
C H O C O L AT E  B A B K A

F R E N C H  T O A S T  
wh ipp ed  cho c o l a t e  l abneh ,  o range  ma rma l a de  2 0  V EG

T H E  B.E.C.  
ba c on ,  fr i e d  e gg ,  avo c a do ,  hava r t i  ch e e s e , 

mayonna i s e ,  p o t a t o e s ,  p e t i t e  g re ens  1 8

S H A K S H U K A  
baked  egg ,  t omato ,  p epp e r ,  o n i o n ,  ka l amat a  o l iv e  2 0  V EG

AV O C A D O  T O A S T  
mar i na t e d  t omato e s ,  m i nt  ch e rmou l a ,  sh e ep ’ s  m i l k  fe t a  1 6  V EG 

add sof t bo iled eg g +3

S A U S A G E  S C R A M B L E  
mergue z ,  hava r t i ,  o n i o n ,  p epp e r ,  ch i ckp e a , 

re d  z houg  a i o l i ,  p o t a t o e s  19  G F

S M O K E D  S A L M O N  &  B A G E L  
l abneh  c re am che e s e ,  ha rd  b o i l e d  e gg , 

ma r i na t e d  t omato ,  c u cumb er ,  o n i o n ,  ka l amat a  o l iv e  2 5

Ch amp a g n e  fo r  B r e a k fa s t  16
peach, clover honey, pomegranate, apricot,  

lemon, sparkling wine

Pe r fe c t  B l o o dy  M a r y  17
wheatley vodka, peppercorn tincture, chipotle,  

sacramento tomato, salt & pepper rim 

E s p r e s s o  M a r t i n i  19
ketel one, borghetti italian liqueur, slow-steeped coffee

GF  gluten-free      VEG  vegetarian      V  vegan

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have 
certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

C O C K TA I L S

Brunch




