
  

 Brunch menu 
daily 8 am – 2 pm 

eggs and brunch 

Shakshuka 
Eggs * cooked in a stew of spicy tomato sauce. 

Served with Chef’s selection of spreads and 

breads. 

22.00 

Eggs benedict *    
Flaky puff pastry filled with salmon and herb 

and a poached egg. Served with saffron-

Hollandaise sauce. Add Siberian Sturgeon 

Caviar, 20.00 supplement 

 20.00 

Liv Breakfast 
Scrambled eggs, chopped salad and Chef’s 

selection of spreads and breads. 

24.00 

 

rolled omelet       
Traditional rolled omelet. Add herbs, Gruyere 

cheese, or Mushroom- Spinach (18.00).  

Served with bread, labne, salsa macha 

(peanuts).  

16.00 

 

 

Spanish Omelet 
Eggs, confit potatoes, roasted sunchokes, and 

onions. Served with bread and labne.  

20.00 

 

mushroom & Fried eggs * 
Roasted Shitake and Oyster mushroom, two 

fried eggs, crispy shallots, and a chive- garlic 

drizzle. Served with sourdough. 

20.00 

croissant & eggs 
Butter croissant filled with egg omelet, 

matbucha, sour cream, greens. 

18.00 

 

French toast  
Our Challah soaked in eggs and cream and pan 

fried to a caramelized perfection. Served with 

a roasted peach compote, brown butter 

streusel, and honey- thyme Mascarpone 

whipped cream. 

20.00 

Latkes Royale 
Fried potato pancakes topped with a tangy 

yogurt sauce, smoked salmon, and trout roe. 

19.00 

 

____________________ 

 

lunch 

Succotash and ocean trout salad 
Zucchini, corn, and tomato succotash with 

fillet of Ocean Trout glazed with a red bell 

pepper- BBQ reduction and topped with crispy 

chickpeas. 

21.00 

Summer Burrata Salad 
Farro, roasted beets, pickled onion, roasted 

peaches, burrata, peach vinaigrette, and toasted 

farro.  

20.00 

Avocado toast        
Toasted multigrain, avocado, scrambled eggs, 

chives, chili crunch.  Request without eggs for 

vegan. Add smoked salmon, supplement 8.00 .   

18.00 

Crispy Fish Sandwich 
Fried wild- caught Fluke on a sesame challah 

bun with eggplant caponata, pickled cabbage, 

tartar sauce.  

22.00 

Grilled cheese 
Country sourdough, gruyere cheese, tomato, 

pickled shallot, harissa. Add a bowl of soup,  

supplement 10.00.   

20.00 

 

Quiche and salad 
A slice of our seasonal quiche served with 

greens tossed in a Sherry vinaigrette. 

19.00 

0BCorn soup                                       
A house- made corn stock with a touch of 

cream, topped with Thai basil- chili oil, and 

served with a sourdough corn crisp. 

11.00 

 



 

orange juice, squeezed to order    12.00 

Hibiscus Lemonade    10.00 

______ 

snacks 

Bread and butter    16.00 
Three house- made composed butters -    

leek and mushroom, radish, and brown butter,  

with a selection of breads. 
 

Marinated Japanese eggplant   12.00 
Roasted Japanese eggplant dressed with a roasted garlic 

and tomato vinaigrette, topped with a crispy seed & 

shallot crumble. 

Melon and Cucumber   12.00 
A fresh and summery salad made with melon, cucumber, 

and jicama dressed with a Yuzu vinaigrette. 
 

Caviar and bread    28.00 
Yarra Valley smoked salmon caviar, baguette and labne. 

 

Latkes bravas    12.00 
Fried potatoes on a bed of spicy sauce, topped with 

garlic- aioli sauce. 

______ 

Little liv    14.00 
For the littles. Two scrambled eggs, chopped cucumber, 

yogurt, fruit and selection of bread 

 

 

 

 

 

Dine- in only.  

Customizations to the menu are limited. 

Please inform staff of any allergies. 
 

 

Coffee, tea, and drinks 
Brewed coffee 

Iced coffee 

Hot tea 

Iced black tea 

Café au lait 

London fog 

5.50 / 6.50 

6.50 

4.00 

4.75 

6.75 

6.75 

_________________ 

Espresso 

Macchiato 

Cortado 

Cappuccino 

Espresso Latte 

Chai latte  

Babka latte 

Mocha latte 

Hojicha-mocha latte 

Matcha latte 

Americano  

Red eye 

Hot chocolate 

4.75 

5.00 

5.75 

6.25 

7.00 

7.25 

7.25 

7.25 

7.25 

7.25 

5.50 / 6.50 

6.75 / 7.75 

6.50 / 7.00 
any of the above drinks may be  

prepared iced 
_________________ 

 

additions 
 

sweetened cold foam 

oat or soy milk  

house-made vanilla syrup 

house-made lavender syrup 

pure maple syrup | honey 

+2.50 

+1.00 

+.50 

+.50 

+.50 
 

alain Millat juices  

Yuzu sparkling juice 

saratoga sparkling  

spindrift  

 

7.00 

4.25 

4.00 

4.00 

Proudly serving Counter Culture Coffee, In Pursuit 

of Tea, and Battenkill Valley Creamery milk. 

 


