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Herue o

SOUP & SALAD

tomato bisque  basil, scallion oil
s P apple & brussel green apples, caramelized brussels sprouts
sprouts
regular & decaf coffee 3
orange juice 5
iced tea 3 M A l N S
soda 2.50 e
:%{’(’f “w 2/ lox & bagel  hbouse made graviax, everything bagel, lemon
cream cheese, pickled onions, caper berries
NLamstel light.**light lager 6
S lagunitas IPA %*"american IPA 7 eggs benedict  canadian bacon or smoked avocado,
hollandaise, arugula
{7/ %}?E&}’/ brunch panini  prosciutto, swiss cheese, fruit jam, scrambled eggs
sparkling
cielo prosecco 9
bottomless mimosa 20 p/p S W E ETS
white :
14 31 tassu.ITpinc:t S g pannacotta  pineapple, butterscotch
14 . _FR '
| comtes de st. martin.” ™ chardonnay - 12 lemon ricotta 3 silver dollar pancakes, vanilla sauce,
Bbouchard finlayson “blanc de mer”. pancakes blueberries
white blend 11
4 von winning ""‘*w.irin1;1ings"".iGR riesling 13
red ADD-ONS
13 delaforce “colheita” P! red blend 8
B allamand “valle de uco”.*® malbec 9
4 yickshaw."S pinot noir 13 mixed berries  chantilly cream
r088 bacon  fhick cut neuskes bacon
13 chateau saint-maur “petite s.-m.” " yogurt &  greek yogurt, honey, house-made
grenache, syrah, cinsault 10 granola granola
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