
BRUNCH

MIMOSAS 14 
classic * peach * guava + pineapple 

SEASONAL SPR IT Z  16 
the original * grapefruit + yuzu 

pomegranate + hibiscus 

BLOODY MARYS 1 7 
spicy poblano * garden vegetable 

bacon + blue cheese 

CAFECITO MART IN I  19 
tito’s vodka, borghetti espresso liqueur,  

licor 43, spiced cold foam

Oyster s on th e Sh ell*  
H A L F  D O Z E N…28  / D O Z E N…46 GF 

Chick en Tortilla Sou p…14 
pico de gallo, avocado, crema, queso blanco GF 

Spicy Tu na & Cr ispy R ice*…21 
fresno chile, avocado, cilantro, scallion, sweet soy GF 

Gr illed & Chilled Shr im p…25 
horseradish cocktail, henry sauce, charred lemon GF 

Um a m i Brussels Sprouts…14.5  
parmesan, sweet soy GF  VEG  

Pr essed Yellowta il Sushi*…22 
avocado, spicy yuzu marmalade,  

truffle chili crunch, thai basil 
Short R ib Potstick er s…20 

toasted sesame, cilantro, ponzu 
Ju m bo Lu m p Cr a b Ca k e…29 

sweet corn salad, remoulade,  
oven roasted tomato, lemon   

Pa r m esa n Tru ffle Fr ies…15 
truffle aioli GF  VEG 

Tru ffled Br ie Toa st…18 
stone fruit preserve, black truffle, chive  VEG   

Guaca mole…16  
roasted poblano, toasted pumpkin seed, cotija GF  VEG 

Pr etzels & Provolon e Fon du e…18  VEG  
 O U R  FA M O U S  R E C I P E  

Gr eek Yogu rt Pa r fa it…14 
ancient grain granola, banana, strawberry,  

blueberry, honey, toasted coconut GF  VEG 

Hen ry’s Ir ish Oats…14 
brown sugar, raisin preserve VEG 

Avoca do Toa st…16 
grilled country bread, olive oil, aged cheddar, sea salt VEG 

Eggs Ben edict*…24 
glazed canadian bacon, house made english muffin,  

poached egg, hollandaise, mixed greens, crispy potato 

Ci n na mon Suga r Fr ench Toa st…19 
toasted brioche, cinnamon caramel,  

cream cheese frosting VEG  
Hu evos R a nch eros Enchila da s*…19 

soft scrambled egg, ranchero sauce,  
queso oaxaca, guacamole, pico de gallo,  

sour cream, poblano crema, toasted pepita GF  VEG 
Or igi na l Egg Sa n dwich*…18 

bacon, avocado, american cheese, mayonnaise 
Flow er Child Scr a m ble…20 
eggs, grilled asparagus, romanesco,  

roasted mushroom, kale, parmesan GF  VEG 
Smok ed Sa lmon Bagel*…24 

everything bagel, whipped cream cheese,  
vine ripe tomato, caper, red onion 
Ha m & Ch eese Quich e…23 

rosemary ham, aged cheddar, havarti,  
gouda, simple salad 

Egg White Tu r k ey Om elette…20 
roasted turkey, smashed avocado, pico de gallo,  

swiss cheese GF 
2 Egg Br ea k fa st*…17 
bacon, crispy potato & toast 

Scottish Sa lmon * 
toasted quinoa, marcona almond pesto, crispy sweet potato, watercress, pomegranate glaze GF..................................38 

Wagyu Bolognese 
traditional meat sauce, truffle mushroom butter, herbed ricotta, garlic toast.........................................................29 
Gr illed Chick en Clu b 
rosemary ham, smoked bacon, aged swiss, lettuce, tomato, mayo, french fries...................................................... 21 

Kor ea n Pr im e Sk irt Stea k * 
double egg fried rice, snap pea, bok choy, pickled shiitake, mint, cilantro, ginger GF..................................................45 
Wagy u Ch eesebu rger* 
lettuce, tomato, pickle, charred onion, white cheddar, american cheese, henry sauce, french fries...............................25 
Roa sted Tu r k ey Fr ench Dip 
horseradish aioli, havarti, garlic parmesan roll, natural jus, french fries................................................................. 19 

Ha rv est Bow l 
melted sweet potato, ancient grains, grilled portobello mushroom, caramelized cauliflower, snap pea,  
grilled artichoke & asparagus, avocado, marcona almond pesto, cashew harissa GF V ADD FRIED EGG* +3....................................25

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free. 

For your convenience a discretionary 20% gratuity has been added on your final check for the service staff. If you would like to change  
the amount of gratuity prior to paying your bill ask your server to accommodate your request.

GF gluten free    VEG vegetarian    V vegan

W E  S E R V E  C A G E - F R E E  E G G S

ENTRÉESENTRÉES

Cla ssic Ca esa r…16 
parmesan crouton, black pepper  

Roa sted Chick en & Avoca do…22 
romaine, baby greens, glazed bacon, maytag bleu, 

campari tomato, toasted pine nuts, ranch GF 
Str aw ber ry & Water m elon…19.5 

heirloom tomato, avocado, candied pistachio, sweet 
pepper, whipped chèvre, cotija crouton, tajin GF VEG 

Sea r ed Tu na Chop *…23 
avocado, snap pea, carrot, wonton, cashew,  

sesame ginger vinaigrette 
Sprouts & Squa sh…19.5 

roasted brussels, kale, farro, maple glazed butternut, 
cauliflower, quinoa, golden raisin, fig, pumpkin seed, 

candied pecan, pecorino, mustard vinaigrette VEG

AVOCADO…4   GRILLED CHICKEN…9   GRILLED SHRIMP...11 

SCOTTISH SALMON*…13   PRIME SKIRT STEAK*…14   

S I D E S  7
F R E SH  B A K E D  PA S T R I E S…MP     Br e a k fa s t  P o tat o e s  GF VEG 

F R E SH  F RU I T  GF V     CR I S P  B A C ON  GF 
T O A S T E D  B A GE L  &  C R E A M  C H E E S E  plain or everything VEG

A P P E T I Z E R S

C A L I F O R N I A . . . 2 2 
eggs, bacon, pepper jack,  

american cheese, havarti cheese,  
potato, avocado, salsa 

QU I N O A . . . 1 9 
eggs, black bean, pasilla chili,  

blistered pepper, avocado, cotija VEG



Bubbles  
veuve clicquot “yellow label”, reims, france............2 5 	/ 	 3 7 	/ 	1 0 0 
domaine carneros by taittinger  
   “brut rosé”, carneros, ca...........................................2 2 	/ 	 3 3 	/ 	 8 8 
fiori d’acacia, veneto, italy...........................................1 4 	/ 	 2 1 	 / 	 5 6 

White 
S AU VIGNON BL ANC 
angeline, russian river valley, ca on tap........................ 1 3 	 / 	 1 9 	 / 	 - - 
vavasour, marlborough, new zealand.........................1 4 	/ 	 2 1 	 / 	 5 2 
silverado “miller ranch”, yountville,  
   napa valley, ca.............................................................1 6 	 / 	 2 3 	/ 	 6 0  
hubert brochard, sancerre aoc, loire valley, france...2 0 	/ 	 3 0 	/ 	 76 

ALBARIÑO 
abadia de san campio “estate”,  
   rías baixas, spain.........................................................1 6 	 / 	 2 3 	/ 	 6 0 

P INOT GRIGIO 
bottega vinaia, trentino doc, italy.............................. 1 3 	 / 	 1 9 	 / 	 4 8 

R IE SL ING 
schloss vollrads “estate”, rheingau, germany............... 1 5 	 / 	 2 2 	/ 	 5 6 

VERMENTINO  
campo al mare, bolgheri doc, italy............................. 1 7 	 / 	 2 5 	/ 	 6 4  

CHARDONNAY 
cave de lugny, macon-lugny les charmes,  
   burgundy, france......................................................... 1 3 	 / 	 1 9 	 / 	 4 8 
banshee, sonoma county, ca.......................................1 6 	 / 	 2 3 	/ 	 6 0  
talbott “sleepy hollow estate”,  
   santa lucia highlands, ca............................................2 0 	/ 	 3 0 	/ 	 76

Rosé  
rainstorm, willamette valley, or on tap........................1 3 	 / 	 1 9 	 / 	 - - 
chateau minuty “M”, côtes de provence, france ... 1 6 	 / 	 2 3 	 / 	 6 0 
rumor, côtes de provence, france.............................. 1 8 	 / 	 2 6 	 / 	 6 8 

Red  
PINOT NOIR 
rickshaw, ca on tap........................................................1 3 	 / 	 1 9 	 / 	 - - 
the four graces, willamette valley, or....................... 1 6 	 / 	 2 3 	 / 	 6 0 
louis jadot, bourgogne, france...................................1 7 	 / 	 2 5 	 / 	 6 4 

PRIOR AT 
alvaro palacios “camins del priorat” doq,  
   catalunya, spain..........................................................1 7 	 / 	 2 5 	 / 	 6 4 

CHIANTI  CL A S SICO 
banfi, riserva docg, tuscany, italy............................. 1 4 	 / 	 2 1 	 / 	 5 2 

SUPER TUSC AN 
ornellaia “le volte”, tuscany, italy............................. 1 8 	 / 	 2 7 	 / 	 6 8 

BAROLO 
fontanafredda “silver label”, piedmont, italy..........2 1 	 / 	 3 1 	 / 	 8 0 

MALBEC  
terrazas reserva, mendoza, argentina..................... 1 4 	 / 	 2 1 	 / 	 5 2 

RED BLEND 
quilt “threadcount”, ca on tap.....................................1 3 	 / 	 1 9 	 / 	 - - 
daou “pessimist”, paso robles, ca............................ 1 6 	 / 	 2 3 	 / 	 6 0 
decoy “limited”, alexander valley, ca........................ 2 0 	 / 	 3 0 	 / 	 76 

C ABERNE T S AU VIGNON 
bonanza “lot 7” by chuck wagner, ca.....................1 3 	 / 	 1 9 	 / 	 4 8 
the critic, napa valley, ca............................................ 1 9 	 / 	 2 8 	 / 	 7 2  
greenwing, columbia valley, wa................................ 1 6 	 / 	 24 	 / 	 6 0  
austin hope, paso robles, ca...................................... 2 2 	 / 	 3 3 	 / 	 8 4

W I N EW I N EW I N E

C O C K TA I LS

C L A S S I C  O L D  FA S H I O N E D   1 8 
buffalo trace bourbon, burnt demerara,  

angostura, orange oil 

T H E  G R E AT E S T  N E I G H B O R H O O D  M A R G A R I TA   1 9 
cuervo tradicional reposado,  

today’s lime juice, organic agave 

N E G R O N I   1 8 
tanqueray, carpano botanic bitter,  

perfect vermouth  

M O J I T O   1 8 
havana club añejo blanco, pressed lime,  

wild mint, bacardi ocho float 

T H E  S P I C Y  M A R G A R I TA   1 9 
tradicional blanco, cointreau,  

jalapeño spiced agave, tart lime  

PA L O M A   1 9 
codigo 1530 blanco, pink grapefruit,  

himalayan salt, fancy citrus soda  

c l a s s i c s

C A F E C I T O  M A R T I N I  1 9 
tito’s vodka, borghetti espresso liqueur,  

licor 43, spiced cold foam 

S M O K E D  P I N E A P P L E  M A R G A R I TA  1 9 
corazón blanco tequila, banhez mezcal,  

charred habanero, jalapeño salt 

WAT E R M E L O N  “ D A I Q U I R I TA”  1 8 
bacardi superior, patrón silver, fresh lime,  
smashed watermelon, madagascar vanilla  

E L  C A R A J I L L O  1 9 
don q gran reserva añejo rum, licor 43,  
bruléed banana, slow steeped espresso 

T H E  WAY  O F  T E A  1 8 
pineapple-soaked ketel one vodka,  

matcha coconut sour, lavender cold foam,  
egg white 

U P T O W N  C O C K TA I L  1 8 
tanqueray, ruby grapefruit,  
fresh pressed honeydew, 

yuzu marmalade, mint 

A M A L F I  S P R I T Z  1 9 
ketel one, strawberry soaked amaro,  
fiorente elderflower, sparkling wine 

C r a f t

Seasonal Sangria watermelon rum, guava, passion fruit, e&j brandy, white wine  15 

6OZ    9OZ    BTL 6OZZ     9OZ     BTL

DOS XX  
“mexican lager”  6 .5  

COORS L IGHT  6 .5  

MICHELOB ULTRA  6  

MODELO ESPECIAL  7 .5   

STELLA ARTOIS   7  

HEINEKEN SILVER  5.5  

CERVEZA PALMA  
“pilsner”  6 .5   

CIGAR CITY BREWING   
“jai alai” ipa  7  

HIGH NOON TEQUILA SELTZER  9 

ATHLETIC  BREWING  
“non-alc”  6   

BE
ER

CA
NS

 /
 B

OT
TL

ES

PERONI 
“lager”  

MONOPOLIO 
“lager clara” 

WYNWOOD BREWING 
“la rubia” blonde ale 

LA TROPICAL 
“suave” ipa

Draught  
$9

Tiny       Tinis
E S P R E S S O   D I R T Y   C O S M O 

$ 1 2

ZERO PROOF 10
S PA R K L I N G M ATCH A L AT T E 
creamy pineapple, 

fresh lemon, bubbly water 

PI N E A P P L E  &  T H A I  B A S I L  S O DA 
pressed lime, agave, 

seltzer 

H O N E Y DE W H IG H B A L L 
pink grapefruit, 

lime, clover honey, soda


