
*18% gratuity will be added to parties of 6 or more
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please let our staff
know of any dietary restrictions you may have. We will be happy to accommodate you.

SWEET  +  SAVORY

TO SHARE

BETWEEN BREAD

BOTTOMLESS  40  pe r  pe r son

breakfast sandwich fried cage free egg, bacon, american, garlic aioli 18
avocado toast sunny side up cage free eggs, cucumber, basil pesto, seeds, chili crunch 22
polenta toast roasted cauliflower, edamame, bell peppers, onion, squash 18 pb gf
turkey cheddar sriracha aioli, black pepper bacon, greens, tomato 20 
goodnight burger griddle beef patty, bacon, hashbrowns, cheese, sunny side up cage free egg, arugula 24

sugar donuts caramel, chocolate, blueberry compote 20 ve
lox for two smoked salmon, capers, pickled red onions, lemon, dill, roasted tomato, cream cheese, bagel 30
dip trio hummus, babaganoush, red pepper hummus, warm pita crudite 30 pb
current cc board chef’s choice cheese + meats, cornichons, seasonal jam, water crackers 30
shrimp cocktail tomato horseradish, lemon 30 gf
guava empanadas sweet cream 18
margherita flatbread heirloom tomato, fresh mozzarella, basil 15 ve
pear + bleu cheese flatbread prosciutto, parmesan, arugula, balsamic 18

steel cut oatmeal brown sugar, golden raisins, pecans 10  pb 
berry parfait mixed berries, greek vanilla yogurt, granola 15 ve
chorizo hash two cage free sunny side up eggs, bell peppers, onions, bacon, mozzarella 20
sunflower salad roasted beets, arugula, fava beans, goat cheese, lime vinaigrette 16 gf ve

mimosa choice of juice, orange, pineapple, cranberry, prickly pear, strawberry, peach, grapefruit
red sangria pomegranate, clove, cranberry

B R U N C H  M E N U

PROTE IN  SMOOTH IES  BY  REALM FOODS pb  n f  g f
berry banana strawberry, coconut milk, banana, beet, lemon, lucuma, sacha inchi protein 12
tropical greens pineapple, lemon, banana, spinach, wheatgrass, mango, carrot, coconut milk, sacha inchi protein 12
maqui superfruit maqui berry, banana, apple, blueberry, lemon, coconut milk, cauliflower, sacha inchi protein 12

CAGE FREE  EGGS

eggs your way two cage free eggs any style, choice of applewood smoked bacon, griddled ham, pork sausage, chicken sausage, toast 20
three egg omelet choose up to three ingredients, toast 22
tomato / onion / bell pepper / spinach / bacon / chicken sausage / ham / cheddar / mozzarella / feta / american
classic benedict two poached cage free eggs, canadian bacon, hollandaise 22
steak + eggs two cage free eggs any style, skirt steak, chimichurri, roasted tomato, toast 32

served with potatoes or dressed mixed greens
substitue egg whites +1

served with potatoes or dressed mixed greens

S IDES
toast 4 / avocado 6 / applewood smoked bacon 6 / pork or chicken sausage 6 / smoked
salmon 7 / potatoes 5 / seasonal berries 8 / seasonal fruit 8

FROM THE GR IDDLE 
buttermilk pancakes maple syrup, powdered sugar 15 ve
make them blueberry, chocolate chip or banana +1
malted belgian waffle berries, whipped butter, maple syrup 16 ve
peaches + cream waffle cinnamon, candied pecans, whipped cream 20 
french toast blueberry compote 16 ve
biscuits + gravy chicken sausage gravy, biscuit waffle, chicken strips, sunny side up cage free eggs 24

gf gluten free pb plant based ve vegetarian nf nut free 



current bloody mary ketel one vodka, bloody mix, celery, lemon, old bay
wake up call tito’s handmade vodka, espresso liquor, espresso, bailey’s irish cream
heat wave corralejo blanco tequila, grapefruit, jalapeño, lime, agave, tajin
mommy’s coffee basil hayden bourbon, coffee, whipped cream

14

BEER

BRUNCH COCKTAILS 17

served in a porthole infuser

FEELING SPRITZY? 17
the  birdcage ketel one botanical vodka, aperol, lemon, chandon garden spritz
aperol  chandon spritz aperol, soda water, rosemary, orange
kir royal cambord, prosecco
french  75 sipsmith london dry gin, lemon, sugar, prosecco

prosecco villa sandi II fresco, italy 14 / 65
sparkling decoy brut cuvee, california 14 / 65
rosé sparkling mumm napa brut, california 15 / 70
rosé sparkling gloria ferrer “blanc de noirs”, carneros, ca 15 / 70
champagne veuve clicquot yellow label 225 (btl only)

SPARKL ING

draft 9 
bud light, lagunitas ipa, goose island 312 ipa, blue moon, half acre daisy cutter, stella artois, revolution anti-hero ipa, sam adams seasonal
bottle 
domestic: budweiser, miller lite, coors light, sam adams boster lager, michelob ultra, high noon sun sips 8
local craft: goose island matilda belgian ale, three floyds zombie dust pale ale, gumball head wheat pale ale 9 
import: corona mexican lager, guinness draught, heineken, heineken 0.0 9

WHITE  &  ROSÉ
chardonnay louis jadot steel, burgandy, fr 17 / 66
chardonnay talbott kali hart, santa lucia heights, ca 20 / 78 
sauvignon blanc kim crawford, marlborough, nz 14 / 54
sauvignon blanc la crema, sonoma coast, ca 14 / 54
pinot grigio borghi ad est, it 14 / 54
riesling august kessler “r”, rheingau, de 19 / 74
rosé whispering angel, cotes de provence, fr 15 / 58

pinot noir argyle, willamette valley, or 15 / 58
pinot noir cambria, santa barbara, ca 16 / 62
cabernet sauvignon rodney strong, sonoma coast, ca 15 / 58
cabernet sauvignon greenwing, columbia valley, wa 17 / 66
malbec felino, mendoza, ar 14 /54
merlot seven hills, walla walla, wa 14 / 54
blend intercept, california 14 /54

RED


