
C H A R C U T E R I E  B O A R D *
Two Artisan Meats and Cheeses, Truffle Honey,

Mustard Caviar, Market Jam, 
Crackers, Toasted Bread
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C H I L L E D  B A Y  S C A L L O P S *  1 6

 | DINNER

W O O D  G R I L L E D  O Y S T E R S *  1 5
Charred Lemon, Butter, Thyme, Panada

S O Y B E A N  H U M M U S  1 0
Tahini, Birdseed, Preserved Lemon, Pita Crisps (VV)

Cucumber, Melon, Pomegranate, Taro Chips (GF)

B R I E  A N D  P E A S  1 5
Whipped Brie, Carrot,  Honeycomb, 

Toasted Oat Granola (GF)

B E E F  T A R T A R E *  2 0
Bone Marrow, Chive Flower, Mustard, Toast

S M O K E D  B R U S S E L S  1 3
Bacon Lardon, Red Pepper, Saba, Grana Padano (GF)

F A L A F E L  1 4
Tzatziki Créme Fraiche, Cucumber, Dill, 

Tomato Jam, Chili Oil (GF,V)

A V O C A D O  B R U S C H E T T A  1 5
Gigante Beans, Sourdough, Bottarga 

A R U G U L A  S A L A D  1 1
Wild Arugula, Pine Nuts, Parmesan, Lemon

Vinaigrette (V,GF)

E N D I V E *  1 4
Pomegranate, Kumquat, Stilton, Bacon Lardon, 

Dijon Emulsion (GF)

S U M M E R  V E G E T A B L E  1 3
Asparagus, Squash, Zucchini, Herb Fines, Cauliflower,

Grana Padano, Lemon Agrumato (V,GF)

" C A E S A R "  1 4
Gem Romaine, Chive Croutons, Cashew Dressing,

Preserved Lemon (VV)

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

VV-Vegan    V-Vegetarian    GF-Gluten Free 

Avocado +3. Chicken +5  Salmon +6



 | DINNER

N O R W E G I A N  S A L M O N  2 9
Cold Smoked and Roasted, Smashed Red Potatoes,

Lemon Caper Aioli, Fried Oysters, Herb Fines

R O A S T  H E I R L O O M  C H I C K E N *  2 8
Ginger, Scallions, Garlic, Parsley, Chili, Frisée (GF)

B E E F  T E N D E R L O I N *  3 5
Spiced Carrot, Maiitake Mushroom, 

Truffle Tomatillo Salsa, Cauliflower, Sumac (GF)

F A R R O  R I S O T T O  2 2
Charred Scallion, Cashew Cream, Asparagus,

Melted Leeks, Beet Chips, Toasted Pistachios (V)

R O O T E D  W A G Y U  B U R G E R *  1 8
1/3lb Snake River Farms Wagyu Patty, Lettuce, Tomato,

Onion, Sauce, American Cheese, Brioche, Fries 

H O T  H O N E Y  C H I C K E N  1 6
Buttermilk Brined, Crispy Thigh, Slaw

Calabrian Chili Honey, Toasted Brioche, Fries

C R I S P Y  F I S H  1 9
 Atlantic Cod, Cornmeal Crust, Capers, Caviar

Aioli, Frisée, Brioche, Burst Tomato

R O Y Á L  W I T H  C H E E S E  1 5
Taleggio, Goat Cheese, Brie, Tart Berries, 

Herbs, Buttered Sourdough (V)

G N O C C H E T T E  P R I M A V E R A  2 5
Peas, Carrots, Leeks, Red Onion, Zucchini, Squash, 

Creme Fraiche, Parmesan, Garlic Chips (V)

F R I E S  ( V )

T R U F F L E  F R I E S ( V )

B A B Y  A R U G U L A ( V )

C A U L I F L O W E R ( V )

M A R B L E  P O T A T O E S  ( V , G F )

T O A S T E D  F A R R O  ( V )

S Q U A S H  &  Z U C C  ( V V , G F )

Chef/Owner Nicholas Kayser
Corporate Chef Brian Hardy
Executive Chef Sean Lauer

 

H A R I C O T  &  F R E S H  C O R N  ( V , G F )



 | BRUNCH

W H I P P E D  Y O G U R T  1 2
Smashed Tart Berry, Hemp, Toasted Oat Granola

(V,GF)

F R E N C H  T O A S T  1 5
Smashed Tart Berry, Maple Syrup, Sabayon (V)

S O U F F L E  P A N C A K E S  1 5
Fluffy Sourdough Pancakes, Banana, 

Walnuts, Maple Syrup (V)

C H I C K E N  W A F F L E  1 4
Country Fried Chicken, Belgian Waffle, 

Hot Honey, Compressed Melon, Mint

P E R R Y  S T .  1 6
Eggs, Root Vegetable Hash, Toast (V)

