BOTTOMLESS BELLINIS & MIMOSAS $35 (CHOOSE ONE)
- strawberry with basil and lavender
- le traditionnel (peach)

includes one food item from the menu per person*. two hour seating limit for tables with bottomless bellinis.
HOUSE MADE GRANOLA
served with honey, berries, straus organic greek yogurt, or milk $9
CAESAR SALAD WITH NIMAN RANCH ALL NATURAL BACON
organic romaine, grana padano crisps $12
add chicken $6
TUSCAN KALE, SHAVED BRUSSELS SPROUTS AND PECORINO
red wine vinaigrette, currants, braeburn apples, shallots, toasted pecans $13
SALAD LYONNAISE
poached egg, frisee, bacon vinaigrette $12
MONTREAL BAGEL SANDWICH ON SESAME BAGEL
niman ranch bacon, fried egg, tillamook cheddar, red onions, avocado, sambal aioli $13
THE ROADIE
two eggs any style, seeded bread, bacon, sausage, breakfast potatoes, tomato $13
SMOKED YELLOWTAIL SANDWICH ON EVERYTHING CROISSANT
smoked pacific yellowtail, dill cream cheese, pickled red onion, sprouts, cucumber $16
BRIOCHE FRENCH TOAST
toasted macadamia nuts, rum butter, coconut chantilly cream $15
OMELETTE
spinach, maitake mushrooms, feta cheese, mixed greens $14
HOUSEMADE SOURDOUGH WAFFLES
vanilla butter, maple syrup $15

add bacon & chives $3

PORK BELLY HASH
two sunny side up eggs, tomato marmalade, piquillo peppers, cherry tomatoes, fennel, toast $16
SMOKED SALMON OR NEUSKE’S CANADIAN BACON BENEDICT
house made english muffins, poached eggs, béarnaise, fried capers, dill, mixed greens $17
HOUSE MADE SOPES WITH MOLE HOLLANDAISE
poached eggs, red onions, cotija cheese, chorizo, fresno chilis, corn, cilantro $14
RIBEYE CAP STEAK AND EGGS
two eggs any style $34
SIDES

toast with butter $6
mixed greens $6
breakfast potatoes $6

truffled fries $9
breakfast sausage (3) $6
mixed berry bowl $6

french fries $6
three eggs $6
niman ranch bacon (5) $6

A 20% Service Fee will be automatically added to all parties of 6 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

