ALL MADE WITH HI-RISE BREADS

« bluefish pate, avocado, semolina toast >
e cereal, ricotta, preserves, hazelnuts, raisin toast

« local burratina, spicy red pepper jelly, crispy

« warm baguette, assorted jams, cultured butter
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summer 2018

STEEL-CUT OATMEAL

farmer’s cheese, honey, fresh fruit

L

DEVILED EGGS
crispy onions+garlic, chives, lobster oil

GRILLED SQUASH SALAD

onions, rye toast ricotta, almonds, pecorino, basil+mint+parsley

NORDIC RYE CRISPS + DIP

caper cream cheese, scallions

FREGOLA SARDA
goat cheese, arugula, two poached eggs
FRITTATA
roasted peppers, caramelized leeks, prosciutto
SUMMER VEGETABLE HASH
two fried eggs, sour cream, plum jam
HUEVOS RANCHEROS
black beans, crispy tortilla, cilantro
JONAH CRAB EGGS BENEDICT
sourdough toast, ham, hollandaise
SHEPARD BREAKFAST SANDWICH
2 eggs, italian sausage, cheddar, avocado, hot sauce
STEAK + EGG FRITES

hollandaise, best french fries

BUTTERMILK PANCAKES
sweet ricotta, poached pears, hazelnuts
BURGER + FRIES
hi-rise challah bun, caramelized onions, pickles, cheddar
GREEN WAFFLE

spinach, scallion, jalapeno, whipped espelette-honey butter

TOAST [rye, sourdough, raisin pecan, semolina] FRESH FRUIT + HONEY
BACON YOGURT
SAUSAGE DU JOUR FRIES [ketchup, aioli]

TWO EGGS [any way]

Please notify your server if anyone
in your party has a food allergy

°Consuming raw or undercooked
foods increases your risk of food

borne illness
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