
F R O M  O U R  K I T C H E N

House Cured Salmon Bagel 10
caper dill cream cheese - shaved cucumber
whole wheat bagel (GLUTEN FREE +2)

Farm Egg Sandwich 8
cage-free egg - avocado - aged cheddar
brioche (GLUTEN FREE +2)

Add Applewood Smoked Bacon +2

Morning Sunrise 8
overnight oats - almond milk
seasonal fruit - local pure honey
organic crunchy granola

Avocado Toast 12
grilled sourdough - smashed avocado - 
heirloom tomato - split creek goat cheese
red clay hot honey

Breakfast Tacos 10
cage free scrambled egg - fresh guacamole
fire roasted salsa - cotija
Add Chicken Verde +4

Mixed Fruit Bowl 7
fresh seasonal fruit - honey-lemon 
mascarpone - mint

Breakfast
W E D N E S D AY  thru F R I D AY
8  to 1 1  A M

1 2  o z  P R E S S E D  J U I C E S  10

Pineapple. Pear. Lemon. Turmeric. Black Pepper.
Kale. Cucumber. Granny Smith. Romaine. Lime. Mint.
Beet. Carrot. Celery. Lemon. Orange. Ginger.
Granny Smith. Lemon. Ginger. Turmeric. Black Pepper.

B O T T L E D / C A N N E D  O F F E R I N G S

Draft Seasonal Kombucha 7
Yerba Mate CLEAN 3.5
BioLyte Liquid IV Electrolyte Beverage 4.5
Dalai Sofia Seasonal Kombucha 5
Lemoncocco Lemon and Coconut Fresca 5
Vita Coco Coconut Water 5
Rightside Brewing Citrus Wheat NA Beer 10
High Rise Delta-9 Seltzer 12

PA N T R Y

Pastry Du Jour 4
Bomb Bars 3.5
Camino Coffee TWC Tula Medium Blend 12 oz 15 

Wine white and rosé

Los Vascos Chardonnay CHILE 10/40
Marietta Cellars Rose CALIFORNIA 12/48
Bertani Velante Pinot Grigio IT 13/52
Cantina Puiatti Sauvignon Blanc IT 15/60
Domaine Fornier Sancerre FR 18/72

red
Saget La Perriere Pinot Noir FR 9/36
Spoken West Pinot Noir CA 10/38
Col D’orcia Spezieri Toscana IT 12/48
Arbo Cuvee Malbec FR 14/56
Chateau Redon Bordeaux FR 15/60
Fontanafredda Nebbiolo IT 19/76

bubbles

Roger D’Anoia Cava SP 8/32
Cacciatora Lambrusco 8/32
Illi Rose Brut Prosecco IT 10/40
Ferrari Brut Champagne FR 90
Moet and Chandon Brut 135
Moet and Chandon Nectar Imperial Rose 145
Veuve Clicquot Brut NV 145
Dom Perignon 2010 475
Krug 166 Edition Magnum 1000


