
BREAKFAST &
BRUNCH

FRUIT & MORE
PARFAIT, coconut yogurt, berries, granola crunch  16

OATMEAL, blueberries & maple syrup  12

FRUIT BOWL, seasonal, fresh fruit   12  

EGGS & TOAST
AVOCADO TOAST, radish, tomato, alfalfa sprouts  15

SMOKED SALMON PLATTER, bagel, pickled red onion, cream cheese*  24

add egg*  4

TWO EGGS ANY STYLE, home fries, toa�*  16

CHEF’S OMELET, choose 2: ham, bacon, sausage, tomato, peppers, mushrooms, 

onion, Swiss, gruyère, cream cheese*   22

BENEDICT, english muffin, poached eggs, hollandaise*  23

Canadian bacon*, spinach or smoked salmon*

BRUNCH
10am - 2pm 

EGG SANDWICH, comté, truffle dijonnaise, pickled onions*  22

add bacon  4 | ham  3 | smoked salmon*  4

CROQUE MONSIEUR, ham, gruyère, béchamel   17

B.L.T., sourdough, bacon, lettuce, tomato  18

STEAK & EGGS, 6oz flank �eak, egg any �yle, home fries*  34

SHAKSHOUKA, merguez, spicy tomato sauce, feta*   26

CRISPY CHICKEN SANDWICH, pickles, black garlic aioli, hot honey   24

BLACKENED SWORDFISH SANDWICH, arugula, lime aioli, ciabatta   29

WAGYU BURGER, caramelized onions, taleggio, truffle aioli*   29

CLAUDE’S SALAD, radish, tomato, hearts of palm, quinoa, tarragon dressing   15

CAESAR SALAD, caesar dressing, brioche garlic crumbs, parmesan   16

EXTRAS: shrimp   14 /  tuna   16  / grilled chicken   10 /  burrata   8

SWEET
LEMON RICOTTA PANCAKES, fresh berries, whipped cream, pure Vermont maple syrup  18

BRIOCHE FRENCH TOAST, mascarpone, mixed berry compote, pure Vermont maple syrup  18

MALTED WAFFLES, whipped cream, fresh berries, pure Vermont maple syrup  18

MUFFIN, ask your server for daily flavor  5

EXTRAS

bacon  8

spinach  5

sausage  8

avocado  5

toa�ed bagel with cream cheese 10

home fries  6

smoked salmon   12
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Before placing your order, please inform your server of any food allergies 
* Consuming raw of undercooked meats, poultry, seafood, shellfish or
eggs may increase tour risk of foodborne illness.
Parties of six or more are subject to a 20% gratuity. Menu subject to change.


