
S O U P  &  S A L A D

B R E A K F A S T  B U R G E R

S M O K E D  T U R K E Y  B L TC R I S P Y  F I N G E R L I N G
B R E A K F A S T  P O T A T O E S

B A R N E S  C H O P P E D  S A L A D

W A R M  F A R R O  &  
Q U I N O A  B O W L

A P P L E W O O D  
S M O K E D  B A C O N  

M I M O S A S

B A K E D  E G G S

SEASONAL GELATO

A V O C A D O  T O A S T

M A R I A  M U E R T A

D U L C E  D E  L E C H E  
F R E N C H  T O A S T

S M O K E D  S A L M O N  O M E L E T T E

choice of side salad or fries

aged gouda, bibb lettuce, tomato, bacon jam, multigrain loaf 
(contains milk, wheat)

watercress, shaved vegetables, 
hemp seeds, green apple, cider vinaigrette 

(vegan, contains wheat)

applewood bacon, farm eggs, bibb lettuce, sliced tomatoes,
cheddar cheese, brioche bun, crispy fingerling potatoes 

(contains milk, wheat)

little gem lettuce, radicchio, cucumber, 
chickpea, avocado, radish, roasted sweet

potato, crumbled feta, pickled onion, grape
tomato, preserved lemon vinaigrette 

(vegetarian, contains milk)

Menu by Executive Chef Michael O’Meara

Our menu is always prepared with an emphasis
on locally & seasonally sourced ingredients.

(contains milk, may contain nuts)

red onions, fine herbs, cream cheese, 
crispy fingerling potatoes

 (contains milk, egg)

jalapeño tequila, spicy agave, cilantro, 
habanero, lime, paprika

warm berry compote
(contains milk, wheat, egg)

crispy fingerling potatoes, creamed spinach,
pecorino, herb-toasted breadcrumbs

(contains milk, wheat, egg)

everything spice, pickled red onion, poached egg
add smoked salmon 6

(contains milk, wheat, egg, fish)
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S I D E S

H A N D H E L D S

E N T R É E S

D E S S E R T S

B E V E R A G E  P R I C I N G  I S  B A S E D  O N  
A  M A X I M U M  W I N D O W  O F  2  H O U R S .

CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,
SEAFOOD,  SHELLFISH,  EGGS MAY INCREASE 

YOUR R ISK  OF  FOODBORNE ILLNESS .

PARTIES  OF  6  OR MORE WILL  GET  AN AUTOMATIC  GRATUITY  OF
20%.  $2  PER PERSON SPL IT  CHARGE FOR ANY SHARED PLATE .  

L IM IT  TO THREE FORMS OF PAYMENT PER GUEST  CHECK/TABLE .

1970s INSPIRED TV DINNERS

7

B E V E R A G E S

13 each / 30 bottomless

13 each / 30 bottomless

S A L A D  A D D - O N S
Garlic Rosemary Marinated Grilled Chicken  8

Oregano Lemon Grilled Salmon    12
Crispy Tofu   8

C R O Q U E  M O N S I E U R
black forest ham, brie bechamel, brioche bun

 (contains milk, wheat, egg)

18

P O T  A U  C R È M E
chocolate custard, lavender whipped cream

(contains milk, wheat, egg)

9

L E M O N  &  N O O D L E  S O U P 9
choice of chicken or *tofu, mirepoix, orzo

(vegan, contains wheat, *soy)

served with purple mashed potatoes, haricot
verts, and chocolate fudge brownies

21H E R B  &  L E M O N  R O A S T E D
C O R N I S H  G A M E  H E N

natural jus

18G R A N D M A ’ S
M E A T L O A F  C U P C A K E

local mushroom jus

21H I B I S C U S  G L A Z E D
S A L M O N  
cedar roasted

(contains milk, wheat, nuts)

C A R R O T  C A K E  I N  A  J A R
cream cheese frosting, vanilla ice milke

(vegetarian, contains milk, wheat)
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