
Brunch Menu

Farmer’s Market Organic Vegetable Hash
potatoes, house hot sauce, two eggs your way, biscuit

12

Tofu scramble
hen of the woods, tomatoes, basil, baby kale, red onion, garlic, turmeric, romesco sauce

15

Chilaquilles
housemade tortillas, rancho gordo beans, potatoes, green chilis, cheddar & jack cheese, fried eggs

14

Two Eggs Any Style 
bacon or breakfast sausage, breakfast potatoes, biscuit

15

Croque Madame
smoked ham, country bread, jacob’s swiss cheese, dijon mustard, bechamel, over easy egg

summer green salad
17

Dungeness Crab Cake Benedict
grilled heirloom tomatoes, meyer lemon hollandaise, house potatoes

18

Pam’s Gluten Free Pancakes
toasted coconut fruit compote, warm grade a maple syrup, whipped butter

15

Bread Pudding French Toast
warm grade a maple syrup, drunken currants

16

Sides
Breakfast Sausage 5   •   Smoked Bacon 5

Two Eggs Your Way 6   •   Potatoes 5   •   Seasonal Fruit Plate 8



Bloodies

Bloody Mary CHOOSE ONE  12
ketel one
rutte celery gin
absolut peppar
mescal

Mary Verde    12
st george green chile vodka, tomatillo, cilantro, 
lime, white pepper

michelada       8
modelo, house made bloody mary, tajin rim

Bubbles
mas fi             7/33
cava rosé

Vovetti         11/44
prosecco – italy

henriot         17/68
champagne – reims

Laurent Perrier    72
champagne – nv brut

grapefruit aperol spritz  10
champagne, grapefruit juice, aperol

Lavender fizz    10
violet liqour, lavender bitters

peach bellini    10
peach puree

cocktails

spiked ice coffee   10
coffee, stoli vanilla vodka, frangelico 

aviation     10
boodles gin, lemon, luxardo marascinio, crème 
yvette

earl grey cocktail   10
hendricks gin, honey syrup, earl grey

rosé sangria    10
billetté rose, peach, lemon, strawberry, brandy, 
sparkling

tea & coffee

roast co blend drip     3.5

roast co espresso         4

latté      4.5

CAPPUCCINO    4.5

hot tea     3.5
nile valley chamomile
grand crimson red
heirloom Sencha green
pacific peppermint


