BREAKFAST

Kyle Cook, Executive Chef

T O A S T S
Alsatian Tart 14

Walnut Apple Pie Crunch Toast (v) 13

Avocado (v) 12

puff pastry, sunny side egg, whipped

stewed apples, spiced walnuts, whip

crushed avocado, mixed greens,

creme fraiche, bacon lardons,

roasted lemon vinaigrette, poached

scallion

egg, cured egg yolk

A LA CARTE

SIDES

Oatmeal (v) 9

Belgian Waffle (v) 11

Breakfast Potatoes 3

brown sugar, fresh berries

honey, fresh berries, whip

Fruit 6
Toast (white or wheat) 2

Fruit Parfait (v) 8

Bagel (plain or everything) 3

greek yogurt, house granola,

Meat 6

berry compote

(bacon, pork sausage,
chicken sausage)

EGGS
Andouille Sausage Hashbrown 13

Greens Eggs & Ham Omelet 14

Sunrise Sandwich 12

sautéed peppers & onions,

3 egg omelet, mixed greens, tavern ham,

2 over medium eggs, cheddar,

poached egg, hollandaise

cheddar, white or wheat

bacon, english muffin

Eggs in Purgatory 15

Proper Pepper Omelet 14

3 eggs poached in a spicy tomato

bell peppers, red onion,

Beneath the Sea Benny 23

sauce, crispy cured meats,

andouille sausage, pickled sweet baby

2 crab cakes, poached eggs,

ricotta salata, toasted ciabatta

peppers, white or wheat

bearnaise, potatoes

American Breakfast 13

Sweet Potato and Crispy Brussels
Frittata (v) 14

Bacon Benny 16

egg white, chili roasted sweet potato,

hollandaise, potatoes

2 eggs, potatoes, choice of meat,
white or wheat toast

brussels leaves, espelette honey

ADD crushed avocado 2

poached eggs, bacon,

B r e a k fa s t

Cocktails

Dinner:

v - vegetarian gf - gluten free

Mon - Fri, 6.30 - 11 am

Daily, 3 - 4 pm

Sun-Thurs, 4 - 9 pm

Brunch

Bar Sun-Thurs, 3-11 pm

Fri-Sat, 4 - 10 pm

Sat - Sun, 7 am - 1 pm

Fri-Sat , 3 pm - 12 am

Before placing your order, please inform
your server if a person in your party has a
food allergy. Consumption of undercooked
meat, poultry, egg or seafood may increase
the risk of foodborne illnesses.