Choice of: Bacon, Sausage, Grilled Tofu 

M A R K E T  Q U I C H E *  1 4
Egg Tart, House Pate Brisee, Market Vegetables,

Red Pepper Emulsion, Carrot Top Pesto (V)

B L T  W E D G E  S A L A D  1 2
Iceberg Lettuce, Bacon, Hierloom Tomato,

Avocado, Sherry Dijon Emulsion

A N C I E N T  G R A I N  B O W L  1 7
Farro, Peas, Arugula, Chard, Pickled Onion, 

Preserved Lemon, 7-Minute Egg
Salmon Belly +6

S T E A K  A N D  E G G S *  2 6
Fried Eggs, Beef Tenderloin Tips, Hash Brown,

Truffle Tomatillo Salsa (GF)

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or

eggs may increase your risk of foodborne illness.

 
VV-Vegan    V-Vegetarian    GF-Gluten Free 

A V O C A D O  B R U S C H E T T A  1 6
Gigante Beans, Sourdough, Bottarga, 7 minute Egg



 | BRUNCH

W H I P P E D  Y O G U R T  1 3
Smashed Tart Berry, Mint, Local Honey (V)

S A U S A G E  A N D  E G G *  1 5
Breakfast Sausage Patty, 
Tomato Jam, Basil, Egg

P R O S C I U T T O  A N D  C H E E S E *  1 6
Parma Ham, Marinated Goat Cheese, 

7-Minute Egg

Chef/Owner Nicholas Kayser
Corporate Chef Brian Hardy
Executive Chef Sean Lauer

 

R O O T E D  W A G Y U  B U R G E R *  1 8
1/3lb Snake River Farms Wagyu Patty, Lettuce, Tomato,

Onion, Sauce, American Cheese, Brioche, Fries 
Fried Egg +2

Y O G U R T  A N D  G R A N O L A
Smashed Berry (V)

F R E N C H  T O A S T  S T I C K S

Crispy French Toast Bites, Maple Syrup

E G G  S C R A M B L E

Scrambled Eggs, Cheese, Bacon

K I D S  B U R G E R  &  F R I E S

M A P L E  C H I C K E N

Chicken Nuggets, Maple Syrup

8

2  E G G S *  4

S A U S A G E *  6  

B A C O N *  7

R O O T ( E D )  H A S H  5

S & P  A V O C A D O  6

H A S H  B R O W N S  5



 | BEVERAGE

F I N O  A N D  T O N I C  1 1
Osborne Fino Sherry, Fever Tree Mediterranean Tonic,              

The Boozy Botanist Lemon Bitters

P E R R Y  S T  S P R I T Z  1 2
Aperol, Sparkling Wine, Orange, Seltzer 

M O N T Y  A N D  T O N I C  1 2
Amaro Montenegro, Fever Tree Mediterranean Tonic, Mint

C A M P A R I  S O D A  1 0
Campari, Fever Tree Club Soda, Orange 

C O B B L E R  1 1
 Amontillado Sherry, Orange, Simple, Mint

 

G R Ü N E R  J U L E P  1 2  
Gruner Veltliner, Apricot Liquor, Simple, Seltzer, Mint 

Q U E E N S  B U R R O  1 2
Spring 44 Vodka, Lime, Ginger Beer

S U M M E R  T H Y M E  1 3
Spring 44 Vodka, Peach Puree, Thyme Simple, Lime 

H E L L O  M A R Y  L O U  1 3
Woody Creek Mary's Gin, Maraschino, Lemon, Blackberry Liquor 

E L E V A T O R S  ( T R E E  &  Y U )  1 5
Hendrick's Gin, Yuzu Shrub, Fresno, Lemon, 

Fever Tree Mediterranean Tonic 

L O V E  G R O W S  1 4
Espolòn Reposado, Grapefruit, Amaro Montenegro, 

The Boozy Botanist Rosemary Bitters, Seltzer

B R O O K L Y N S  F I N E S T  1 4
Woody Creek Rye, Carpano Antica Sweet Vermouth,

Maraschino, Boozy Botanist Lemon Bitters



 | BEVERAGE

   S T E A M W O R K S  K Ö L S C H  7  

L E F T  H A N D  M I L K  S T O U T  8

O D E L L  D R U M  R O L L  H A Z Y  P A L E  A L E  7
A V E R Y  W H I T E  R A S C A L  7

O D E L L  S I P P I N '  P R E T T Y  8

G R E A T  D I V I D E  T I T A N  I P A  8

S T E M  R E A L  D R Y  C I D E R  9  

U P S L O P E  S N O W M E L T  S E L T Z E R  P O M  &  A C A I  7

M O N T U C K Y  C O L D  S N A C K S  6

D R A F T  B E E R  &  C I D E R

R E D

C A N S  &  B O T T L E S
O D E L L  E A S Y  S T R E E T  W H E A T  6

U P S L O P E  I P A  6
I M P E R I A L  L A G E R  5

D O M Ä N E  W A C H A U  G R Ü N E R  V E L T L I N E R  1 3 / 4 9

Wachau, AUT

C H Â T E A U  D E S  J A C Q U E S  C H A R D O N N A Y  1 5 / 5 5

Beaujolais, FR 

 

