
AVOCADO TOAST | 14  (GFO)

truffle feta, pepitas, pink onions, cherry tomato, 
micro-herbs, lime on sourdough

           poached egg | 3

CHILI SCRAMBLED EGGS | 16 (GFO)

buttery scramble, tomato kimchi salsa, sambal 
emulsion, avocado, shaved parmesan on 
sourdough

PULLED PORK BENEDICT | 17  (GFO)

12 hour slow braised pork, poached eggs, burnt 
butter hollandaise, beet relish on sourdough

BREKKIE BAGEL | 15 (GFO)

double smoked bacon, fried egg, american 
cheese, fresh tomato, pickles, verde mayonnaise, 

side of waffle fries

SUMMER BOWL | 11 (GF, VO)

chia pudding, granola, fresh fruit, coconut yogurt 

THE LOX BAGEL | 17 (GFO)

local smoked salmon, roast scallion, pickled baby 
onion, miso chive cream cheese, soft egg, lime

THE GRECIAN SALAD | 11 (GFO)

lettuce, tomato, cucumber, red peppers, onion, 
marinated feta, lemon
 grilled chicken | 5
 avocado | 4

DAILY PASTRIES
ask your server about our daily pastries

GNOCCHI I 17 (GF)

confit tomato, garlic, chili, basil, whipped honey and 
chili ricotta

SHORT RIB RAGU PENNE | 16
beef short rib ragu, olives, fried basil, shaved 
parmesan

SHRIMP PAPPARDELLE | 18
Shrimp, crab, shaved garlic, Calabrian chili, lemon, 
fried parsley, parmesan

THE CHEEZEY BURGER | 14 (GFO, VO)

6oz beef patty, double cheese, pickles, ketchup, 
mustard w french fries

OG BEEF BURGER | 17 (GFO, VO)

6 oz beef patty, double smoked bacon, miso onions, 
Double American cheese, lettuce, special sauce w 
fries
** sub beef for impossible patty ( v )

IMPOSSIBLY GOOD BURGER | 18  (GFO, VO)

impossible patty, cheese, grilled onion, lettuce, 
tomato, avo, pickles, kewpie mayo with fries

VIETNAMESE FRIED CHICKEN BRUGER | 17 (GFO) 
fried chicken, spicy mayo, pickled carrots and 
daikon, cucumbers, spicy with sliced jalapeño 
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bagel, toast, gluten free toast | 3

poached/fried egg | 3 

mushrooms, feta, waffle fries, fries, 

bacon | 4

grilled chicken, smoked salmon, pulled 

pork | 5

scrambled eggs | 6
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espresso, americano | 3.25
iced coffee | 3.50
macchiato | 3.75 
cortado | 4 
flat white, cappuccino | 4.25 
latte | 4.75 

extra shot | 1.50 
iced, almond or oat milk | .50 

nutella mocha | 5.50 
hot chocolate | 4 
aussie iced coffee  | 7

WELLNESS 
chai latte |  5 
matcha latte |  5 
matchade (matcha & housemade 
strawberry lemonade) | 6

TEA | 3.25
english breakfast, earl grey, 
sencha green, lemongrass, 
chamomile, peppermint

iced black, iced berry |  3.50 

ORANGE JUICE | 6 

NUTTY ESPRESSO | 9
banana, peanut butter, espresso, oat 
milk

BREKKIE SMOOTHIE | 9
mixed berries, banana, granola, 
coconut, almond milk
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the burgers

pasta (from 12pm)

MIMOSA | 9 
prosecco, oj

BLOODY MARY | 12 
house infused jalapeno vodka, house 

made bloody mary mix

ESPRESSO MARTINI |  14 
stoli vodka, mr black liquer, espresso

DONE-ZO! |  13
jameson whiskey, fresh apple juice, 

simple syrup 

APEROL SPRITZ |  14
aperol, prosecco, soda

MARGARITA | 14 
cenote tequila, triple sec, simple

SEASIDE DISTANCING | 15
white rum, velvet falernum, pineapple, 

kalamansi puree, coconut milk

SUMMER SMASH | 15
lychee black tea bourban, amaro 
nonino, honey syrup, peach slice

PINK 75 |  15
plymouth gin, lemon, blueberry rose 
syrup, lemon, peach , sparkling wine

RED WINE 
smoke tree pinot noir | 9/35 

alta vista terrior malbec | 14/58 

WHITE WINE 
lyric chardonnay | 12/38

caviliere pinot grigio | 9/40

SPARKLING
stellina de notte prosecco | 8/28 

ROSE 
smoketree | 10/42

DRAFT
HITW lager, coopers pale ale  | 6/9

CANS 
montauk wavechaser | 8 
five boroughs pilsner | 8
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OPENING TIMES |   9AM-9PM
BRUNCH |   9AM-3PM   DINNER |   3PM-9PM

Consuming raw or  undercooked meats ,  poultr y,  seafood,  shel lfish or  eggs  may increase  your  r i sk  of  food borne i l lness
Pr ices  do  not  inc lude sa les  tax

 

HOW WE’RE KEEPING YOU COVID SAFE!
- All our staff are wearing PPE and we ask that customers 
wear masks when ever they leave their table 

- Feel welcome to use our multiple hand sanitizing stations 

- We have a designated staff member whose soul focus will 
be sanitizing surfaces before and after customer use 

- We are limiting group sizes to a maximum of 6 per table 

- In keeping with government capacity and social distancing 
regulations each of our tables are a minimum of 6ft apart 

- All venues are cashless and offer contactless payments 

ADD


