
AVOCADO TOAST VG GS    16
Crushed Avocado/ Cured Salmon*/ Fresno Chiles/ Red Onions/ Herb-Smashed Fingerlings or Kale Salad 
[Add Sunny Egg* +2]

BAGEL BREAKFAST SANDWICH GS    15
Confit Pork/ Sunny Egg*/ Garlic Aioli/ House-Pickled Sweet Peppers/ Arugula/ Everything Bagel/ Herb-Smashed 
Fingerlings or Kale Salad

SMOTHERED CHICKEN SAUSAGE BURRITO   16
House-Made Chicken Sausage/ Black Beans/ White Rice/ Morita-Tomatillo Salsa/ Crema/ Sunny Egg*

VEGAN BRUNCH BURRITO VG    15
Tofu Scramble/ Black Beans/ Arugula/ Quinoa  
Morita-Tomatillo Salsa/ Herb-Smashed Fingerlings or Kale Salad

EVERLY BISCUITS + GRAVY   16
Whole Grain Biscuit/ Chicken Sausage Gravy/ Sunny Egg*/ Herb-Smashed Fingerlings or Kale Salad

SIRLOIN STEAK HASH* GS    19
Sweet Potatoes/ Mushrooms/ Caramelized Onions  
Red Chimichurri/ Melting Cheese/ Sunny Egg*/ Wheat Toast

EVERLY CHICKEN + WAFFLE GS    15
Fried Chicken Thigh/ Buttermilk Waffle/ Sunny Egg*/ Hot Sauce/ Honey

BRUNCH FRIED RICE VG GS    16
Shrimp/ Bacon/ Scallions/ Tomato/ Kimchi/ Togarashi Crisp/ Poached Egg*/ Black Vinegar/ Fresno Chiles

CHALLAH FRENCH TOAST V    14
Espresso Custard/ Cinnamon Crème Fraîche/ Espresso Honey

VEGGIE SCRAMBLE VG GS    14
Seasonal Vegetables/ Four Cheeses/ Herb-Smashed Fingerlings or Kale Salad/ Wheat Toast 
[Vegan Prep with Tofu Scramble upon Request +1 / Add Bacon +3.5 / Add Ham +2.5]

THE STANDARD GS    14
Two Eggs*/ Sausage, Bacon, or Ham/ Herb-Smashed Fingerlings/ Wheat Toast

GRILLED SAVOY CABBAGE SALAD VG GS    17
Grilled Savoy + Radicchio/ Pulled Chicken/ Carrots/ Edamame  
Granny Smith Apples/ Miso Dressing/ Spiced Cashews/ Togarashi Crisp 
[Sub Seared Tofu No Charge / Sub Salmon Filet* +3]

SO-CAL GRAIN BOWL VG GS    15
Quinoa/ Brown Rice/ Lentils/ Marinated Kale/ House-Pickled Veg  
Cashews/ Sunflower Seeds/ Harissa Aioli/ Chimichurri/ Sunny Egg*  
[Add Pulled Chicken or Seared Tofu +4 / Add Salmon Filet* +7]

HOUSE BURGER* VG GS    16
Sharp Cheddar/ Pickles/ Red Onions/ Arugula/ Garlic Aioli/ Wheat Brioche/ Hand Cut Fries or Kale Salad 
[Sub Black Bean Quinoa Burger No Charge / Add Bacon +3.5 / Add Sunny Egg* +2 / Add Avocado +2.5]

HONEY MUSTARD FRIED CHICKEN SANDWICH GS    17
Spicy Honey Mustard/ House-Pickled Peppers/ Potato Bun/ Hand Cut Fries or Kale Salad 
[Add Bacon +3.5]

BUTTERNUT SQUASH + FORBIDDEN RICE CURRY VG GS    15
Coconut Milk/ Cashews/ Cilantro/ Fresno Chiles 
[Add Pulled Chicken or Seared Tofu +4 / Add Salmon Filet* +7]

MAINS
WEEKEND BRUNCH MENU

Our fryers are dedicated to gluten-free products.

