STARTERS 9

URBAN HARVEST FRUITS
pure luck yogurt, spiced honey

SIMPLE GRITS
vermont butter, widmer cheddar, bacon

SMOKED SALMON & CUCUMBER
dill aioli, cranberry walnut toast, sprouts,
pickled red onion

LOCAL GREENS
broccoli, carrot, olive, tomato chip, prosciutto,
marcona almond

FOIE GRAS ‘BREAKFAST' 26

cinnamon orange monkey bread, orange,
bacon marmalade, quail egg, apple

HERBES FRITES
piquillo aioli

SIDES 2.5

bacon, ham, sausage, home fries, biscuit, spicy

greens, fruit

PLATES 15

HUCKLEBERRY PANCAKES
pumpkin-spice butter, burnt sugar syrup

MONKEY BREAD FRENCH TOAST

orange rum mascarpone cream, vanilla syrup

SPINACH QUICHE
creamed spinach, bacon lardons, parmesan

SCRAMBLE
breakfast sausage chili, tots, cheddar,
peppers &onions, sour cream

BUTTERNUT ASIAGO QUICHE
squash, asiago cheese, herbs, local greens

WINGS & HOLES
sambal honey glazed chicken wings,
doughnut holes, celery and carrots

CURRIED CHICKEN CREPES

cauliflower smoked raisin rice, potatoes, peanuts

HOT BROWN BENNIE
poached egg, candied bacon, smoked turkey,
spicy greens, mornay

MADAME
english muffin, papillon brebis, piquillo,
prosciutto, egg, tomato salad

BRISKET & EGGS
home fries, house steak sauce

EGGS YOUR WAY
and 3 additions

BRUNCH BURGER
widmer cheddar, fried egg, bacon, LTO, fries

FIVE COURSE FEAST

FIRST
carafe mimosa, cappuccino, gourmet coffee,

juices or sodas

SECOND
pastry of the day

THIRD

simple grits, urban harvest fruits or local greens

FOURTH
monkey bread french toast, scramble or

hot brown bennie

FIFTH

cookies & “cream,” empanadas, sundae

$35 per person



