
BRUNCH MENU



 

THE CLASSIC   12
two eggs any way + chicken sausage 
or billionaire bacon | served with choice 
of smoked paprika sweet potato wedges 
or feast fries

QUICHE OF THE DAY    6.5
chef’s selection | seasonal greens 
+ house vinaigrette

      MARKET PLATE  16
two eggs any way, smoked paprika 
sweet potato wedges, roasted halved 
tomato, quinoa, pickled beet relish, 
avocado mash + arugula salad

THE BREAKFAST GRAIN BOWL  16 
black rice + red quinoa, two turmeric 
poached eggs, roasted acorn squash, 
avocado, greens + dill cashew crema  

EGGIE SANDWICH  13
fried egg, aged cheddar, billionaire bacon 
+ garlic aioli on a brioche bun | served with 
choice of smoked paprika sweet potato 
wedges or feast fries  
add egg +1.5 | add avocado +1.25

HUEVOS LOCOS    15
two eggs any way, crisp tostadas, charred 
tomato salsa, refried beans, sprouted brown 
rice, roasted sweet pepper, avocado, citrus 
slaw + crema

FLANK STEAK + EGGS  25 
two eggs any way, herb + paprika 
roasted red potatoes, grilled asparagus 
+ kale chimichurri

SWEET POTATO EGGS BENEDICT  15 
roasted sweet potato cakes, two poached 
eggs, crisp carrot slaw, poblano crema 
+ kale chips
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BOTTOMLESS MIMOSAS      19
Tuesday-Thursday | 9 am-3 pm

WINE DOWN WEDNESDAY 1/2 PRICE
select bottles

THIRSTY THURSDAY  6
all draft beer

       FISH + CHIPS         friday dinner only      21
almond + panko crusted wild caught 
walleye, grilled zucchini + green beans, 
malt vinegar powder fries, golden beet 
tartar sauce

     ENGLISH BREKKIE saturday brunch only   18
two eggs any way, rustic baked beans, 
bangers, pork loin, slow-roasted 
tomatoes, marinated mushrooms
+ add a pint of boddingtons — cheers mate!

FRIED CHICKEN SAMMIE saturdays only      16
panko fried chicken, buffalo sauce, 
dill yogurt, rhubarb slaw + house pickles

DAILY SPECIALS
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EVA’S AVOCADO TOAST    13
spiraled carrots, local sprouts + carrot
crema on multigrain | served with choice 
of smoked paprika sweet potato wedges 
or feast fries  | add egg +1.5

       MF TOAST   14
billionaire bacon, herb goat cheese, roasted 
tomato + roasted garlic aioli on multigrain | 
served with choice of smoked paprika sweet 
potato wedges or feast fries | add egg +1.5

FRENCH TOAST 13
multigrain toast, maple yogurt, 
blueberry compote, espresso whip 
+ sugared pecans

YOGURT + GRANOLA 11
nut + seed granola, preserved orange, 
local honeycomb + fresh berries
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       HOUSE SMOKED TURKEY + TRUFFLE 15
turkey breast, truffle remoulade, honey 
apples, billionaire bacon, aged cheddar, 
greens + sprouts on toasted multigrain

       THE FEAST BURGER 16 
house-ground beef, seared halloumi, 
slow-roasted tomato, roasted garlic aioli, 
cucumber, preserved lemon, pickled 
fennel + arugula salad on a brioche bun   
substitute salmon +5  | add egg +1.5 | 
add bacon +2.5  | add avocado +1.25

AVOCADO BLT BURGER 16 
house ground beef, billionaire bacon, 
roasted tomatoes, avocado, bib lettuce, 
aged cheddar + roasted garlic mayo on 
brioche bun  
substitute salmon +5 | add egg +1.5

      

BILLIONAIRE BACON 6
CHICKEN SAUSAGE 5
TWO EGGS ANY WAY  4
1/2 AVOCADO 2.5
SMOKED PAPRIKA SWEET  4.5
POTATO WEDGES
PASTRY OF THE DAY    3.25
BISCUIT + JAM 6.5
MULTIGRAIN TOAST WITH  4
SEASONAL JAM + BUTTER  
gluten free +1.5
SEASONAL FRUIT BOWL 4.5

       FEAST FRIES WITH  7
ARTICHOKE AIOLI

FLOURLESS CHOCOLATE CAKE 7
smoked sea salt crumble + seasonal fruit 

CUPCAKE OF THE DAY 5
bakers’ daily offering

       FAIRYTALE COOKIE 2.25
frosted almond sugar cookie 
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ADD-ONS

