR 

12 PER POT

BLACK
crema earl  grey |  china

regal  english breakfast |  china

wild blueberry noir  |  china

GREEN & OOLONG
emperor’s gyokuro green |  japan

passion fruit  green |  china 

magnolia blossom oolong |  china 

HERBAL
emperor’s mint meritage |  egypt 

emperor’s chamomile |  egypt 

organic pure rooibos |  south afr ica

Non-Dairy Milk Options:  Almond,
Coconut,  Oat & Soy 

(v)  vegetarian (vg) vegan (gf)  gluten free
We proudly feature local  and sustainable farmers,  bakers,  and artisans:

Mick Klug Farms, Publican Quality Bread, Chef Martin Old World Butcher Shop
All  our f ish are locally sourced and sustainable; al l  our eggs are cage-free; al l  our coffee and tea are eco-sustainable.
*Consumer Advisory:  Consuming raw or undercooked meat,  poultry,  egg, or seafood may increase the r isk of  i l lness.

Parties of 6 or more are subject to a 20% service charge.