E C H O  B A Y  S A U V I G N O N  B L A N C  1 0 / 4 0
Marlborough, NZ

W H I T E

L U C E I A N  A L B R E C H T  S P A R K L I N G  R O S E  1 2 / 4 8
Alsace, FR

M I O N E T T O  P R O S E C C O  1 0 / 4 2

Veneto, IT

D O M .  S T  A N D R I E U  R O S E  1 3 / 4 6  

Provence, FR

B U B B L E S  &  R O S É

S A I N T E  M A R G U E R I T E  S Y M P H O N I E  R O S É  6 5  

Provence, FR

A U S T I N  C A B  S A U V I G N O N  1 5 / 5 5
Paso Robles, CA

E R A T H  R E S P L E N D E N T  P I N O T  N O I R  1 4 / 5 0
Dundee, OR

  

S A I N T  S I F F R E I N  R E D  B L E N D  1 5 / 5 5

Côtes du Rhône Villages, FR

D O M A I N E  B A G U I E R S  ( 2 0 1 7 )  6 5

Bandol, FR

 D E  L A  P I R O L E T T E  G A M A Y  5 6
Burgundy, FR



 | BEVERAGE

 B R U N C H  C O C K T A I L S

M I M O S A S

T H E  C L A S S I C  1 0
Prosecco, Orange Juice

S T R A W  N  P E P P A  1 1
Prosecco, Strawberry and Black Pepper Shrub 

M Y  C H E R R Y  A M O R E  1 1
Prosecco, Cherry Shrub 

B L A C K S T A R  1 1  
Prosecco, Blackberry Shrub 

 M I M O S A  F L I G H T  3 8
Bottle of Prosecco, Strawberry and Black Pepper
Shrub, Blackberry Shrub, Cherry Shrub, Orange

Juice, Grapefruit Juice 
(Your Choice of Three Mixers)

B U N N Y  M A R Y  1 3
Amontillado Sherry, Carrot Juice, Ginger Liquor Lemon, 

S U M M E R  T H Y M E  1 3
Spring 44 Vodka, Peach Puree, Thyme, Lime 

H E L L O  M A R Y  L O U  1 3
Woody Creek Mary's Gin, Maraschino, Lemon, Blackberry Liquor 

E S P R E S S O  M A R T I N I  1 4
Vodka, Espresso, Kamora Coffee Liquor, Averna, Simple 

B E L L I N I  1 2
Prosecco, Peach Puree 

P E R R Y  S T  S P R I T Z  1 2
Aperol, Prosecco, Orange, Seltzer

B L O O D Y  M A R Y  1 2
Spring 44 Vodka, Rooted Bloody Mary Mix



|BEVERAGE

S T R A W  N  P E P P A  6
Strawberries, Black Pepper, Red Wine Vinegar, Simple Seltzer

M Y  C H E R R Y  A M O R E  6
Cherries, Red Wine Vinegar, Simple, Seltzer

B L A C K S T A R  6
Blackberries, White Wine Vinegar, Simple, Seltzer 

Y U Z  M E  U P  1 0  
Yuzu, Fresno Peppers, Rice Wine Vinegar, 

Fever Free Mediterranean Tonic

I C E D  T E A

C O C A  C O L A

G I N G E R  A L E

S P R I T E

D R  P E P P E R

D I E T  C O K E

C A F E  A M E R I C A N O  4
Brewed Espresso Coffee

L A T T E  4

C A P P U C C I N O  4
Lavazza Espresso, Froth

Whole Milk or Oat Milk +1

E S P R E S S O  3
Lavazza Espresso  Double Shot +3

D R I P  C O F F E E  3

Lavazza Espresso, Froth
Whole Milk or Oat Milk +1

 
 

Shrub beverages crafted with infused fruit, vinegar, and sweeteners, providing
a sophisticated and alcohol-free experience.

Unlimited pour of Regular or Decaf Coffee
Whole Milk or Oat Milk +1

A L L  I T E M S  3



 

ALL ITEMS  9

B U T T E R  N O O D L E S  A N D  C H E E S E

K I D S  B U R G E R  A N D  F R I E S*

F I S H  A N D  C H I P S

C H I C K E N  N U G G E T S  A N D  R I C E

R I C E  A N D  V E G G I E S

 

(V)

(GF,V)

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

foodborne illness.

 
VV-Vegan    V-Vegetarian    GF-Gluten Free 


