SAILOR

BRUNCH
August 2025

Yogurt with Coconut Granola + Mixed Berry Jam 14
French Toast with Maple Syrup + Vanilla Cream 20

Olive Oil Cake with Whipped Cream 15

Deviled Eggs + Celery Salt 9
Caesar Salad with Parmesan + Croutons 20
Green Salad with Poppy Seed + Lemon Dressing 16

Courgettes with Burrata + Mint 25

Bacon Lettuce + Tomato Sandwich with Basil Mayonnaise 25
Smoked Salmon Plate with Everything Bagel 19

Avocado Toast with Fermented Hot Sauce 17 | 21 with egg

Corn + Goat Gouda Quiche with Bacon Vinaigrette 24
Fennel Salumi Scramble with Pecorino + Grilled Toast 21
Shakshuka with Cilantro + Miche 26

Sailor Burger with Tomato, Lettuce, Onion, Cheddar + Fries 34

Thick Cut Bacon 15
Sausage 12

Fries 12
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increase your risk of foodborne illness.



