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ENTREES

Avocado Toast $20
Avocado Spread, Tomatoes, Stracciatella, Basil,
Egg Any Style

Eggs Benedict S20

Poached Eggs, Canadian Bacon, Classic
Hollandaise, Toasted English Muffin, Hash
Browns

Breakfast Wrap $19
Soft Scrambled Eggs* Chorizo, Onions,
Peppers, Hash Browns, Cheddar, Avocado, Salsa

The Classic S19
Two Farm Fresh Eggs Any Style*, Bacon, Hash
Browns, Toasted Artisan Bread

Omelet S20

Choice of 3 (Mozzarella, White Cheddar, Ham,
Sausage, Pepper, Onion, Spinach, Tomato,
Mushroom), Hash Browns, Toast

House Omelet S19
Egg White, Mushrooms, Spinach, Tomato, Hash
Browns, Toast

SIDES

Artisan Toast $4

Cornetti (Traditional, Hazelnut, or Almond) S5
Mixed Greens with Lemon Vinaigrette $5
Farm Fresh Egg $4

Hash Browns $6

Sliced Avocado S7

Applewood-Smoked Bacon S7

Chicken Apple Sausage S7

Pork Sausage $7

Eggs in Purgatory $20
Poached Eggs, Spicy Tomato Sauce with Garlic,
Chili, and Herbs, Toast

Lox and Bagel S19
Smoked Salmon, Herb Cream Cheese, Capers,
Onions, Tomatoes, Bagel, Greens

Seasonal Fruit Plate S18
Fresh Berries, House-made Granola, Greek
Yogurt

Waffle S16
Orange Segments, Berries, Mint, Mango Coulis,
Maple Syrup

Steel Cut Oatmeal S14

Banana, Blueberry, Granola, Honey

Pastry Basket S14
Trio of Italian Cornetti (Traditional, Almond,
and Hazelnut)

Greek Yogurt Parfait S16
Bee Pollen, Berries, House Granola, Banana

BEVERAGES

Coffee $6
Espresso S5
Cappuccino S$7
Latte S7

Caffe Shakerato S7
Whole Milk $4
Skim Milk $4
Almond Milk $4
Orange Juice S7
Grapefruit Juice S7



