
 

Spiced Doughnut $4

Toast Plate 
House Cultured Butter & Preserves $6

Baked Egg
Reduced Cream, Saffron Braised Peppers
& Green Chorizo $8 

Bagel Plate
Herbed Farmer’s Cheese, House Pickles
& Smoked Fish $11 

 

Challah French Toast
Whipped Crème Fraîche & Pear Gastrique $14

Bakerwoman’s Breakfast
House Smoked Ham, Pickled Cherries, Quince
Chutney, Mustard-y Cheese & Grilled Bread $16

Crispy Pork Belly Sandwich
Pimenton Aioli & Housemade Sauerkraut
with Marla Spiced Potato Chips $16 

The Marla English Muffin
House Cured Pastrami, Poached Egg & Dry Jack
with Pickled Mustard Seed & Wild Arugula $14

 October 12, 2014 BRUNCH

 STARTERS

Bread Plate
House Cultured Butter & Dill Pickles $5

Apple & Leek Soup
Crispy Leeks $10
   Make it a Meal!   Large Soup & Grilled Bread $14

Roasted Beet Salad
Cumin Crème Fraîche, Shaved Onions, Pepitas
& Micro Cilantro $10

Marinated Artichoke & Frisee Salad
Creamy Lemon Vinaigrette & Shaved
Parmigiano Reggiano $10

MAINS

Wild Rice Porridge
Sauteed Maitake Mushrooms & Slow Egg $14

Steamed Mussels
Saffron, Tomato, Fennel & Israeli Couscous with
Grilled Bread $14

House Smoked Pastrami Sandwich
Sauerkraut, Gruyere & Thousand Island Dressing
with Caraway Spiced Potato Chips $16

Open-Face Tuna Conserva Sandwich
Pimenton Aioli, Heirloom Tomatoes & Green Olive
Salsa Verde with Romano Bean Salad $16

 October 1, 2014 BRUNCH


