Narragansett Lager, R 57
ll‘ Six Point Crisp, Brooklyn $7
+2] ONLY, SORRY KIDDOS! : :
WINE AND BUBBLES Austin Pineapple Cider, TX $8
FLUFFY COCKTAILS
Classic cocktails mede with our fresh Roaé llibaron: F 13
. m pressed fluffy juice. Highly recommended m i b $ SALT OF THE EARTH
8% ﬂrm Prosecco, Veneto - Italy $13 Earthy elixirs, reviving your spirits
Sauvignen Blanc, Casablanca Val 513
, mw‘lnppod Paloma Slétm bec . o $13 Bloody Mary $15
chm Bl'ﬂﬂkfﬂ!' 515-5 Mﬂﬂ'.lil'lg G’!ﬂl’}" Bm!.l'l 51? Gml'l Gﬂddﬂss shﬂkshu‘kﬂ 516\.5 %I I PI‘II’. gmpefn.rll IH.IiQB QHS a ) Mﬂ N Mﬂldﬂm = A"g"“hnﬂ Tita's \‘de{l, tomate iUi’:ﬂ, til’n.l!, ‘I’ESI'I hnrsar‘udlsh,
Your choice of poached or scrambled eggs on Couscous, kale, pickled cabbage, miso mushroom, Tomatillo, peblano, cannellini beans, kale, spinach, dill Tequila Hug, lime, salt m pickles, smoked salt
;?”dauﬁr :;nmultigrain toast, F-":;J!' your thﬂif:{:e avocado, feta, beet hummus, pumpkin seeds, poached yogurt, feta, poached egas, pickled onion, pumpkin e B
con, chicken sausage or avocado. Served with best , Zaatar pita chips, leman herb dressin seeds, zaatar pita chips M. F nea Ma 516,
i g e e S, UPHIFTING
[ . veoe. d ] \E] T e R iz Cocktails that will leave yeu searing like a cloud
M Blueberry & Coconut Bircher Muesli  513.75 " ege \|_ Cast Iron Chorizo Baked Eg 518 Big Brekkie 523
b Overnight coconut milk soaked oats, blueberries and agave Eggs Your Way 510 B8 Chorizo sausage, poached eggs, red pepper, potata, wﬁ Two poached eggs, multigrain toast, bacon, chicken hjp G'DHHI Hour . ﬂém Aussie Spiked Ice Tea 515 \\j{ﬁsf Germain Spritz $15
I?F*F-'-"i ':wth Blueberry compote, seasonal fruit and toasted Poached or scrambled eggs on sourdough, multigrainor  cannellini bean, feta, spinach, toasted almonds and aioli, |+’ sausage, smashed avocado, chorizo baked beans and |, Whipped orange juice, Tito's vodka & Aperol Vodka, triple sec, kiwi puree, lime juice, |4 Elderflower liqueur, citrus, prosecco, club soda
almonds s Bl pickled onion. Served with toasted sourdough “* miso mushrooms, topped with a herb and fresno chili m Cloud Nine $1 6“ A e o : o
garnish . perol Spritz iwi Margarita
Granola & Yogurt Bowl $13.75 i & A bin T R Aperol, prosecco, club soda Toquika, kiwi puree, Iriphe sec, lims juice
ranola & Yogu g m ¢ : m 1 .
Gresk yogurt, chia-honey, house-baked granola, berries & Plant d ﬂig Brekkie $20.5 mpp;d _Neﬂronl. i 5146 Ciictmber Gin Ginlat $16 ":li,ﬂ»‘i E’Fm Martini $16
banana Tweo poached eggs, multigrain toast, smashing avocado, | Stieicks g, compo aippd g Tanqueray gin, citrus, elderflower, cucumber ' Titos, Mr. Black coffee liqueur, espresso
feta, miso mushrooms, pickled cabbage, verde baked - T m
R & & ﬁ & g MIMOSA MEDLEY
% - *F
: = Foct: Without mimesa, it is not brunch,
= ) Cheddor Bisci Bk Sondich 17 Qi) i N . - FROZENNN i
W 0 i auolllave L, it .,“'? Soft scrambled egos, cheddar cheese, thick cut bacon Frozen Pineapple Marg $15 Mimesa Classie $11
= “*  and house-made tomato chutney on a fresh baked ) P k qu;\qffui[ Mimosa $11
( io.m w‘m me MOM r cheddar-chive biscuit. Served with best of seasans green Welln $15.5 b Dggfﬂ?ﬂtﬁfﬁﬁizm Cﬁ'ﬂﬂl% Rosé Mi
ess Bowl . i 2 Wi : 55
wmm salad. Add Avocado 54.5 Chopped kale, spinach, chilled red quinoa, avocado, ":nez wlle 'u;"_'sa b & l}f Peach Mimecsa 11
=3 pickled beet, pickled cabbage, lemon herb dressing i PES \H_ 511
Al Smoshed Avo Toast $16.75  Salmon Eggs $18.75 ir; BBQ Pulled Pork Benny $18.75  Smoked Sclmon Benny $19.25 Snsm 8 Eap Cheduor Bxicas Sandick I 18 Add smokad Samon $6 Sl [M U 5 I G T
'L\_: Avocado tossed with feta, lime, Smoked salmon and two soft BBO pulled pork, soft poached Smoked Atlantic salmaon, Soft scrambled eggs, cheddar cheese, chicken &apple |
cilantro on top of thick cut poached eggs on rye eqgs, pickled red onion, poached eggs, avocado and sausage, house-made tomato chutney and jalapenos on “ g
multigrain toast, Garnished sourdough with dill yogurt and avocads, eilantra, chipotle hollandaise served on our a fresh baked cheddar-chive biscuit. Served with best of Misa Chicken 518.25 ;
withlj:li:kbed odninnar;dish. pickled red onion. Served with hollandaise, pickled jalapena signature cheddar biscuit. seasons green salad. Add Mocado 545 b ale wikd vice: heaised chitkery biabaries)
pumpkin seeds and beetroot best of seasons green salad served on our signature cheddar Served with best of seasons is : Feinal e ' _ | I -
hummus biscuit. Served with best of Grcen salan et sy i ydgretis ) L S MV 4 WVIA 5 = WELLNESS
Add Poached Egg 53 Add Avocado $4.5 RASEOIL VR S p— e Add hvocado $4.5 H!:rltt iced? 3 % fruit juice, pressed tc _ BT ¥ LATTES
o AN i el 7§ 1T
Eggs Benny Classic 516.5 Smashing Avo Benny # 517.5 / . ‘%I:' Harissa Chicken 518.75 bt st i : Il o ; . S Velvet Latte $6
L Thick cut smoked bacon, soft Smashed avocado, poached Ifz \\ “* Grilled Harissa chicken, couscous, roasted vegetables, i s ety SO Golden Latte 34
El poached eggs, hollandaise, eggs, hollandaise, served on our A i pomegranate, kale, herbs, medjool dates, pistachio, : bar) % Tk . . : i N Matcha Latte L1
sarved on our signature signature cheddar biscuit, ! batssmic vinalgreite garriished with greek yogurt, zsatar o *all served on almend milk
cheddar biscuit. Served with gamished with beet hummus. ." W - \ and leman P
best of seasons green salad Served with best of seasons | 2 | Add Avocado 545 = e
green salad w S | " f : L O T BN N R R BN R BB B NN R NCCRY B NN RN W N

