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BRUNCH COCKTAILS FARM EGGS
BLOODY MARY wodka, house bloody mary mix 12 POACHED BEGGS owocads fogst, watercress salod 15
BELLINI peach nechar, peach liguor & champagne 12 EGGE BENEDICT heirloom tomatoe or cancdion bacor, hollandoise 16
GENTLEMAN FARMER vodka, sugar snaps, tarragon 14 CRAH BEENEDICT crab cokes, hollondaise 26
NOONDAY SEPRITERR vermoutl, dill, champagnre 14 EGC WHITE FRITTATA osporogus, sfhlifake mushrooms, forfing, fomaftoes 15
FLY ME TO TULUM fequila, mezcal, pomegramate, chill 14 BAMP FRITTATA ham, english peas, potatoes |7
HROCCOLI & BACON FRITTATA broccoll, bocon, cheddar, chives 17
JUICES & SELTIERS LOBSTER FRITTATA piguills peppers 28
FRESH ORANGE OR GRAPEFRUIT JUICE 5 BISCUIT & GRAVY squsnge grovy, egg 13

GREEN JUICE kale, spinach, pineapple 8 WAFPLES salted butter, maple syrup 14

CUCUMBER-GRAPE SELTZER 4

i

EMTREES

ORANGE-GINGER SELTZER & N A0
L » MANCHURIAN CAULIFLOWER josmine rice, ginger sWee-s0ur squce 16
SR SMOKEED SALMON toasted bagel, sliced tomaio, cream cheese 18
e WHOLE ROTISSERIE BRANZINO fennel, arugula, soft herb vingigrette 34
' ABL] ROTISSERIE POUSSIN spring salad 26
FRENCH TOAST BITES 7 PORKE BCHNITEEL mustard-apple saled 18 with egg 21
HOX OF DONUTE 12 SEILLET BURGER guecamole, manchego, uxstercress 18
ICED CINNAMON HUONES 10 COWHOY BREAKFAST T-bore, BBY beans, eggs, cornbread 35

BAGRL CHIPS lox cream cheese, emmus, labneh 10
.

OYSTERS, WEST COAST mignonette, cockigil sguoes 18 SIDES

TG START FRUIT BOWL
AVDCADD with 5 spice sea salf
YOGURT PARFAIT fruit compote, granola 7 BISCUIT with lavender-honey butter
CUCUMBER VICHYSEOIEE green garlic, favas 12 POTATOES with green gariic
MARCISSAS SALAD form greens, pistachios, smoked gouda §2 CARROT PRIES jolapenio-tofu dip
LITTLE GEM feta cheese, grape tomaitoes, lamb bacon lardons 14 FRENCH FRIES
CRAB SALAD blood orange, hearts of palm, hazelnuts 14 PORK SAUSAGE

BACON



