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BRUNCH

FRENCH TO AST Maple & Brown Butter Espuma, Almonds 16 A
THE STANDARD: £ggs Your Way, Bacon or Sausage, Toast, Potatoes, Salad 1 6
STEAK & EGGS’ Eggs Your Way, New York Strip, Toast, Potatoes, Salad 25

SHAKSHUKA. Poached Eggs in Spicy Tomato Sauce with Toast | 5V
TURIGSH EGGS’ Poached Eggs on Yogurt with Chili Oil, Granola, Herbs & Toast 1 5 v

BENEDICT, Poached Eggs, Creamed Spinach, Aleppo Hollandaise, Toast, Potatoes 16V

BISCUITS & GRAVY, Buttermilk Biscuits, Herb Gravy, Poached Eggs 16 \%

FRUIT & G’RANOLA’ Sweet Granola, Fresh Fruit, Greek Y ogurt, Herbs 16 v,
QUICHE’ Bacon, Spinach, Goat Cheese. Green Salad 1 G

SANDWICHES

CI‘IEESEBURGER’ White Cheddar, Dale & Daughter Pickles 18

FRIED CHICI(EN S ANDWICH Avocado, Tomato, Lettuce, Aleppo Aioli 18
B.L.T., Black Pepper & Maple Bacon, Lettuce, Aioli, Avocado, Tomato, Ciabatta 16

AVOCADO To AST’ Cliabatta Bread, Pickled Onion, Radish, Herbs, Olive Oil 1 5 \

SPREADS & STARTERS

LABNE Black Sesame, Un"alz
FRIED OLIVES: Labne. Chili Oil 19

HUMMUS, Calabrian Chilies, Cilantro 12
WHIPPED RICOTTA: Artichoke Heart, Apple, Red Pepper, Olives, Aleppo & Urfa 1 D
ARANCINI, Goat Cheese, Pecorino, Mozzarella, Olive Tapenade, Tomato Jam 16
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OREN BREAD: Ciabatta Bread 4 v*
VEGETABLES Raw & Quick Pickled 5v*Gr

SALADS & VEGETABLES

GR_EEN S ALAD, Fennel Whalgrette 9 V.GF
C AESAR’ Tahini, Black Sesame, Bread Crumbs 12

Roasted BEETS’ Citrus, Chilies, Pistachio, Mint, Feta 15 V,GF
COBB S ALAD Roasted Chicken, Egg, Avocado, Bacon, Tomato 29 GF
CHICKPEA S ALAD Tahini Vinaigrette, Olives, Tomatoes, Cucumber, Pickled Beets, Mint, Parsley 15 V*, GF
Charred BROCCOLI’ Sour Cream, Cashews, Chili Vinaigrette, Cured Egg Yolk 15

ADD ONS
FRESH FRUIT 5 SALMON (4 0Z) 12
SIDE OF EGGS (2) 6 BACON OR SAUSAGE 8
SIDE OF POTATO 5 CHICKEN BREAST (6 0Z) 12
BUTTERMILK BISCUITS (2) 6 NEW YORK STRIP (6 OZ) 20

V-VEGETARIAN V*-VEGAN GF-GLUTEN FREE
A 20% GRATUITY WILL BE ADDED TO TABLES OF 6 OR MORE
SPLIT FEES MAY APPLY



