
OYSTERS                                       EAST 4     WEST 4.5                                   
mignonette, horseradish sauce 

min 6

R A W  B A R

CHEESE                                                                         28
chef ’s selection of artisanal cheeses, seasonal
accompaniments, grilled bread (contains nuts)

B O A R D S

CHARCUTERIE                                                             30
cured meats, cornichons, 
whole grain mustard, grilled bread 

PASTRY BASKET                                                                    
assorted house made sweet & savory pastries 
served with honey butter 

RICOTTA TOAST                                                                    
whipped ricotta, sourdough, honey (V) 

CINNAMON ROLL FRENCH TOAST                                  
brioche, caramel, whipped cream (V) 

AÇAI BOWL                                                                             
seasonal fruits, granola, cacao nibs 

TOMATO & BURRATA CAPRESE                                        
heirloom tomatoes, burrata, basil (V)

CUCUMBER SQUASH SALAD                                            
Italian squash, Persian cucumbers, tahini dressing (VV)

MEZZE SELECTION                                                               
falafel, naan bread, marinated olives, roasted bell peppers,
spicy feta, red beet hummus, crudité, tzatziki (V)

CHARRED CAESAR SALAD                                                 

crispy bacon, creamy dressing (add chicken or salmon 12)

T O  B E G I N

S I D E S

5

9

9

9

9

9

SCRAMBLED EGGS 

HOME FRIES 

SEASONAL FRUITS 

AVOCADO 

THICK CUT BACON 

SAUSAGE 

B R U N C H  C O C K T A I L S

BLOODY MARY 

APEROL SPRITZ 

MIMOSA 

CAIPIRINHA 

GARIBALDI  

ST  GERMAIN SPRITZ

NEGRONI  

SANGRIA 

MIMOSA (FLIGHT 4x /4 oz)

17

28

B E V E R A G E S

MASCARPONE PANCAKES                                             

OMELETTE                                                                         

M A I N S

SHAKSHUKA                                                                      

VEGGIE BURGER                                                               

EGGS BENEDICT                                                               

SALMON FILLET                                                                

AVOCADO TOAST                                                           

CHICKEN & WAFFLE                                                        

LOKAL BURGER                                                               

LAMB BURGER                                                                 

STEAK & EGGS                                                                  

SHORT RIBS HASH & EGGS                                            

V - vegetarian  l  VV - vegan  
20%  service charge added to parties of 6 or more

5

6

7

7

9

TEA/COFFEE 

ICED TEA

Jardin Fruite/The Des Sables/Jardin Deau 

PEACH ICED TEA 

CAPPUCCINO/ESPRESSO/CAFE AU LAIT 

FRESH SQUEEZED ORANGE JUICE

9

17

18

18

18

19

18

22

honey butter, berry compote, caramel sauce (V)

18

onion, pepper, tomato, white cheddar
choice of home fries or house salad

19

stewed peppers, onions, tomatoes, goat cheese, 
poached eggs (V)

19

english muffin, canadian bacon, hollandaise sauce,
housemade tomato jam, choice of home fries or
house salad (sub smoked salmon 3) 

20

spring peas, radishes, cherry tomatoes, fried egg
choice of home fries or house salad

18

spicy aioli, tomato, crispy lettuce, brioche bun,
choice of fries or salad (V) 

22

hollandaise sauce, tomatoes, asparagus  

37

crispy chicken, spicy house maple glaze
22

homemade lamb patty, creamed tzatziki, 
cucumber, crispy lettuce, choice of fries or salad
(add bacon 3)  

26

braised short ribs, pearl onions, eggs sunny side, 
home fries 

34

brioche bun, fried egg, aioli, cheddar, tomato jam
choice of fries or salad (add bacon 3)

27

crispy potatoes, house salad, chimichurri

26


	RAW BAR
	OYSTERS                                       EAST 4     WEST 4.5
	mignonette, horseradish sauce


	BOARDS
	CHEESE                                                                         28
	chef’s selection of artisanal cheeses, seasonal accompaniments, grilled bread (contains nuts)

	CHARCUTERIE                                                             30
	cured meats, cornichons,  whole grain mustard, grilled bread


	SIDES
	SCRAMBLED EGGS  HOME FRIES  SEASONAL FRUITS  AVOCADO  THICK CUT BACON  SAUSAGE
	5 9 9 9 9 9


	BRUNCH COCKTAILS
	BLOODY MARY  APEROL SPRITZ  MIMOSA  CAIPIRINHA  GARIBALDI  ST GERMAIN SPRITZ NEGRONI  SANGRIA  MIMOSA (FLIGHT 4x/4oz)

	BEVERAGES
	TEA/COFFEE  ICED TEA Jardin Fruite/The Des Sables/Jardin Deau  PEACH ICED TEA  CAPPUCCINO/ESPRESSO/CAFE AU LAIT  FRESH SQUEEZED ORANGE JUICE
	5 6
	7 7 9

	TO BEGIN
	PASTRY BASKET
	assorted house made sweet & savory pastries  served with honey butter

	RICOTTA TOAST
	whipped ricotta, sourdough, honey (V)

	CINNAMON ROLL FRENCH TOAST
	brioche, caramel, whipped cream (V)

	AÇAI BOWL
	seasonal fruits, granola, cacao nibs

	CHARRED CAESAR SALAD
	crispy bacon, creamy dressing (add chicken or salmon 12)

	TOMATO & BURRATA CAPRESE
	heirloom tomatoes, burrata, basil (V)

	CUCUMBER SQUASH SALAD
	Italian squash, Persian cucumbers, tahini dressing (VV)

	MEZZE SELECTION
	falafel, naan bread, marinated olives, roasted bell peppers, spicy feta, red beet hummus, crudité, tzatziki (V)


	MAINS
	honey butter, berry compote, caramel sauce (V)
	MASCARPONE PANCAKES
	onion, pepper, tomato, white cheddar choice of home fries or house salad

	OMELETTE
	stewed peppers, onions, tomatoes, goat cheese,  poached eggs (V)

	SHAKSHUKA
	english muffin, canadian bacon, hollandaise sauce, housemade tomato jam, choice of home fries or house salad (sub smoked salmon 3)

	EGGS BENEDICT
	spring peas, radishes, cherry tomatoes, fried egg choice of home fries or house salad

	AVOCADO TOAST
	spicy aioli, tomato, crispy lettuce, brioche bun, choice of fries or salad (V)

	VEGGIE BURGER
	hollandaise sauce, tomatoes, asparagus

	SALMON FILLET
	crispy chicken, spicy house maple glaze

	CHICKEN & WAFFLE
	homemade lamb patty, creamed tzatziki,  cucumber, crispy lettuce, choice of fries or salad (add bacon 3)

	LAMB BURGER
	braised short ribs, pearl onions, eggs sunny side,  home fries

	SHORT RIBS HASH & EGGS
	brioche bun, fried egg, aioli, cheddar, tomato jam choice of fries or salad (add bacon 3)

	LOKAL BURGER
	crispy potatoes, house salad, chimichurri

	STEAK & EGGS
	V - vegetarian  l  VV - vegan



