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FOR THE TABLE

UMAMI FRIES | 5
porcini dusted (truffle fries +3)

CHARRED BRUSSELS | 13
Reggiano, lemon zest, house made croutons

CURRIED HUMMUS | 13

warm masala spices, mango chutney, dill + coriander
kachumber, crispy chickpeas, warm naan

AHI TOSTADITAS | 15

coconut cream + calamansi marinated tuna,
salsa macha, avocado crema

SIDES | 6
grits, tots, or sliced bacon

SALADS

ADD PROTEIN: rotisserie chicken +6 e steak +8 e crispy chicken +5

CHARRED ROMAINE CAESAR | 15

black garlic caesar dessing, shaved parm, bacon,
brioche croutons

SPINACH “WALDORF" | 15

bloomsdale spinach, maple dijon vinaigrette, golden
raisins, toasted almonds, white cheddar, fuji apples

DESSERTS

FEATURED DESSERT | 8
ask your server about our current dessert feature

LISA’'S CHOCOLATE CHIP COOKIES
2for $6 ¢ 3for $7 « 4 for $8

BRUNCH FAVORITES

NASHVILLE HOT CHICKEN | 20

rosemary cheddar waftfle, Nashville crispy chicken,
sunny egg, tots

SHRIMP & GRITS | 18
creole shrimp, andouille sausage, bacon-tomato ragout

SHAKSHUKA | 14

braised eggs, rustic tomato stew, chermoula,
charred bread

HUEVOS RANCHEROS | 16
crispy tostadas, roasted salsa, bacony beans, fried egg

BREAKFAST TOTCHOS | 14
bacon, cheddar, arbol miso aioli, sunny egg

VIETNAMESE COFFEE FRENCH TOAST | 13
Brioche, Vietnamese coffee sauce, whipped cream

CLASSICS

HOT HONEY CHICKEN | 16

crispy fried chicken, dochua pickled veggies,
hoisin aioli, crispy shallots

CHEESEBURGER | 15

white cheddar, pickle, tomato, French’s,
1000 island slaw

STEAK FRITES | 29
with black garlic chimichurri + fries

Automatic 20% gratuity for all parties of 6 or more « Not all ingredients are listed, please notify us of any allergies or dietary
restrictions. Steaks and burgers prepared medium unless otherwise requested » A 4% health subsidy is added to all checks to help
provide health benefits for our staff - Consuming raw or undercooked meat, fish, or eggs can increase risk of foodborne illness.
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WINE

BRUT CAVA | 10/ 38
Marques de Caceres, Spain

SPARKLING ROSE | 11/ 52
Scarpetta, Italy

PINOT GRIGIO | 9/ 34
Benvolio, Italy

SAUVIGNON BLANC | 10/ 38
Grand Caillou, France

CHARDONNAY | 15/ 58
Stuhlmuller, Alexander Valley

ROSE | 12/ 46
Miraval, France

PINOT NOIR | 13/ 50
Lyric, Sonoma County

CABERNET | 13/ 50
Joseph Carr, Paso Robles

ON TAP

NITRO CREAM ALE | 7
Mother Earth, “Cali Creamin”

MEXICAN LAGER | 6
Topa Topa, “Dos Topas”

JAPANESE LAGER | 7
Harland Brewing

IPA | 8
Embolden, “Broken Records”

TROPICAL IPA | 8
Fort Point, “Animal”

HAZY IPA | 8
Topa Topa
HAZY IPA | 8

Societe, “Bulbous Flower”

UNFILTERED DIPA | 8
Stone, “Fear Movie Lions”

CIDER | 8
Rotating

KOMBUCHA | 8
Rotating

SOUR | 7
Rotating

BRUNCH BEVS

HOUSE WINTER SANGRIA | 11
red wine, Le Verger, orange liqueur, winter spices

BLOODY MARY | 11
vodka, bloody mary mix, tajin rim, house pickles
(add Nashville Chicken Skewer +$4)

MIMOSA KIT | 29
750ml bottle of brut cava, choice of orange or grapefruit

SIGNATURE COCKTAILS

CHIMANGO MAMI | 14
tequila, mango, chipotle, agave, lime

YASS QUEEN | 13
vodka, hibiscus blossom liqueur, pear, lemon, cava

ROSEMARY'S BABY | 14
gin, rosemary, honey, lemon

CIN-FUL GINGER | 13
clove infused vodka, Ginger, coconut, lemon, egg white

ALEXIS ROSE | 15
mezcal, pomegranate, harissa, rose water, lime

THE CLASSICS

CS OLD FASHIONED | 14
bourbon, smoked vanilla, house bitters blend

ESPRESSO MARTINI | 14
vodka, espresso, cold brew liqueur, licor 43, oat milk

MARGARITA | 13
classic or spicy with frothy house sour

PALOMA | 13
blanco tequila, grapefruit, frothy house sour

ZERO PROOF

COKE o DIET COKE o ICED TEA « LEMONADE
GINGER BEER RED BULL ¢« TOPO CHICO » OJ
GRAPEFRUIT JUICE ¢« FRENCH PRESS COFFEE



