
 

 

S T A R T E R S   
&  S H A R E A B L E S  

granola parfait  10 
greek yoghurt, nuts, dried fruits,  
berries, honey 

chai chia & overnight oats  12 
coconut yoghurt, pomegranate seeds 

yeasted waffles  7 
maple syrup, whipped cream 

 

Some items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

S I D E S  fruit / bacon / crispy potatoes / black beans / sliced tomatoes / greek yoghurt 
/ avocado / smoked salmon / seared salmon / seared shrimp 

PA S T R I E S  
&  B R E A D  

croissant / kouign amann / pain au chocolate / scone / monkey bun 
/ focaccia / sourdough toast / wheat toast 

devilled eggs  9 
bacon jam, jalapeño, pickled red onion 

campechana  18 
shrimp & crab, summer gazpacho, 
calabrian chile, green olives, chips   

soup trio  14 
a flight of three daily offerings,               
or order a cup or bowl of just one 

 E G G S  breakfast tartine  15 
focaccia bread, mashed avocado, 2 eggs over 
easy, marinated tomatoes, mustard sauce, 
fresh dill – add smoked salmon  +8 

egg plate  16 
two eggs, crispy potatoes, bacon,           
choice of toast + jam + butter 

green egg frittata  17 
egg whites, zucchini, spinach, tomatoes, 
jalapeño, green onions, feta, simple salad 

smoked salmon scramble  17 
caper lemon crème fraiche, chives, garlic 
rubbed sourdough toast  

chilaquiles  15 
two eggs over easy, chipotle salsa, crispy 
tortillas, crema, cheddar, green onions 

eggs benedict  22 
tbd 

M O R E  greek salad  14 
romaine & gem lettuces, pear tomatoes, 
cucumber, feta, calamata olives, white 
anchovies, lemon black pepper vinaigrette, 
pickled red onions, herbed breadcrumbs 

blue cheese & greens  18 
pulled chicken breast, field greens, baby 
spinach, frisee, blue cheese, candied 
hazelnuts, red grapes, house vinaigrette 

chicken cobb  21 
fried chicken, romaine, bacon, avocado, 
tomatoes, brown derby dressing + a simple 
deviled egg - choice of danish blue or 
cheddar cheese 

picnic plate  22 
curried tuna salad + almonds + currants, 
chicken salad + corn + herbs,              
smoked red pepper hummus,           
rainbow carrots, bread 

 

fried green tomatoes  18 
shrimp remoulade, napa slaw 

quiche of the day  18 
simple salad of mixed lettuces,             
pink peppercorn banyuls vinaigrette 

crispy polenta & ratatouille  19 
roasted eggplant, peppers, & 
squashes, calamata olive tomato 
sauce, basil, balsamic glaze 

blt  18 
wheat toast, creole mayo, napa slaw 
+ a simple devilled egg 

burger  19 
double patty, grilled bun, american 
cheese, LTO, garlic aioli, fries 

chicken flautas  22 
black beans, green rice + corn, pico, 
cotija, crema, salsa ranchero 

 

brunch menu 
10am – 3pm | saturday & sunday 


