FRUITS & GRAINS

Greek Yogurt Bowl GFO 13

Organic Granola, Candied Dates, Chia, Aimonds,
Banana, Berries, Honey

Overnight Oats 9
Strawberry Compote, Alimond Butter, Chia,
Strawberry, Banana, Blueberry, Maple Syrup

FruitBowl GF 6
Melon, Pineapple, Seasonal Berries

EGG SPECIALTIES

Eggs Any Style** GFO 15

Cage-Free Eggs, Tri-Color Potatoes,
Smoked Bacon or Sausage Links, Toast

Denver Omelet* GFO 17
Ham, Mushrooms, Caramelized Onions,
Gruyere, Tri-Color Potatoes, Toast

Egg White Omelet*™* GFO 16
Griddled Cherry Tomatoes, Mushrooms, Spinach
Cheddar, Tri-Color Potatoes

Create Your Own Omelet* GFO 17
Choose Up to 4 Ingredients -

Ham, Bacon, Sausage, Cheddar, Gruyere,
Onions, Mushrooms, Tomato, Spinach
Served with Tri-Color Potatoes, Toast
ADDITIONAL ITEM +2 EACH

Crab Benedict* ** 25
Lump Crab Cake, Poached Cage-Free Eggs,
Brown-Butter Hollandaise, Old Bay, Tri-Color Potatoes

Classic Benedict*™* GFO 17

English Muffin, Poached Cage-Free Eggs,
Brown-Butter Hollandaise, Canadian Bacon,
Tri-Color Potatoes

SIDES

Smoked Bacon** GF 6
Pork Sausage Links* GF 6
Apple Chicken Sausage** 6
Tri-Color Potatoes 5
Belgian Sugar Waffles 10
Toast | Bagel 3

The Studio

KITCHEN & COCKTAILS

SIGNATURE DISHES
Chocolate Chip Pancakes 15
Maple Syrup

PB&J French Toast 16
Thick-Sliced Brioche, Creamy Peanut Butter, Strawberry
Compote, Vanilla Whipped Cream, Maple Syrup

Avocado Toast* GFO 15

Sourdough Bread, Avocado Mash, Pickled Red Onion,
Arugula, Chili Oil, Cage-Free Eggs

ADD NOVA LOX SALMON +4

ADD ANCHO-RUBBED GRILLED HANGER STEAK +8

Breakfast Sandwich*™* GFO 15
Smoked Bacon, Cage-Free Egg, Calabrian Chili Aioli,
Smoked Gouda, Brioche Bun

Brussels Sprout Hash** GF 17
Brussels Sprouts, Sweet Potatoes, Apples, Smoked Bacon,
Two Cage-Free Eggs, Scallions, Honey Drizzle

VALENTINE COFFEE

Drip Coffee 3

Cold Brew 6

Americano | Macchiato | Latte | Cappuccino 6
Mocha 6

Hot Chocolate 6

Syrup Flavors
Vanilla, Hazelnut, Caramel, Mocha, Honey

Milk Choices
Whole, 2%, Skim, Oat, Soy, Aimond

RISHI TEA
Black Tea 3
Earl Grey or English Breakfast

GreenTea 3
Jade Cloud or Jasmine

Herbal Tea 3
Blueberry Hibiscus, Chamomile Medley,
Peppermint or Seasonal Selection

BEVERAGES
Bloody Mary 12
Vodka, Bloody Mix, Thoughtfully Garnished

Mimosa 12
Sparkling Wine, Orange Juice

Milk 5
Whole, 2%, or Skim

Juice 5
Orange, Apple or Cranberry

GF INDICATES GLUTEN FREE MENU ITEM
GFO INDICATES OPTION TO MAKE MENU ITEM GLUTEN FREE
* INDICATES MENU ITEM CONTAINS SHELLFISH

** Consuming raw or undercooked meats, poultry, and seafood
may increase your risk of foodborne iliness.
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