
BRUNCH 
Saturdays and Sundays 

11:30am-2pm 

ENTREES 

ACAI SMOOTHIE BOWL   dairy free, gluten free, vegan  $10 
banana acai base, oat milk, berries, granola, agave syrup 

CLASSIC EGGS BENEDICT   $17 
english muffin, heritage farm black forest ham, 

latta farms eggs, hollandaise, mesclun salad or fruit 

CHICKEN AND WAFFLE   $17 
fluffy belgian waffle, southern fried boneless chicken thigh, 

aleppo maple syrup, roasted peaches 

CORNFLAKE CHALLAH FRENCH TOAST   $13           
warm maple syrup, turkey sausage 

QUICHE OF THE DAY   $17 
mesclun salad or fruit 

SHRIMP LOUIE SALAD   dairy free, gluten free  $18 
romaine, avocado, chopped egg, tomato 

SMOKED SALMON SALAD   dairy free  $18 
harvest greens, cold smoked salmon, capers, bagel crisps, watermelon radish, 

boiled egg, sunflower seeds, meyer lemon vinaigrette 

MONTE CRISTO   $16 
brioche pain perdu, san giuseppe capicola, 

heritage farm black forest ham, duke’s mayo, 
lusty monk mustard, cave-aged gruyere, lingonberry jam, 

sweet potato fries 

BRUNCH BURGER   $19 
white cheddar, latke, smoked tomato jam, sunny side egg, 

sweet potato fries 
sub beyond patty   $2 

19% service charge will apply to parties of six or more 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 Executive Chef Troy Stauffer 



BRUNCH 
Saturdays and Sundays 

11:30am-2pm 

A  LA  CARTE  SIDES 

JJ’S CINNAMON ROLL   vegetarian  $6 

WEEKLY POP TART   vegetarian  $6 

FRUIT PLATE   gluten free, vegetarian  $8 
mint lime syrup 

SWEET POTATO FRIES   dairy free, gluten free, vegan  $5 
dusted with spiced maple sugar 

POTATO LATKES   vegetarian  $6 
creme fraiche and chives   $2 

BACON or TURKEY SAUSAGE   dairy free, gluten free  $5 

MORNINGSTAR BREAKFAST SAUSAGE   vegetarian  $6 

BEVERAGES 

bull durham bloody   $12 
mimosa   $11 

rainforest certified coffee   $4 
iced coffee   $4 
espresso   $3.50 
cappuccino   $5 

hot tea   $4 
cafe latte   $5 

cafe mocha   $5 
chai   $4 

orange, grapefruit, tomato, pineapple, cranberry   $4 
french press   $7 

19% service charge will apply to parties of six or more 
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 Executive Chef Troy Stauffer  




