
Mother ’s  Day ^

Sunday, May 11th
7am-2pm

S TA RT E R S  

S U N C H O K E  S O U P *

goat  cheese  c ro� in i  |  p rosc i u t to  |  haze lnu t     1 4

T U N A  C A R PAC C I O *  

tob i ko  |  rad i sh  |  yuzu     24

S P R I N G  SA L A D

 qu inoa |  sp r i ng  vegetab les  |  ta r ragon  v i na ig ret te     1 7

C A E SA R  SA L A D

c lass i c  Caesar  d ress i ng  |  c rou ton     1 7

B E E T R O OT  H U M M U S

p ick led  vegetab les  |  dukkah  sp ice  |  g r i l l ed  naan    1 4

E G G S  A N D  M O R E  

E G G S  B E N E D I C T *

Canad ian  bacon  |  Eng l i sh  muffin |  ho l landa i se     2 1
sa lmon bened ic t     +6  |  F lo rent i ne     +3

S M O K E D  SA L M O N  S C RA M B L E *

eggs  |  c ream cheese  |  toa�    2 1

S M O K E D  SA L M O N  P L AT T E R*  

c ream cheese  |  on ions  |  capers     24

S H A KS H U KA*  

merguez  |  sp icy  tomato  sauce  |  feta     26

AVO C A D O  TOA S T

a l fa l fa  sp rou ts  |  tomato  confi t  |  rad i sh     1 4
add one  egg    +4  |  add lox     +6

F R E N C H  TOA S T  

mascarpone |  be r r y  compote  |  pu re  Ve rmont  map le  sy rup     1 8

O M E L E T T E *

sp inach  |  goa t  cheese  |  ca rame l i zed  on ion     22

E N T R É E

S LOW - B A K E D  SA L M O N *

bra i sed  leeks  |  fava  beans  |  cav ia r  beu r re  b lanc     32

C H I C K E N  PA I L L A R D *  

arugu la  |  fenne l  |  g r i l l ed  lemon    26

WAG Y U  B U R G E R*

t r uffle a io l i  |  ca rame l i zed  on ions
 ta legg io  |  eve ry th i ng  m i l k  b read    29

P E N N E

pe�o |  tomato  |  shaved parmesan     24

D E S S E RT S

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

van i l l a  ge la to    1 5

B U T T E R M I L K  PA N N A  C OT TA

�rawber ry- rhubarb  compote  |  � rawber ry  c rumb    1 5

T I RA M I S U

l ady  fingers  |  esp resso     1 4

C H E E S E C A K E  

ber ry  compote     1 2

^menu subject to change 
*cooked to your liking, consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness
Hamburgers are cooked to a minimum temperature of 135F. Before placing your order, please inform your server if a person in your part has a food allergy. Parties of six or more are subject to a 
20% gratuity. 


