] @%

BREAKFAST

Served from 7am-3pm every day.

LUNCH

Served from Tlam-3pm every day.

DRINKS & DESSERT

Served until T0pm every day.

v: vegetarian | vg: vegan | p: pescatarian
df: dairy-free | gf: gluten-free



Pt Dy Drinks

Served every day.

HOT & COLD DRINKS

DRIP COFFEE 4 MATCHA LATTE
AMERICANO 4 COLD BREW
ESPRESSO 4 HOT 7 ICED TEA
CORTADO 5 SODA
CAPPUCCINO 5 BOTTLED WATER

. still or sparkling
CAFE LATTE 6

JUICES & SMOOTHIES

choice of almond or oat milk for any smoothie

FRESH-SQUEEZED JUICE
orange or grapefruit

KALE KICKSTARTER JUICE
cucumber, kale, apple, lemon

PINEAPPLE SMOOTHIE
pineapple, banana, kale, ginger, lime

v: vegetarian | vg:vegan | p: pescatarian
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Served from 7am-3pm every day.

CROISSANT v

nutella, preserves

BRULEE'D GRAPEFRUIT vg | gf
sugar, mint

OATMEAL v
bananas, maple, cinnamon
choice of oat, almond or whole milk

AVOCADO TOAST vg
fried ceci beans, alfalfa sprouts, lemon

THE MUFFIN

canadian bacon, american cheese, hollandaise, fried egg

BREAKFAST BURRITO

hash browns, shiitake, squash, bacon, egg

OMELET gof
comte, red mustard greens, créme fraiche

TRADITIONAL BREAKFAST
two eggs, bacon, hash browns, pullman toast
SUB: impossible sausage

11

12

16

17

15

16

19

df: dairy-free | gf: gluten-free
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Served from Tlam-3pm every day.

GIN MARINATED OLIVES vg | gf

rosemary, orange

CHEESE PLATE
rotating selection, honey comb, marcona almonds

TUNA TARTARE p | df | gf
calabrian chile, taro chips

CUCUMBERS & AVOCADO p | gf
green goddess, mint, bottarga

PALICOBB gf
romaine, chicken, egg, bleu cheese, tomato, bacon

PALICLUB df
turkey, lettuce, tomato, bacon, mayonnaise

BURGER
lettuce, red onion, tomato, special sauce
SUB: impossible burger +2

LOBSTER TACOS p

harissa crema, shredded romaine,
fresh tortilla, tomatillo salsa

v: vegetarian | vg:vegan | p: pescatarian
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Dessert

Served until T0pm every day.

OLIVE OIL CAKE v 10

rosemary, marmalade

JOIN US FOR

W“/W Howr

3PM-6PM DAILY

BAR SNACKS, COCKTAILS,
AND GOOD TIMES UNTIL 10PM NIGHTLY

Ask your friendly server or bartender

about our Weekly Happenings!

Ei o

df: dairy-free | gf: gluten-free



All cocktails are $17 each.
Served until T0pm every day.

HEMINGWAY
rum, maraschino liqueur, grapefruit, lime

NAP IN THE AFTERNOON
tequila blanco, st germain, benedictine, orange bitters, bubbles

GIN & JAUNE
gin, pamplemousse, genepi, bubbles

50/50
gin, dry vermouth, lemon oil

ESPRESSO MARTINI
vodka, cold brew liqueur, orgeat

PENICILLIN
blended scotch, ginger, honey, lemon, islay scotch

SMASH
rye, lemon, sugar, mint

WORLD FAMOUS
rye, benedictine, bitter bianco, angostura bitters

HOUSE SPRITZ
aperol, amaro angeleno, passionfruit, bubbles

LIMONE SPRITZ
malfy limone, limoncello, bubbles

AGAVE SPRITZ
tequila, mezcal, aperol, grapefruit, sparkling rosé

Served until T0pm every day.

SPARKLING

PROSECCO DI CONEGLIANO-VALDOBBIADENE

Sommariva, Superiore Brut, Italy NV

BRUT ROSE
Louis De Grenelle, Loire Valley, France NV

BRUT CHAMPAGNE
Aubry Premier Cru, Champagne, France NV
ROSE

PROVENCE ROSE
Triennes, Provence, France 2022

BASQUE ROSE
Ameztoi, Txakoli, Spain 2022
WHITE

PINOT GRIGIO
Elena Walch, Alto Adige, Italy 2022

GRUNER VELTLINER
Bernhard Ott 'Am Berg', Niederdsterreich, Austria 2020

SAUVIGNON BLANC
La Tour Saint Martin, Menetou Salon, Loire Valley, France 2020

CHARDONNAY
Schug, Sonoma Coast, California 2021
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Served until T0pm every day.

RED

PINOT NOIR 16 /64
Hyland Estates 'Petit Estate’, Willamette Valley, Oregon 2021

MONASTRELL 11/ 44
Casa Castillo, Jumilla, Spain 2020

COTES DU RHONE 17 / 68
Chateau du Mourre du Tendre 'Cuvee Paul’, France 2017

CABERNET SAUVIGNON 20/ 80
Trig Point '‘Diamond Dust', Alexander Valley, California 2021

BEER

MILLER HIGH LIFE 120z 5
Milwaukee, WI

BARRIEHAUS 'TAMPA EXPORT' LAGER 7160z 8
Tampa, FL

WOVEN WATER 'LUCID' IPA 160z 10

Tampa, FL



