
	
	

N = CONTAINS NUTS/SEEDS

FEATURED COCKTAILS

CHEF FEATURES

 

MIMOSAS
ORANGE / CUCUMBER LIME /
POMEGRANATE-CRANBERRY   

SOLO 7 / CARAFE 20
 

ROSÉ SANGRIA 10
ORANGE LIQUEUR,  BUBBLES,  
CITRUS,  MIXED BERIES, MINT

  
RELEASE THE KRAKEN! 9 

KRAKEN DARK RUM, LICOR 43, 
SPICED SIMPLE, COFFEE
AVAILABLE HOT OR ICED

BLOODY MARY 9  
  TITOS VODKA, HOUSE MIX, CHILI RIM 

WINTER RITA 9
TEQUILA, MEZCAL, CINNAMON, 

APPLE CIDER, LIME
 

SECRET GARDEN 9
VODKA, LEMON, THYME, BASIL

 
LAVENDER LEMONADE 9

EMPRESS GIN, LEMON, HONEY

H-TOWN SWEET TEA 9
VODKA, ELDERFLOWER, LEMON, 

BLUEBERRY-HIBISCUS TEA

WINE BY THE GLASS $10

BRUNCH FEATURES

BABICH SAUVIGNON BLANC NZ

LE CHARMEL ROSÉ FR

CANNONBALL CABERNET CA

FIELD RECORDINGS PINOT NOIR CA

DRY CREEK CHENIN BLANC CA

TERRES BLONDES CHARDONNAY FR

GRUET SPARKLING BRUT NM

   VEGAN HORCHATA 6 
RICE, OAT MILK, VANILLA SOY, CINNAMON   

 
CINNAMON-VANILLA JOHNNY CAKES GF 13 

WHIPPED MARSCARPONE,  
MAPLE SYRUP, BERRY MARMALADE, 

 CANDIED CITRUS, MINT

   BREAKFAST PLATE GF N 17  
EGGS YOUR WAY, F.L.F. BACON, 

GARLIC SMASHED RED POTATOES, CHIVES,
GLUTEN-FREE MIXED BERRY  MUFFIN

BACON QUICHE LORRAINE N 16 
SUN DRIED TOMATO, ASPARAGUS, GREEN 

ONION. PROVOLONE, SALSA MACHA, 
 ARUGULA SALAD

 CRAB & AVOCADO TOAST N 17
CRANBERRY WALNUT BATARD, 

 SPINACH, AVOCADO-PEA SPREAD, 
 OVEN ROASTED TOMATO,  

 CHILI LIME BUTTER 

  LOX & EGG WHITE FRITTATA GF 18
SMOKED SALMON, RED ONION, 
 BABY SPINACH, GOAT CHEESE,  

 SHERRY VINEGAR, TOMATO JAM 

 
CRUNCHY CHICKEN & WAFFLES N 21 

NUT CRUSTED CHICKEN BREAST,  
WAFFLE,  APPLE BUTTER,  
 MIXED BERRIES, CHIVES 

  
  STEAK & EGGS GF 23 

MARINATED SIRLOIN, SCRAMBLED EGGS, 
 BREAKFAST POTATO, CHIVES,

 CHIMICHURRI SAUCE

 
SALMON CAKES BENEDICT 18 

POACHED EGGS, JALAPENO HOLLANDAISE,  
SHERRY ARUGULA SALAD

AVAILABLE FROM 10:00AM TO 3:00PM


