
 
 
 

As a courtesy to other guests, we request that you please limit your stay to an hour and a half 

  
 

 
 
JUNEBERRY PAN CAKES |  O NE  12|  TW O  19  
Lemon Poppyseed Soufflé Pancakes, Whipped Mascarpone, 
Blueberry, Pistachio Shortbread Crumb 
 
BREAK FAST  BANH MI  | 17  
Lemongrass Pork or Sautéed Mushrooms, Two Eggs, Pickled 
Cucumber and Carrot, Radish, Jalapeño, Spicy Mayo, and 
Cilantro on Toasted Baguette 
 
BEEF  SHORT  R IB HA SH  | 18 .5  
Red Wine Braised Short Rib, Fried Baby Potatoes, Garlic 
Sauteed Mushrooms and Onions, Banana Peppers, Fried Egg, 
Sour Cream & Dill 
 
BREAK FAST  REUBEN  | 15 .5  
Corned Beef, Gruyere, Scrambled Egg, House Made Red 
Cabbage Kraut, Caramelized Onion Cream, Gunn’s 
Pumpernickel Bun 
 
EGGS  BEN EDICT  |  16  
Grilled Mortadella (Italian Cured Sausage), Rosemary 
Hollandaise, Poached Eggs, Aged Goat Cheese, 
Caramelized Onion, House Focaccia 
 
THE  CLASS IC  BREAK FAST  | 12 .5  
Two Soft Scrambled Eggs, Aged Goat Cheese, Chives, House 
Ground Pork Sausage, Thyme Honey Mustard, 
Le Croissant Sourdough Toast 
 
HON DURAN  BALEA DAS  | 17  
House-made Flour Tortilla with Sweet Potato, Scrambled 
Eggs, Refried Beans, Cotija Cheese, Avocado, Lime Crema, 
Pickled Onions & Cilantro 

ADD BRA ISED SHORT -R IB           + 3  
 
SHAVED S TEA K SANDWICH |  21  
Shaved Ribeye, Pimento Cheese, Pepperoncini Sofrito, 
Provolone, House-Made All Dressed Chips on Toasted 
Baguette 
 
PROSCIUTTO MUSH ROOM TOAST|  15  
Whipped Feta, Fig Jam, Prosciutto, Pistachios, Roasted 
Mushrooms, Dill, Sourdough Toast  

ADD POACHED EGG            +2  
 
 
 
 
 
 
 

 
 

 
 
FR IED BABY POTATOES |  9  
Chermoula, Aioli, Pickled Onions 
 
HOUSE GROUN D FENNEL  AN D SAGE BREAK FAST  
SAUSA GE |  7 .5  
Thyme Honey Mustard, Chives 
 
TOAST  AN D JA M |  3 .75  
Le Croissant Sourdough Toast, Mixed Berry Compote 
 
FR IED  MAC & CHEESE  | EACH  8 .5  
Maple Aioli, Pickled Onion, Dill 
 
CARROT  & FA RRO SALAD | 14  
Dill Pesto, Pickled Apricots, Crème Fraîche, Gruyère Frico, 
Roasted Carrot 
 
WARM SPROUT SALAD |  15  
Crispy Brussels Sprouts, Arugula, Vanilla Pickled Cranberries, 
Pomegranate Gastrique, Fried Lentils, Pumpkin Seeds, Pea 
Purée   
 
 

Desserts 
CARROT  CAKE BREAD PUDDING |  10  
Warm Bread Pudding, Whipped Cream Cheese, Ginger 
Caramel, Toasted Pecans 
 
 
MOCHA PAN NA  COTTA|  5  
Chocolate Panna Cotta, Espresso Soil, Toasted Hazelnuts, 
Flakey Salt 



 
 
 

As a courtesy to other guests, we request that you please limit your stay to an hour and a half 

