
Breakfast 
Mondays - Fridays 8-11

Avocado Toast ................................ $15

Country potato bread, avocado, cilantro-almond 
emulsion, queso fresco, pickled shallot

add a poached egg $3

Breakfast Sandwich .......................$11

English muffin, organic egg patty, mayo, sausage or 
bacon, pepper jack or cheddar cheese

Overnight oats ..............................$13

Chilled rolled oats, flax, chia & hemp seeds, toasted 
coconut, sunflower seeds, apple cider, homemade fruit 
preserves

Ham and eggs ...................................$18

Shady Acre Mangalitsa Ham, two eggs, gruyere, butter 
& toasted country potato bread

Sunrise Skillet ............................... $15

Seasonal roasted vegetables, kale, arugula pistou, 
avocado & two poached eggs

Deluxe Breakfast Sandwich ........ $21

Two sunny eggs, bacon, sausage, gouda, roasted chile 
aioli, avocado, red onion & arugula, on sourdough bread

Pastries
baked fresh daily

Ask your server for more details

sides
poached egg .............................$3

bacon ..........................................$6

avocado .....................................$3

toast ..........................................$8
Country potato bread, cultured butter, preserves

lunch 

Creamy Tomato Soup .............$11 / $6

Soup du jour ..........................$12 / $7

Kale Salad ........................................ $15

Pine nut dressing, toasted lemon panko, apple & grana 
padano and marcona almonds

+ Chicken $6

Soup & Salad  ..................................$18

Half size kale salad, cup of soup & side crostini

beets and citrus salad  ..............$16

Roasted beets, blood orange, grapefruit, fromage 
blanc,pistachio, arugula, honey.

+ chicken $6

Garden Bowl ..................................... $17

Freekeh, quinoa, lentils and cabbage with miso vin, 
sesame seeds, soft boiled egg & seasonal veggies

Pastrami ............................................$18

Smoked beef bottom round, Jewish rye, Hitchcock 
Foods’ sauerkraut, sweet pickle, gruyere & “Don’t call it 
a Comeback” sauce

Roast Beef .......................................$17

Wood-fired top round, caramelized onion puree, dijon 
mustard, arugula, white cheddar & aioli on sourdough

Grilled Cheese ................................ $13

Gouda, cheddar & fontina cheese toasted on sourdough 
bread, pesto aioli & arugula

+ bacon $3

KimCheese ..........................................$14

Hitchcock Foods kimchi, gouda, cheddar & fontina 
cheese on toasted sourdough

Sandwich Special ............................$MP

Ask any staff for details

Roasted Chicken Salad Wrap .....$16

Pesto, celery, pickled red onion, cabbage, roasted red 
pepper, carrot & ricotta in a spinach tortilla

sides
poached egg .............................$3
bacon ..........................................$6
avocado .....................................$3
toast ..........................................$8
Country potato bread, cultured butter, preserves

Brunch 
Saturdays - Sundays 8-4

Avocado Toast ................................ $15

Country potato bread, avocado, cilantro-almond 
emulsion, queso fresco, pickled shallot

+ fried egg $3

Breakfast Sandwich .......................$11

English muffin, organic egg patty, mayo, sausage or 
bacon, pepper jack or cheddar cheese

Overnight oats ..............................$13

Chilled rolled oats, flax, chia & hemp seeds, toasted 
coconut, sunflower seeds, apple cider, homemade fruit 
preserves

Shakshuka ......................................... $17

Tomato and pepper stew, feta, cilantro, parsley and two 
poached eggs, served with homemade piadina

Smoked Salmon Bagel ...................$23

Cold smoked wild King Salmon, fromage blanc, red 
onion, capers, frisee & smoked roe, served with a 
toasted Macrina bagel

Sunrise Skillet ............................... $15

Seasonal roasted vegetables, kale, arugula pistou, 
avocado & two poached eggs

Deluxe Breakfast Sandwich ........ $21

Two sunny eggs, bacon, sausage, gouda, roasted chile 
aioli, avocado, red onion & arugula, on sourdough bread

Brunch Benedicts

classic  ............................................$19
Poached eggs over toasted english muffins with 
Canadian bacon, hollandaise, paprika & chives

Baja .....................................................$18
Fresh tomato & poached eggs over toasted english 
muffins topped with hollandaise, avocado & cilantro

Kimcheese ......................................... $20
Hitchcock Foods Kimchi, white cheddar with poached 
eggs over toasted english muffins, hollandaise & 
cilantro 

Salmon .............................................. $25
heirloom chicories and poached eggs over toasted 
english muffins topped with cold-Smoked salmon& 
chives Sweets

Cast Iron Cookie ............................$13
A made to order chocolate chip cookie topped with 
vanilla ice cream, toasted walnuts & cocao nibs

Evening fare
Kale Salad ........................................ $15
Pine nut dressing, grana padano, marcona almonds, 
apple and garlic croutons

+ chicken 8

Oyster po’Boy Sliders ..................$18
Crispy fried goose point oysters, Challah, “don’t call it a 
comeback” sauce, and cabbage slaw.

Birria tacos ....................................$16
Braised pork shoulder, corn tortillas, pepperjack, 
guajillo chile, consommé, onion, fresno, lime & cilantro

Grilled Cheese & Tomato Soup .$16
Gouda, cheddar & fontina cheeses toasted on 
sourdough with pesto aioli and arugula, served with a 
cup of tomato soup

Vegetable flatbread ...................$21
Squash puree and roasted vegetables with white 
cheddar and goat cheese

Spicy chicken flatbread ............ $23
Housemade Cockadoodle hot sauce, pasture raised 
chicken, white cheddar, celery, potato & arugula, with 
tarragon crema

Snacks
marinated olives ............................ $7
Roasted Corn Nuts ........................ $6

Charred Scallion DIP ...................$14

Served with warm piadina 

Cascade Potato Chips ................... $9

Tims dusted with housemade zesty herb seasoning

Tinned Sardines .................................... $14

Seaweed crostini, goat cheese, green olive tapenade, 
pickled shallot, chiffanade mint & chili peppers

charcuterie ......................................... $25

Assorted cured meats with seaweed crostini, 
housemade mustard & seasonal pickles

Bacon wrapped dates .........................$14

Medjool dates, Preservation Co. bacon, spinach-walnut 
pesto, fromage blanc & balsamic reduction

Baked Brie ............................................... $15

Puff pastry, membrillo, pecans, pepitas, spicy honey & 
crostinis