Please notify us of any al lergies.  Our kitchen is not an al lergen-free environment and the possibi l i ty exists 
for food items to come in contact with other food products (i.e. meat, fish, wheat, and/or allergens) during 
normal kitchen operations involving shared cooking and preparation areas.

v:  Menu item is ,  or with modif ications,  can be prepared vegetarian. Ask your server.
vg:  Menu item is ,  or with modif ications,  can be prepared vegan. Ask your server.
gs:  Menu item is ,  or with modif ications,  can be prepared without gluten. Ask your server. 

*Consuming undercooked eggs and meats increases the risk of food-borne illness and will be served only upon customer request. 

19% gratuity may be added to part ies of 6 or more.

BACON [3 STRIPS] GS    6.5

SAUSAGE [3 LINKS] GS    5

HAM [1 SLICE] GS    6

HERB-SMASHED FINGERLINGS VG GS    4

LOADED SMASHED FINGERLINGS V GS    7.5
Garlic-Scallion Aioli/ Ham/ Cheese

SIDES
TRUFFLE FRIES VG GS    9
Parm/ Truffle Aioli

WHEAT TOAST [2 PIECES] V GS    3
Strawberry Jam [Sub Gluten-Free Toast +2]

HONEY BISCUITS V    4
Two Whole Grain Biscuits/ Honey

BERRY SMOOTHIE PARFAIT V GS    6
Greek Yogurt/ Granola[Subst i tute  Gluten-Free Bread +2]
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BLOODY MARY
CLASSIC   10.5
Tito's Handmade Vodka/ House-Made Classic Bloody Mary Mix/ Cucumber  
Ol ive/ Fresno Chi le/ House-Pickled Broccol i  Stalk/ Gherkin/ Lemon 
[Add 8 oz Mil ler High Life Chaser +2.5]

MIMOSAS
MIMOSA   10
Orange/ Prosecco

EVERLY MIMOSA   11
Raspberry/ Carpano Bianco Vermouth/ Orange/ Prosecco

MINT BELLINI   11 .5
Peach/ Mint/ Prosecco

THE PETUNIA   10.5
Elderf lower/ St.  George Bruto Americano/ Grapefruit/ Prosecco

BOOZED UP BEER + CIDER
BELISSIMA ALBA   10
ACE Guava Cider/ Aperol/ Orange

BRUTO BEERMOSA   11
3 Sheeps Brewing Co. Fresh Coast Pale Ale  
St .  George Bruto Americano/ Grapefruit

BRUNCH COCKTAILS

Cha Cha Earl  Grey/ Vani l la/ Choice of Mi lk  
[hot or iced]

CHA CHA CHAI LATTE   6.5
Vanil la/ Cha Cha Chai Tea/ Choice of Mi lk  
[hot or iced]

BLUEBERRY MATCHA LATTE   6.5
Natural  Blueberry-Infused Sweet Matcha/ Choice of Mi lk 
[hot or iced]

Regular or Decaf Coffee [bottomless] 
Regular or Decaf Espresso [double shot]

LATTE OR CAPPUCCINO   5
Make it  a: 

HIBISCUS LIMEADE   4
Hibiscus/ Lime/ Sprite

STRAWBERRY LEMONADE   4
Strawberry/ Lemon/ Seltzer

PASSION FRUIT + GRAPEFRUIT COOLER   4
Passion Fruit/ Grapefruit/ Seltzer

JUST COFFEE CO-OP   3
Fair trade, organic coffee roasted in Madison 

COLD BREW   4.5

MINT ICED COFFEE   5
Espresso/ Mint Syrup/ Choice of Mi lk

BEVS + COFFEE + TEA
Non-fat ,  2%,  or Whole  Mi lk  avai lab le 
Subst i tute  Organic  Soy,  Oat  or A lmond Mi lk  +  .75

Miel [honey + cinnamon] + .75 
Lavender [house-made lavender syrup] + .75 
Mocha [house-made semi-sweet chocolate sauce] + .75 
Vani l la [house-made vani l la syrup] + .75

CHA CHA TEA    3
Fair trade, organic loose hot teas from Madison's own Cha Cha Tea  

Bancha Green 
Peach Oolong 
Earl  Grey 

Cha Cha Chai 
Sunset Lime [Decaf]

LONDON FOG   6
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