bloody board us

bloody carafe, accompanied by:

pickled veggies, pimento olives, bacon,
pepperjack cheese, celery, horseradish,
beef boullion, assorted hot sauces

. PARKER & PEAR
daytlme spiced pear, prosecco,

st. germaine, lemon juice

drinks 10  srrauBErRRY BELLINT

prosecco, strawberry

bill of fare: brunch

served saturdays & sundays 7 a.m. - 3p.m.

s P& brunch boards

Our signature ‘build your own’

brunch beverage experience.

bubbly board so

raspberries, strawberries, blueberries,
chantilly whipped cream, elderflower
liqueur, peach purée, blood orange purée

SPARKLE & ROSE
plymouth gin, prosecco,
aperol, st. germaine,
ruby red grapefruit

KIR ROYALE

lejay casis, prosecco
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FRUIT SMOOTHIE 11 TOMATO-BACON BISQUE 10
seasonal fruits & berries, banana,
yogurt, agave syrup HUMMUS. 13
add protein: soy or whey +3 crispy chickpeas, laffa bread, cucumber
o) ) BUTCHER'S, MEATBALLS 13
Eagﬁ§gUs£% salt, butterscotch 1 grana, ricotta, sauce, crusty bread
WARM OLIVES 7
g’yaoﬁiECEL SC%I,;QIIS l\éthgéXg‘BREAD 17 marinated with lemon and crushed chilies
pickled radish, capers, soft egg
GRILLED SHRIMP TARTINE 17
avocado, hot sauce, soft egg
AGAT BOWL 14 ROASTED VEGETABLE OMELET 17
berries, granola, peanut butter, seasonal vegetables, goat cheese
banana, cocoa nibs served with a nice little salad
GREEK YOGURT . 13 MEAT IOVER'S OMELET 18
granola, berries, lemon ginger syrup nueske's bacon, fennel sausage,
grafton cheddar, peperonata
STEEL - CUT OATMEAL 13 Served with a nice little salad
choice of :
i EGGS IN HELL 19
é’ilﬁlllg;ngﬁ"}“;lig}léar* laffa bread, grana, fresno chilies, pancetta
add: blueberry-lemon compote +3 STEAK & EGGS
MALTED WAFFLE 17 two eggs any style, cirushed yukons
new york magle Syrup, 8oz hanger steak 28
whipped salted butter 16 oz boheless ribeye 4l
add: rum sautéed seasonal fruits -3 THE kDELéJXE SANDWIClH S 15
CARAMELIZED APPLE FRENCH TOAST 17 ChoTuls acoriy cee Jatapeno jack
maple, cashew brittle, creme brulee cholula aioli
SATMON PLATTER 19 CRAB CAKE EGGS BENEDICT 2l
gravlax capers, cream cheese soft poached eggs, -
Shaved red onion served on preserved lemon hollandaise,
a new york bagel from our daily selection spinach, english muffin
WILD MUSHROOM OMELET 18
tomatoes, gruyére, balsamic
served w1§h a nice little salad
KALE SALAD 14 BURGER 18
kung pao dressing, citrus, brioche, sour pickle, choice of cheese
cashews, crispy crunchies add: avocado +k
GREEK SALAD 14 SOUP N SAMMY. Lad 19
ft?ta, pepperoncini, olives, gggnla?c’o?baecor?%igau:nmn marma-Lace,
pickled tomato, cucumber
MAC & CHEESE 19
EE&%DbS’gIegKgil\ék’ZSL}eXg%‘l&{CsHauce 19 shells, grafton cheddar, buttered crumbs
BNHBURGER 2 oy ragh grons pada ”
nueskes bacon, special sauce, american cheese black trufile
add: fried egg 3 CHORIZO, KALE & POTATO QUICHE 18
romesco aioli, pepperonata, nice little salad
S S v
CRUSHED YUKONS 8 TOAST ) . 5 BLUEBERRY MUFFIN 5
APPLEWOOD SMOKED BACON 9 Sourdough, multi-grain, SEASONAL FRUIT 9
raisin walnut
MAPLE SAUSAGE LINKS 8 CROTSSANT 5 MIXED BERRIES 11
NY BAGEL daily selection 5

executive chef:
PETER JIN

culinary director:
JEFF HASKELL
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