BRUNCH MENU

············

CLASSICS

SOUPS

EGGS WITH STYLE potato hash, wheat toast and one choice of:

bacon, chicken sausage or fruit 15

CHICKEN MATZO BALL
TOMATO SOUP
SOUP OF THE DAY

FRIED CHICKEN & CHEDDAR WAFFLE habanero honey 24
STEAK + EGGS steak, sunny-side eggs, herb fries, jalapeño crema 21

cup 5
bowl 8

BLUEBERRY PANCAKES vermont maple syrup 15
PASTRAMI HASH sunny-side eggs, toast 16

·············

WILD MUSHROOM TOAST sunny-side egg, local burrata, spinach, trufe butter, toasted ciabatta 15
AVOCADO TOAST rustic bread, poached eggs, chili fakes, hemp seeds 15
CHICKEN CHILAQUILES sunny-side eggs, fried tortillas, tomatillo salsa, avocado, cotija cheese, red onion, sour cream 16
EGG WHITE OMELETTE market veggies, avocado, potato hash, toast 15

substitute gluten-free bread

+2

SANDWICHES
B.E.L.T. bacon, over-easy eggs, lettuce, tomato, herb aioli, sourdough 13
GARDEN VEGGIE hummus, cucumber, avocado, sprouts, carrots, lettuce, tomato, peppers, vinegar chips 13
CHICKEN & BACON SWISSWICH grilled chicken, bacon jam, gruyere, lettuce, avocado aioli, ciabatta, herb fries 16
OUR PASTRAMI REUBEN sauerkraut, gruyere, russian dressing, toasted rye, pickle, vinegar chips 18
BUTTERMILK FRIED CHICKEN lettuce, tomato, pickles, sriracha aioli 17
FALAFEL BURGER tzatziki, tomato-mint relish 16
BREAKFAST BURGER short rib, bacon, egg, cheese, potato hash, mixed greens 18
FRIEDMAN’S BURGER all natural angus beef, herb fries 16

add cheese, caramelized onions, sautéed mushrooms +1 add avocado, sunny side egg + 2 add bacon + 2.5
substitute gluten-free bun +2

LIGHTER FARE
CHOPPED CHICKEN SHAWARMA romaine, tomato, onion,

cucumber, radish, chick peas, green tahini, yogurt vinaigrette 16

SESAME SALMON SALAD kale, grains, pickled beets, pickled

carrots, avocado, edamame, sprouts, oregano vinaigrette 17

HOUSE-MADE GRANOLA greek yogurt, mixed berries,
wildfower honey 10

SIDES
FARM EGGS (any style) 6

POTATO HASH 5

THICK CUT BACON 6

MARKET FRUIT 8

CHICKEN SAUSAGE 6

TOAST 4

HERB FRIES 7

AVOCADO 5

SWEET POTATO FRIES 7

POTATO PANCAKES 6

COCKTAILS
MIMOSA
prosecco, fresh squeezed orange juice 10
BELLINI
prosecco, peach nectar 10
BLOODY MARY
tito’s vodka, house-made spicy mary mix
w/ organic tomato juice 11
NOLA BREW
bourbon, amaro, cold brew cofee,
sugar, cream, angostura bitters 11

FRESH
SQUEEZED JUICE
ORANGE 6
GRAPEFRUIT 6

99% of our menu can be prepared gluten-free. Notify your server if you have any food allergies. Gluten-free dishes will be marked with a fag.
We are proud to serve pasture raised meats, free-range poultry, and produce from farmers we know.
We are obligated to tell you consuming raw or undercooked meats, poultry, seafood, shellfsh, eggs, or unpasteurized milk
may increase your risk of food borne illness.
18% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.

