
CHICKEN WINGS 20
bu f fa lo ,  tha i ,  or  bbq  sauce ,  miso  ranch
MAC & CHEESE 22
l i l ’  shel ls ,  grafton cheddar,  buttered crumbs,  ADD:  bacon or truff le +4
SPINACH DIP and  gr i l l ed  naan 20

CRISPY CALAMARI 21 
j a lapeño ,  tar tar  sauce ,  mar inara ,  l emon
CAJUN MARINATED SHRIMP TACOS 26 
green hummus,  cr ispy  ch ickpeas ,  sp inach ,  rad ish ,  s law,  corn  tort i l la
VEGGIE POKE BOWL 18 
steamed r ice ,  cabbage ,  pea  shoots ,  carrots ,  avocado ,  fe ta ,  fur ikake
SEARED AHI TUNA   22 
baby  bok  choy,  baby  carrots ,  k imch i  and  wasab i  but ter,  sweet  soy
BUTCHER’S MEATBALLS  19 
r icot ta ,  grana  padano ,  gr i l l ed  focacc ia
QUESADILLA  18 
monterey  cheese ,  avocado ,  p ico  de  ga l lo ,  pob lanos , 
red  on ion ,  be l l  peppers ,  ADD :  steak  +6 ,  ch icken  +4,  shr imp +6 
PRETZEL BITES d ipp ing  sauces :  cheddar,  honey  mustard 18

SHRIMP SCAMPI TOAST 18
butter,  wh i te  wine ,  hot  sauce ,  gr i l l ed  baguet te ,  charred  lemon
TOMATO SOUP 15
nueske’s  bacon,  goat cheese,  parmesan,  croutons,  toasted sourdough
KUNG PAO BLISTERED SHISHITOS 18
sweet  ch i l i  sauce ,  f i sh  sauce ,  p ick led  ch i les

two  scrambled  eggs  + 10    |    s ide  o f  bacon  +8    |    cr i spy  yukon  potatoes  + 10
FRENCH TOAST  21
ang la i se  sauce ,  wh ipped  cream,  mixed  berr ies
SMOKED SALMON PLATTER  23
cucumber, tomato, red onion, cream cheese, capers, lemon, hard egg, plain bagel
EGGS BENEDICT  25
english muffin,  ham, poached eggs, steamed baby spinach, pepper jam, side salad
BACON & EGG SANDWICH 22
cho lu la  a io l i ,  pepper  j ack ,  br ioche ,  f r ies
BRUNCH BURGER  27
8oz  spec ia l  b lend ,  f r ied  egg ,  gar l ic  a io l i ,  amer ican ,  br ioche ,  f r ies
AVOCADO TOAST  21
j ammy eggs ,  dr ied  cherry  tomato ,  watermelon  rad ish ,  w i th  a  n ice  l i l ’  sa lad
WAFFLE  24
buttermi lk  f r ied  ch icken  and  honey  but ter  -  or  -  f resh  seasona l  f ru i t
EGGS IN PURGATORY  23
baked  eggs ,  red  sauce ,  chor i zo ,  parmesan ,  focacc ia  bread

saturday  &  sunday  1 1 :30am-3 :30pm
BRUNCH

*CONSUM ING  R AW  OR  UND ERCOOK ED  MEATS ,  P OU LTRY,  S E A FOOD ,  S H E L L F I S H 
O R  E G G S  MAY  I N CR EA S E  YOUR  R I S K  O F  FO OD  B ORNE  I L L N E S S .

E X E CUT I V E  CH E F :  F E RNANDO  S ANT I AGO

BRUNCH FAVORITES

STARTERS

MARGHERITA 21
pomodoro ,  s l i ced  tomato ,  f resh  mozzare l la ,  parm 
PEPPERONI 22
pomodoro ,  sp icy  honey,  p ick led  f resno  peppers
CAULIFLOWER  21
cheddar,  parmesan ,  fe ta ,  cau l i f l ower  puree ,  peperonata ,  on ion , 
be l l  pepper,  curry  roasted  cau l i f l ower,  asparagus ,  zucch in i

FLATBREADS BEEF SLIDERS  
amer ican  cheese ,  p ick les , 
secret  sauce

VEGGIE SLIDERS 
qu inoa ,  corn ,  burrata ,  pepper  j am, 
green  goddess  a io l i

SLIDERS 20/50*

SANDWICHES    BURGERS

DOUBLE PATTY BURGER                          27
amer ican  cheese ,  caramel i zed  on ions ,  p ick les ,  secret  sauce ,  br ioche  bun
GRILLED CHICKEN WRAP                             22
gem lettuce ,  parmesan ,  caesar  dress ing
ROOFTOP CLUB 21
gr i l l ed  ch icken ,  bacon ,  l e t tuce ,  tomato ,  bas i l  a io l i ,  sourdough
GRILLED CHEESE  ADD: bacon +6, cup of tomato soup +5 22 
cheddar,  rac le t te ,  mayo ,  d i jon  mustard ,  toasted  sourdough

AND

CAESAR 18
gem le t tuce ,  bage l  croutons ,  parm,  caesar  dress ing
ROASTED BEETS 18
arugu la ,  f r i ssee ,  orange ,  roasted  pecans ,  goat  cheese ,  c i t rus  v ina igret te
COBB   19
mixed  greens ,  gorgonzo la ,  cherry  tomato ,  red  on ion ,  avocado ,  bacon , 
bo i led  egg ,  ba lsamic  v ina igret te
KALE   19 
chickpeas,  toasted pepitas,  braised red beets,  currants,  watermelon radish, 
roasted carrots,  toasted sesame seeds,  carrot-ginger dressing 

SALADS

CACIO E PEPE TATER TOTS black  pepper  mayo 9
FRIES ADD :  tru f f le  +4  9
YUCCA FRIES ch ipot le  a io l i  11
HOUSE-MADE CHIPS  12

SIDES

<<< 
scan  th is  code  wi th  your  phone  camera  for  a l lergen  in fo

*  large  format

served  wi th  a  n ice  l i l ’  sa lad  (mixed  greens ,  red  on ion ,  carrot ,  tomato ,  parmesan ,  ba lsamic  v ina igrette) 
or  house  ch ips ,  SUB: f ries +3

PEACH BELLINI 15
MIMOSA  15
REFINED 
BLOODY MARY 15

HANGOVER REMEDY  12
orange ,  l emon ,  g inger, 
honey,  cayenne 
BOOZE  IT  UP  +$6   (house  sp i r i t s )

BRUNCH DRINKS large format, serves 6 $75

ADD :  ch icken  9  |  s teak  12  |  sa lmon 12  |  shr imp 12

TIER OF 
ALL 3 - $58

GUAC & CHIPS 19 
cr ispy  corn  tor t i l l a  ch ips ,  SUB :  f resh  market  vegetables  +5
CLASSIC HUMMUS 18
ka lamata ,  cucumber,  red  on ion ,  cherry  tomato ,  har i ssa , 
evoo ,  f e ta ,  za ’a tar,  p i ta
FRENCH ONION DIP    18 
house-made  ch ips

DIPS TIER OF ALL 3 - $48