Add Mcado $4.5 Wer Farmers' Bowl $17.5

COLDIES

L4 Kale, wild rice, pulled chicken, green apple,
radish, chopped dates, feta, balsamic

PrEVLE vinaigrette, toasted almonds - “ OT sw F F
- " 3
B ( Mf : small large
elqm ‘wle Shroom Shroom Bowl Mo Drip Coffee  $375 $425 FlatWhite 3475

. ? — Kale, wild rice, basil, portabello mushroom, E 37 =
L : pickled beet, pickled cabbage, toasted almond, A . $375  Latte §5.25
< @ miso vinalgrette, citrus : Americano $3.75  Mecha $5.75

. 15 ;

i DOUBLE STACKED Belgian Waffle : ey L o
House-baked double stacked Belglan waffle, maple butter, Sk i i e

Cappuccing 3475 loose Leaf Tea $4.5

small  large
Cold Brew $4.75 3525 Kombucha $8.00
leed Tea $4.50 3500  Mexican Coke $4.00

Fresh lLemonade  $4.50 3500
Arneld Palmer $4.50 $5.00
Peach lemonade  $4.50 $5.00

SPECIALTIES ;)

[ Nitro Caramel leed Latte  56.50

Double shot of espresso, salted caramel syrup and milk of your choice.
Served with o peanut crumble garnish

i

Smoked Bacon Chicken Sousoge 56  Cheddar Biscuit
Poached Egg Smoked Salmon 46 Side Fruit
Scrombled Eggs 5 Avocado 545 Side Solad
Sourdough Toast

blueberry compote, oat crumble with mascarpone & cacao

Milks: Whele, Skim, Oat, Almend, Soy
Syrup: Vanilla, Caramel, Hazelnut [+30.7 5)
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