Brunch Menu

FRENCH TOAST BAKE (V)

Orange and vanilla French toast bake topped with cinnamon honey butter,
blueberry compote and whipped cream. 14

SOUTHWEST SCRAMBLE V)

Scrambled eggs with roasted bell peppers, onions, and potatoes topped with
cheese, sriracha sour cream, and avocado, served with toast. 18

SHAKSHUKA V)

Traditional Moroccan breakfast tomato stew. served with a
poached egg, feta, and toasted crostini. 16

AVOCADO TOAST (Vegan)

Your choice of artisan toast topped with avocado, salt, everything seasoning,

and balsamic reduction. Served with a side of fruit, tomato, greens, and a lemon.

whole 14 half 9
QUICHE V) #

Our quiches feature a fluffy filling and flaky pastry crust, or a delicious sweet
potato crust. Quiches are served with a side of cantaloupe and your choice of
fruit cup, breakfast potatoes, or side salad.
ask your server for today’s selections. 16

add an egg for 2

BAKED GOODIES

Everything in our dessert case is made right here in our own bakery. Check the
case or ask your server to find out what our bakers have created this morning!

BRUNCH COCKTAILS

SPICY BLOODY MARY 13
lemon jalapeno vodka, house mix, pickled asparagus

MIMOSA 9
prosecco, orange or grapefruit

IRISH COFFEE 13

irish whiskey, irish cream, caffe umbria drip coffee,whipped cream, cinnamon

Caffe Umbria terra sana drip and gusto crema espresso available.

BREAKFAST SANDWICHES

BBAT - bacon, basil, avocado, tomato with aioli on your choice of toasted
artisan wheat, sourdough, or rye bread. whole 16  half 8.5 croissant 11.5
add an egg for 2

HAM N CHEESE CROISSANT - classic breakfast sammie served with

baked egg, sliced ham, aioli, and melted cheddar on a croissant. 13

CALIFORNIA CROISSANT V- baked egg, melted swiss, tomato, fresh

sliced avocado, aioli and greens. 14

CLASSIC MUFF-EGG - bacon, baked egg, and melted cheddar on a
toasted english muffin. 9

PORTABELLA MUFF-EGG ) - balsamic-marinated portabella
mushroom, egg, melted swiss cheese, fresh basil and pesto on
a toasted english muffin. 9

BAGELS

served open-face. choose from a plain or everything bagel.

SMOKED SALMON MELT wild-caught, pacific northwest smoked
salmon with cream cheese, red onion, and melted swiss, topped with a balsamic
reduction. tomato and greens on the side. whole 18 half 9.5

SMOKED SALMON BAGEL the cold version—a spread of cream cheese
with our smoked salmon, sliced red onions, and topped with capers. Tomatoes
and greens on the side. whole 17 half 9

BAGEL WITH choose your housemade bagel toasted with cream
cheese, hummus, peanut butter, or raspberry jam. whole 7 half 3.5

SIDES

TOAST artisan wheat, sourdough, or POTATOES with roasted onions,

rye with raspberry jam. 2.5/4.5 bell peppers, and spices 6.5
AVOCADO side 2.5 BACON two slices 3
FRUIT CUP seasonal fruit 5.5 EGG over easy or scrambled 2

() vegetarian ¢ gluten free

**Consuming raw or undercooked meats, poultry, seafood, or egqg may
increase your risk of foodborne illness



