
BRUNCH MENU

Yogurt PARFAIT $8

red dragon honey yogurt/seasonal fruit/toasted granola

Avocado toast $16

grilled sourdough/avocado/crispy fried egg/pico de gallo
cotija cheese/cilantro/pickled jalapeno 

Breakfast tostada $16

fried tortilla/refried beans/salsa verde/fried egg/bacon
chipotle aioli/five brothers cheese/pickled jalapeño/
green onion/cilantro 

SMOKED SALMON BAGEL $18

whipped cream cheese/smoked salmon/dill
capers/pickled onion/chives

three egg omelette $18

truffled mushroom/spinach/chives/
mountain oak truffled gouda/sourdough toast

proscuitto Benedict $18

toasted english muffin/niagara prosciutto/
house made hollendaise sauce  

stuffed French Toast $20

sourdough/ricotta lemon thyme filling/maple chantilly
blackberry bourbon maple syrup

fried chicken waffles $23

buttermilk fried chicken/waffles/spicy maple syrup
pickled cucumbers

breakfast burger $26

5oz. handmade beef patty/fried egg/hash brown/
/bacon/arugula/hollandaise sauce/smoked tomato jam

ADDITIONS & sides
home fries
garden salad
fresh fruit
soup

We politely decline any changes to the menu, please advise your server of any allergies or dietary concerns
18% gratuity will be added to tables of 8 or greater

 