DESSERT

THE HOUSE SALAD 13
greens, rainbow carrots, avocado,
roasted corn + mango relish, spiced 
pepitas, cilantro + citrus chili viniagrette
add chicken +5  |  add togarashi salmon +7

      THE FIGGY GREEN SALAD 14
greens, mission figs, shaved apple, pickled 
red grapes, billionaire bacon, gorgonzola, 
hazelnuts, fried brussel sprouts, pickled 
fennel + whole grain mustard vinaigrette 
add chicken +5  |  add togarashi salmon +7

MF CAESAR                                                     13
greens, watermelon radish, cucumbers,
pickled red onion + parmesan
add chicken +5  |  add togarashi salmon +7

GRILLED TANDOORI CHICKEN BOWL 16 
yogurt marinated chicken thighs, lentils + 
chickpeas, brown rice, wilted greens, sweet 
pepper sauce, housemade pickles, almonds 
and crispy golden beets

THE GRAIN BOWL 22
black rice + red quinoa, togarashi salmon, 
roasted acorn squash, shishito peppers, 
seaweed, dill cashew crema + arugula salad

BOWL OF TURKEY CHILI 8
tomatillo, white beans, roasted peppers, 
poblano cream, crispy tostadas

SOUP OF THE DAY 7

served with choice of smoked paprika 
sweet potato wedges or feast fries

LETTUCE WRAPS 15 
grilled chicken thighs, sweet chili, carrots, 
spicy cucumbers + sesame aioli

CHICKEN SALAD SANDWICH  14 
shredded chicken, grapes + celery on 
multigrain      
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COFFEE by Bad Owl Coffee Roasters 
HOUSE COFFEE    3
ICED COFFEE    3
CAPPUCCINO 4
CAFE AU LAIT 4
LATTE  |  hot or iced 4.5

SPECIALTY DRINKS
SEA SALT MATCHA LATTE 5.5
sea salt, ginger, milk + agave

GOLDEN CHAI LATTE 5.5
ginger, turmeric, pink peppercorn, 
cardamom + clove

MIDNIGHT MOCHA  5.5 
espresso, cocoa, activated charcoal, 
agave + sea salt 

GOLDEN MILK 5.5
turmeric, ginger, cinnamon + agave

MF BEET DOWN  5.5 
beet, lime, ginger, agave + topo chico

STORMY LONDON FOG  5.5
traditional london fog + espresso 

LAVENBERRY  5.5 
lavender, blueberry powder + agave

MATCHA LEMONADE 5.5
ginger, matcha, lemonade, sea salt, 
+ topo chico

TEA by Rishi Tea 3.25
BLACK TEA   
earl grey supreme or china breakfast 
GREEN TEA   
jade cloud • peppermint
HERBAL   
turmeric ginger • butterfly pea flower
WHITE TEA   
white peony

ICED TEA  3.5

BEVERAGES ADD-INS
SYRUP, ALMOND MILK,  + .75
OR OAT MILK
ADDITIONAL ESPRESSO SHOT + 1

JUICES by MF+CO

FRESH IN-HOUSE OJ 5

EVERYONE LOVES A GINGER 9
carrot, turmeric, ginger + apple

THE FEAST BEAST  9
spinach, lemon, cucumber, parsley, 
ginger + apple

HOT SHOT 3.5
ginger, lemon, apple, turmeric, 
jalapeño + cayenne

KOMBUCHA | On Tap 5
GINGER SARSAPARILLA       
ELDERBERRY 

MORNING COCKTAILS by MF+CO

ZANAHORITA  13
mezcal, tequila, carrot, orange, lime + 
chili lime smoked sea salt

THE FEAST BLOODY MARY  15
Yame eight goddesses 10-year Japanese 
whiskey, MF housemade bloody mary mix, 
wasabi + vodka-brined heirloom cherry 
tomatoes

MIMOSAS by MF+CO

the STRAWBERRY   11
in-house strawberry syrup  |  fresh 
in-house OJ  |  cava

the BLUEBERRY 11
in-house blueberry syrup  |  fresh 
in-house OJ  |  cava

the LAVENDER 11
in-house lavender syrup  |  fresh 
in-house OJ  |  cava

the CLASSIC  10
fresh in-house OJ  |  cava

SEASONAL MIMOSA  12


