BRU ACAI BOWL $12.00

Brazilian agaf, granola, fresh berries, kiwi,
pineapple, shredded coconut, poppy seeds.

HALLAH FRENCH TOAST $15.00

Thick cut hallah, orange zest whipped
ricotta, fresh berries, maple syrup.

PASSION PANCAKES* $15.00
2 stack homemade pancakes, orange zest

whipped ricotta, passion fruit maple syrup,
pineapple compote.

SMASH BRURGER* $16.00

Smash patties, American cheese, special sauce,
caramelized onions, local brioche bun,

fries or side salad.

+avo, egg or bacon $2 each.

BRU CHOPPED SALAD $14.00

Romaine lettuce, cherry tomato,

red onions, celery, corn, chickpeas, feta cheese,
sweet peppers, mustard oregano dressing,
chives, hard-boiled egg.

+chicken $4, salmon $4 or steak $8

ATLANTIC SALMON BOWL $20.00
Pan roasted 60z salmon, soy citrus marinated
cucumbers, mustardy cabbage & carrot salad,

sweet cumin grains, hemp seeds.

FARM CHICKEN SANDWICH* $15.00

Grilled chicken, charred poblano, garlic aioli, Havarti
cheese, baby arugula, sour dough, side salad or fries.

DOUBLE CUT GRILLED BACON BLT $17.00
Thick grilled bacon, caramelized onions, hollandaise
sauce, heirloom tomatoes, butter lettuce, sour dough
toast, sunny side up egg, side salad.

JAPANESE EGG SALAD SANDWICH $12.00

Homemade egg salad with mustard
and mayo, Hallah bread.

AVOCADO BREAKFAST SANDWICH* $16.00

Scramble eﬁgs, cilantro mint avocado smash,
american cheese, sausage patty, baby arugula,
side salad.

CHILAQUILES $15.00
Crispy tortillas, black beans, salsa roja, chorizo,

cotija cheese, crema, avocado, 2 fried eggs,

cilantro.

SHAKSHUKA $16.00
Pepper garlic tomato sauce, baked eggs, feta
cheese, spinach, feta cheese toasted sour

dough.

STEAK & EGGS $25.00

8oz grilled NY steak, house made chimichurri,
fries, sunny side up eggs.

LOCAL TROUT LOX BAGEL $19.00

Whipped cream cheese, chives, heirloom
tomato, cucumber, hard-boiled egg, capers,
dill, side salad.

AVO CROISS BENNY $16.00

Toasted croissant, cilantro mint avocado
smash, poached eggs, baby arugula,
grated parmesan cheese.

BREAKFAST WRAP $14.00

Scrambled eggs, caramelized onions,
mushrooms, spinach, cheddar cheese, fennel
sausage, crispy potatoes, salsa roja, flour
tortilla, side salad.

SMOKED PASTRAMI BENNY* $20.00
Gluten free crispy polenta, smoked pastrami,

mustard,c!aoached eggs, hollandaise sauce,
side salad.

GF bread available, ask server*

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



siIP, STAY, REPEAT

MORNING COCKTAILS BUBBLES
JUST DANDY SOUR $16.00
Vodka, curagao, peach shrub, dandelion Sust - Brut Nature - Cerro Chapeu, Uruguay.

STHp, S0 ity Glass $10.00 | Bottle $45.00

THE ISLAND $15.00

Pineapple infused rum, coffee infused

Campari, ramazotti, angostura bitters. RED WINE

SPRING THYME $14.00

Gin, white pepper honey syrup, fresh

lemon juice, tonic, thyme spring aromatic. Renacer - Cabernet Sauvignon - Mendoza, Argentina.
BRAMBLE $14.00 Glass $10.00 | Bottle $45.00

Aged bourbon, apple brandy, lillet blanc,

pecan orgeat. Mosquita Muerta — Malbec - Mendoza, Argentina.
SMOKEY GINGER $14.00 Glass $10.00 | Bottle $45.00

Mezcal, maple syrup, fresh lime juice, »—— DRAFT BEER $8,00 e |

ginger beer.
IPA, DIPA, PILSNER, LAGER, PORTER, CIDER, WHEAT
ALWAYS ROTATING...ASK SERVER

ESPRESSO MARTINI

Vodka, coffee liquor, espresso.

CARAJILLO SIGNATURE THE
Licor 43/ American coffee. COFFEES CLASSICS
BLOODY MARY :
- Pistachio Latte $6.00 | - Americano $4.00
Habanero vodka, filthys mix, balsamic, - Cookie Butter Latte gg.00 | - Cappuccino  $5.00
agave, lime. :
- Lavender White $6.00 | - Latte $5.00
MIMOSAS Chocolate Flat se.00 | - Mocha $5.00
Brut, orange juice. :
) - Sage Cortado $6.00 | - Chai $5.00
IRISH COFFEE . Matcha $5.00
Jameson, baileys, coffee
- Hot Chocolate g4.00

WHITE WINE

\ »—— NON-ALCOHOLICS ——
Aylin - Sauvignon Blanc - San Antonio Valley, Chile. $4.00 $3.00

Glass $10.00 | Bottle $45.00 > Smange Julcs s LocECaia
+ Panna Still Water « Diet Coke

Cerro Chapeu - Chardonnay - Cerro Chapeu, Uruguay. = Pellegiine Sparkling Water * s

Glass $9.00 | Bottle $40.00




