
BRUNCH 10-2

C O F F E E
BREWED COFFEE 2.5   ESPRESSO 3    MACCHIATO 3.5    CAPPUCCINO 4    LATTE  4.5

[ H U C K L E B E R R Y  R O A S T E R S ]

F O O D
NOOSA YOGHURT, COCOA NIB AND PEANUT GRANOLA, BANANA (V) 6.5

STEEL CUT OAT AND QUINOA PORRIDGE, VANILLA MASCARPONE, BROWN SUGAR, DRIED FRUIT (V) 8

KALE AND FARRO SALAD, DRIED CHERRIES, RADISH, PISTACHIO, GOAT CHEESE, HARISSA VINAIGRETTE (V) 10

BUTTERMILK SAGE BISCUIT, PORK BELLY GRAVY 10

 ADD TWO EGGS 2

BUTTERNUT SQUASH PANCAKES, BOURBON MAPLE SYRUP, CANDIED PEPITAS, WHIPPED BUTTER (V) (GF) 10

EVERYTHING BAGEL BENEDICT, SOFT POACHED EGGS, HAM, CREAM CHEESE HOLLANDAISE, POTATOES 12

JACKFRUIT AND POTATO HASH, BLACK BEAN PURÉE, TWO EGGS (V) 12

TODAY’S OMELETTE, POTATOES 12

CROQUE-MADAME: HOUSE MADE HAM, GRUYERE, BÉCHAMEL, FRIED EGG, ARUGULA SALAD  12

S I D E S
POTATOES 3      BACON 3      HAM 3      EGGS 2     SINGLE PANCAKE 3     GREENS 3     TOAST 1.5

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS


