
ENTREES


MAINE LOBSTER ROLL - 26 

celery, dill, chives, butter toasted 
roll served with potato chips


AVOCADO TOSTADA - 18

avocado mash, mixed greens, poached 
eggs, queso fresco, toasted spicy 
pumpkin seeds, corn tostada, 
fingerling potatoes


SHRIMP & GRITS - 21

cheese grits, cajun shrimp. poached 
eggs.turkey bacon bits, peppers


FRENCH TOAST MEZCAL - 18

grand marnier batter, toasted 
almonds, mixed fruit, cinnamon 
infused agave, mezcal whipped cream


STEAK & EGGS - 22

ny steak, eggs, chimichurri, fingerling 
potatoes


AJI EGGS BENEDICT - 19

english muffin topped, turkey bacon, 
poached eggs, ail amarillo cheese 
sauce, fingerling potatoes


GRANOLA & PEACHES - 18

granola, greek yogurt, toasted 
pumpkin seeds, blueberries, peaches, 
caramelized cinnamon cloves


ENGLISH BREAKFAST - 19

garbanzo beans, charred tomato, 
manchego cheese, chicken sausage, 
poached eggs

served with mixed greens, fingerling 
potatoes, country style bread

BRUNCH MENU

SIDES


Turkey bacon - 6

Chicken sausage - 8

Scrambled eggs - 7


Avocado - 6


DESSERT


CREME BRULEE - 13

FLOURLESS CHOCOLATE CAKE - 13


BOTTOMLESS DRINKS


$30 PER PERSON FOR 90 
MINUTES


CHOICE OF:


CLASSIC MIMOSA


HIGHKEY MIMOSA


RED OR WHITE SANGRIA


BLOODY MARY


SCREWDRIVER


MARGARITA


Please notify your server of any food allergies or special dietary requirements