 
FLATLAN D COFFEE  3 .75  
ESPRESSO  3 .75  
AMER ICANO  3 .75  
GIBRA LTAR   4  
CAPPUCCINO  4  
LATTE   4 .75  
COCON UT CREAM LATTE    5 .5  
CARDAMOM SP ICE  LATTE    5 .5  
LAVENDER LATTE     5 .5  
GINGER  CARAMEL LATTE    5 .5  
RASPBERRY  MATCHA LATTE   5 .5  
HOT CHOCOLA TE     3 .75   
MOCHA  5 .5  
CHAI  LATTE  5  
LONDON FOG  5  
+ L A V E N D E R  1   

M IL K  A L T E R N A T I V E S   O A T| C O C O N UT   .75  
 

LOOSE  LEA F TEA  3 .5  
A F R I C A N  B R E A K F A S T| C R E A M  E A R L  G R E Y | N A N I ’ S  M A S A L A  C H A I  

| P O ME G R A N A TE  H IB I S C U S  G R E E N  T E A | P UR P L E R A I N |  

P E P P E RM I N T| P E A C H P U N C H  

 

 
FRESHLY SQUEEZED ORANGE JU ICE   6   
FRESHLY SQUEEZED GRAPEFRUIT  JU ICE 6  
‘PEACH PUNCH’  ICED TEA   4  
ICED LATTE       4 .75  
ICED MOCHA       5 .5  
ICED RASPBERRY  MATCHA  LATTE   5 .5  
ICED CHAI       5  
BRIT EWA TER  SPARKL ING WATER   6  
R A S P B E R R Y  L E M O N  O R  P E A C H M A N G O  

 

 
V INA  LUNA | 9|13| 35 
Monastrell, Spain 
PERLAGE  BORGO FA VER I  B IAN CO |  10|14| 38 
Italian White Blend, Italy 
VEUVE  DARGENT | 9|36  
Sparkling Brut, France 
 
 
 

 
 
ESPRESSO MART IN I |  14  
ES PR E SSO ,  S T OL I C H NA YA  V OD KA ,  KA H L U A , V EG AN  
C O CO N U T  C R EA M  

 

CRA NBERRY APEROL SPRITZ  | 13  
A PE R OL ,  R O SEM A R Y  IN F U SE D  C R A NB ER R Y  SY R U P ,  
SP A R KL IN G  WI NE  

 

CUCUMBER ELDERFLOWER  MOJITO |  12  
B A C AR DI  WH I TE  R U M,  S T  G ER MA I N,  L IM E ,  C U C UM B ER ,  MI NT ,  
EG G  WH I TE  

 

AMA RETTO ORANGE LATTE  | 12  
L U X A R DO  A MA R ET TO ,  O R AN G E L IQ U ER ,  O R AN G E B L O SSO M 
WA T ER ,  ES PR E SSO ,  S T EA ME D MI L K  

 

PISCO LAVENDER  SOUR  | 13 .5  
P ISC O ,  L A VE ND ER  P EA  F L O WE R  SYR U P ,  L EM ON ,  EG G  WH I TE  

 

SP ICY  MISO CAESA R  | 11  | 15  
ST OL I C H NA YA  V OD KA ,  MI SO ,  L IM E ,  SR I R A CH A ,  C L A MA TO  

 
MIMOSA (ORA NGE,  GRAPEFRU IT  OR  POMEGRA NATE  
SAGE)  
 BY  THE  GLASS |  10  
 FOR  THE  TABLE |  40  
 

 
 
355ML  
K IL TER V IN TAGE  P ILSN ER  | 7  
473ML  
K IL TER J UIC I I  I PA | 9  
HA LF  P INTS  CODE  NA ME GH OST  IPA  | 9  
NA MESAKE  BREWIN G PUMPF AKE  P INEAPPLE ISA | 9  
INTERLAKE  BREWING EARL  GREY WHEAT A LE |  9  
L I T TLE BROWN JUG 1919  PA LE  ALE  | 9  
NON SUCH RASPBERRY SOUR | 9  
LBJ  CH AI  GOLDEN  ALE  | 9  
 


