
OMELETTES

BRUNCH

EGGS BENEDICT

Mushroom Spinach
caramelized onions, gruyere, 

crispy proscuitto, toast & hashbrowns
22

Bacon Cheddar
diced bacon, aged cheddar, scallions, 

toast & hashbrowns
22

Vegetarian
feta cheese, olives, marinated peppers, 

cucumber, cherry tomato, tzatziki, 
toast & hashbrowns

22

Tomato Peameal
confit tomato, house peameal,

 goat cheese, hashbrowns
22

Mushroom Brie
white wine sauteéd mushrooms & 
leeks, garlic butter, brie cheese, 

hashbrowns
22

Smoked Salmon
smoked salmon, avocado, 

orange segments, hashbrowns
22

BREAKFAST

SIDES

Yogurt bowl
housemade granola, honey lemon yogurt, raspberry 

preserve, fresh fruit and berries
18

Two Egg Breakfast
bacon, sausage, or peameal, hashbrowns, eggs, toast

20

Fish Cakes & Eggs
salt fish cakes, mustard pickles, eggs,

 toast, hashbrowns
21

Banana Bread French Toast
screech walnut sauce, chantilly cream, 

fresh fruit, and berries
22

Smoked Salmon Bagel
smoked salmon, lemon and herb cream cheese, pickles, 

capers, red onion, fresh herbs, hashbrowns
24

Grilled Brie Sandwich
brie cheese, bacon, pickled pear compote, 

maple glazed walnuts, fried sage
24

Side Toast                    4
Fruit Bowl                   9
Hashbrowns                7
Side Sausage                7
Toutons (3)                 9
Side Bacon                   6
Smoked Salmon         10
Extra Sauce/aioli        1 

Mon-Fri 730am-4pm
Sat & Sun 9am-4pm



Soup & Salad

Seafood Chowder
cod, salmon, mussels, bacon, root 

vegetables, cream, fine herbs
17

French Onion Soup
rich red wine & beef broth, 

caramelized onions, gruyere, 
croutons

17

Caesar Salad
romain hearts, crispy focaccia, 

bacon, house dressing, parmesan
sm13  lg17

Green Goddess Salad
mixed greens, cucumber, cherry tomato,

 fennel, grilled corn, green goddess dressing
sm13  lg17

Beet Salad
roasted beets, arugula, pickled pears,

 cranberries, goat cheese, roasted squash, 
toasted hazelnut crumble, honey balsamic 

dressing
sm13  lg17

Starters

Onion Rings
salsa verde, harissa mayo

18

Truffle Fries
parmesan, truffle oil, garlic & rosemary aioli

16

Garlic Parmesan Wings
chili truffle honey, house blue cheese dip

22

Fish Cakes
three salt fish cakes, mustard pickles

17

Mussels
white wine, garlic, & dill cream sauce.

 nori butter toast, grilled lemon
20

Tuna Tartare
shallots, avocado, sesame soy, dynamite sauce, 

lime sesame seeds, crispy tortilla
22

Handhelds

Fried Chicken Club
lettuce, tomato, bacon, cheddar, 

black garlic ranch
24

Tacos
beer battered cod or fried chicken 

pico de gallo, lime crema, jalapeno jam, 
purple cabbage slaw, pickled red onion

22

Beef Burger
arugula, bacon, asiago cheese, hennessy jus, 

bone marrow aioli, shallot jam, parmesan chip
24

French Dip
braised short rib, crispy shalotts, whole grain 
mustard, caramelized onion aioli, on baguette

24

Duck BLT
duck confit, duck proscuitto, tomato jam, 

juniper mayo, greens on sourdough
24

**served with fries**

Entree

Seared Salmon
risotto milanese, green peas, arugula, tomato, 

goat cheese, confit lemon, dill oil 
30

Duck Confit
confit duck leg, roasted garlic parmesan 
potato, baby carrot, orange demi glace, 

arugula, fennel, radish, toasted almonds,
 poppy seed dressing, 

30

WINE BY THE GLASS

Red
tom gore cabernet california                    14/60
granducato bersano chianti italy             13/60
bread & butter pinot noir california      14/60
los moras organic malbec argentina      13/55

White-Rose-Sparkling
wente morning fog chardonnay cali        13/55
albino armani pinot grigio verona, ita     13/55
les jamelles sauvignon blanc fra             13/55
tidal bay l’acadie blend ns                            13/55
chateau beaulieu rose, fra                          13/55
torley hungaria  sparkling, hun               13/55


