
Caesar Salad, cream cheese
croutons, Parmesan, Ritz

Salads

Sides

Glazed Carrots

Polenta, wild mushroom, frontina

$23

$12

$12

EXECUTIVE CHEF BRAXTON DECKER 

DE�ERTS

Eggs Benedict, canadian bacon, english muffin,
hollandaise, poached eggs

BRUNCH

Eggs Norwegian, smoked salmon, english muffin,
hollandaise, poached eggs

Breakfast Platter, canadian bacon, 2 eggs any style, 
roasted  mushrooms, salad

Steak & Eggs, hanger steak, 2 eggs any style, 
home fries

Acai Bowl, granola, fresh fruit, coconut, honey

Omelette, fontina, mushrooms, spinach

Kale Salad
squash, dried cherry, spiced walnut,

goat cheese, maple balsamic
vinaigrette

$22

pizza
Vegetables, tomato sauce, mushrooms, onions,
olives, brussels sprouts

Margherita, mozzarella, cherry tomato, basil

Tartufo, white mushrooms. speck, mozzarella

Soppressata, spicy cured pork, chile honey, oregano

Chorizo, tomato sauce, mozzarella, spanish chorizo,
jalapeno, shishito peppers

Prosciutto, arugula, shaved parmesan

Roasted Lamb, flatbread, tzaziki, fresh mint

Carrot Cake, walnuts, raisins, cream cheese

Chocolate Cake, gluten free
Tiramisu, mascarpone cheese, espresso
Panna Cotta, vanilla bean, cream

$23

$21

$23

$25

$18

$20

$21

$19

$22
$23

$24

$26

$25

$14

$14
$14
$14

Glazed Carrots

Sides

Shoestring fries

$12

$14

  We are proud to partner with Rethink Food, a nonprofit with the mission to create a more sustainable and equitable food system. When dining with us, you help RETHINK FOOD provide meals to food-insecure communities 
via a 2% donation option. If you want to opt out please ask your server to remove this charge from your check   * Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

* We are not liable for allergies. Please alert us if you have any allergies as we do have nuts & gluten in house.

Eggs Florentine, creamed spinach, english muffin,
hollandaise, poached eggs

French Toast, berry compote, whipped ricottta, maple syrup

Burger, bacon onion jam, Gorgonzola, brioche bun,
shoestring potatoes

Tagliatelle bolognese, traditional ragu, parmigiano

$28

$27

Crispy Brussel Sprouts, labne, 
maple balsamic glaze,
walnut, crispy shallots

$16

$31


