brunch
House Made Chlorophyll Yogurt

8

with market berries

Butter Lettuce Wraps

14

cucumber, daikon carrots, fresno chile, spicy mustard,
choice of turkey sausage, tuna salad or veggie

Market Fruit & Berries

9
Cauliflower Grilled Cheese

local, seasonal favorites

11

cauliflower gratin, fontina, sourdough, choice of side

Steel Cut Oatmeal 10
with almond millk horchata, seasonal fruit

French Scrambled Eggs

15

avoado, tomato toast, choice of turkey sausage,
house cured salmon or bacon

Gruyere Omelette

17

21

arugula salad, choice of house cured salmon,
prosciutto, spinach

Gluten Free Waffles

14

banana foster, berries

Avocado Toast

16

sous vide turkey breast, rustic batard, egg white,
avocado, candied bacon, basil aioli, choice of side

Grilled Chicken Sandwich 15
gluten free bread, carrot, onion, cucumber, tomato,
tzatziki, choice of side

scallion potato latke, shiitake mushrooms, tomato toast

Eggs Benedict

California Turkey Club

Two Bunch Burger 18
brioche bun, half pound brisket chuck patty, fontina,
balsamic onions, arugula, parmesan aioli, tomato jam,
choice of side

Organic Chicken Pho

green onion, cilantro, sprouts, jalapenos, thai basil

Brown Rice Risotto

13

16

20

rustic batard, burrata, radishes, crushed red chili

bok choy, cabbage, daikon carrots, marinated
cucumbers, sesame egg crepe

Guacamole

Scottish Salmon

11

32

house fired tortilla chips, cilantro, red onion

corn succotash, leek & dill sofrito, parmesan aioli

Crudité

Hanger Steak

15

seasonal raw vegetables, lemon scented hummus,
paprika oil

Burrata Toast

sourdough, tomato jam, basil oil, arugula salad

Baby Kale Salad

frites, arugula, garlic oil, chimchurri

Side Things

14

12

fresh mint, radish, cucumber, citrus vinaigrette,
crispy shallots

Asian Chopped Salad

15

silken chicken, red & white cabbage, cilantro,
nuoc cham dressing, crispy garlic

32

7

sweet potato, truffle, garlic or parmesan fries
simple salad

honey ginger carrots

cauliflower gratin

broccolini

Sweet Things

9

sticky toffee pudding
passion fruit panna cotta
triple chocolate cookies

consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your chance of food borne illnes.
ask your server about daily specials, vegan and gluten free options.

