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EGGS

SWEETS & CEREAL

LUNCH

BRUNCH

AÇAI BOWL 1 3
almond milk, berries, peanut butter
banana, cocoa nibs

FRUIT SMOOTHIE 9
al m o n d  m i l k ,  c o c o a  n i b s ,  y o gu r t ,  a g ave
ad d  s oy  o r  w h e y  p r o t e i n   + 3

SEASONAL FRUIT & BERRIES 1 2

GRAPEFRUIT BRÛLÉE 8
w i t h  c a ra m e l i z e d  b r o w n  s u g a r

HOUSE-MADE BAKERY BASKET 1 6
j a m s  &  b u t t e r 

SEASONAL DOUGHNUTS 1 0

WARM OLIVES   7
le m o n ,  ch i l i  p e p p e r s

BURRATA & KNOTS 1 6
t o m a t o  j a m ,  r o a s t e d  g a r l i c

EVERYTHING SPICED LATKES 1 6
s m o k e d  s al m o n ,  c r è m e  f ra i ch e ,  d i l l

TUNA POKÉ 1 6  |  3 2
avocado, macadamia, spicy crackers

AVOCADO TOAST 1 5
spicy pickled shrimp

MEATBALLS 1 2
r i c o t t a ,  c r u s h e d  t o m a t o ,  le m o n

HANGOVER HASH 1 7
f e n n e l  s a u s a g e ,  p o a ch e d  e g g s , 
ch olu l a  h ol l a n d a i s e ,  du c k  f a t  o n i o n s

HAM & CHEESE OMELETTE 1 7
s p e c k ,  t r i p le  c r e a m  b r i e ,  s h al l o t s

CLASSIC BREAKFAST   1 6
2  e g g s  a ny  s t yle ,  b a c o n , 
r o s e m a r y  f r i e d  p o t a t o e s , 
ch o i c e  o f  t o a s t

CRISPY MORTADELLA SANDWICH   1 6
e g g  &  ch e e s e ,  s p i c y  m ay o

VEGETABLE FRITTATA 1 5
n i c e  l i t t le  s al ad

STEAK & EGGS 2 4
h a n g e r  s t e a k ,  2  e g g s  a ny  s t yle , 
r o s e m a r y  f r i e d  p o t a t o e s ,
r o m e s c o  a i ol i
r i b e ye  s ub s t i t u t i o n   + 1 5

TRADEMARK OMELETTE 1 6
n i c e  l i t t le  s al ad

BRUNCH BURGER 2 1
d o ub le  p a t t y ,  f r i e d  e g g , 
ch e e s e ,  b l a c k  p e p p e r  m ay o ,  p i c k le s

WHOLE WHEAT WAFFLE 1 4
ve r m o n t  m a p le  s y r u p
cu l t u r e d  b u t t e r  &  s p i c e d  al m o n d s  +  3
s e a s o n al  f r u i t  &  b e r r i e s   +  5

BANANAS FOSTER FRENCH TOAST  1 6
b r o w n  s u g a r  c a ra m e l , 
va n i l l a  s a u c e ,  s e a  s al t

SWEET N’ SALTY GRANOLA 1 2 
with SEASONAL FRUIT
ch o i c e  o f  m i l k
ad d  g r e e k  y o gu r t  + 3

ORGANIC STEEL-CUT OATMEAL 1 1
ad d  r e d  wal nu t s 
&  a p r i c o t  p r e s e r ve s   + 3 

FRIED CHICKEN SANDWICH 1 8
s p i c y  h o n e y ,  s o p p r e s s a t a ,  a i ol i ,  s l aw

TM BURGER  1 9
b a c o n ,  j al a p e n o  j a c k ,
f r i e d  p i c k le d  o n i o n s ,  s p e c i al  s a u c e

THE NEW YORKER 1 7
s m o k e d  s al m o n ,  n e w  y o r k  b a g e l , 
c r e a m  ch e e s e ,  c a p e r s ,  t o m a t o

BABY GREENS & CHARRED CARROTS 1 3
al m o n d s ,  f e t a ,  h o n e y  t ah i n i

MARKET LETTUCE SALAD 1 3
soft herbs, creamy italian, aged provolone

KALE & QUINOA SALAD 14
aioli,  crispy chickpeas, 
golden raisins, citrus, parm

JUICY LAMB DIP SANDWICH 1 9
c o m t e ,  t o m a t o  j a m ,  l a m b  b r o t h

BACON 7
TURKEY SAUSAGE 6
ROSEMARY POTATOES 6
DAILY LOAF 4

DAILY MUFFIN  4
AVOCADO BAKED EGG 6

NYC BAGEL 4

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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