
wanna  know  mor e ?  
s c a n  h e r e :

eggs, etc.
MUSHROOM & HERB OMELET  g f    1 8  
white cheddar, shallot jam, 
arugula & lime crema

FRIED CHICKEN & GOAT CHEESE BISCUIT*   2 2

fried egg, red chile-mushroom gravy, 
ranch & beatbox greens

EGG SANDWICH  g f    1 8

focaccia, fluffy egg, american cheese,
roasted garlic aioli & chive pesto

SMOTHERED BURRITO  v    1 9  
scrambled eggs, chorizo, 
salsa macha potatoes, oaxaca cheese, 
corn-zucchini salsa, crema & house green chili 

ROOT DOWN BENEDICT*  g f    1 9

c h o i c e  o f :  braised pork osso buco or 
impossible sausage, crispy smashed potatoes,
caramelized onions & espelette hollandaise

THE STANDARD*  g f/ v    1 8

c h o i c e  o f :  bacon, avocado or chicken apple 
sausage, two eggs & home fries

SWEET POTATO HASH SKILLET  g f/ v    1 8

impossible sausage, BeatBox greens,
fennel, beer battered avocado, 
everything bagel seasoning 
& jalapeño whipped tofu

FOCACCIA STRATA*   1 9

fried egg, rosemary maitake mushrooms, 
roasted tomatoes, fennel,
gruyère mornay & chive-fresno chimichurri

SURF & TURF*  g f    2 7

hanger steak, sunny egg, 
herby smashed potatoes 
& creole crab béarnaise

lunch-y
BEET SALAD  g f/ v    1 8 . 5

goat cheese, toasted hazelnuts,
beet-sunflower pesto, radish, arugula & basil vin

FRIED CHICKEN SANDWICH   2 2

hot chili honey glaze, roasted garlic aioli,
pickles & sweet potato tots (a d d  e g g  + $ 2 . 5 )

LAMB SLIDERS*  g f    2 4

bacon, aged cheddar, harissa aioli,
kale-carrot slaw, mint garlic yogurt
& sweet potato tots (a d d  e g g s  + $ 5 )

cocktails
BLOODY MARY  1 3

vodka & house-made bloody mary mix
(a d d  b ac o n  + $ 2 )

ESPRESSO MARTINI  1 6

vodka, espresso, averna
& demerara

BEET DOWN  1 5

gin, aperol, ginger liqueur & beet shrub

PEPPER BLOSSOM  1 5

family jones gin, st germain, 
grapefruit & jalapeno

SEASONAL MARG  1 5

tequila, alma finca, seasonal flavors
& salt foam

mimosas
BOTTOMLESS
blood orange  2 7

classic  2 5

add
p r ot e i n s

2 Eggs* 6

Black Pepper Bacon 6

Chicken Apple Sausage 7

Polidori Chorizo 6

Impossible Sausage 6

Chicken Breast 1 0

sweets
BAKER’S DAILY PASTRY   6 / 1 1

LEMON RICOTTA PANCAKES  g f    9 / 1 7

blueberry-lavender syrup & pistachio crumble

CARROT CAKE FRENCH TOAST  g f    9 / 1 7

ginger oat crumble, chai yogurt 
& pineapple maple syrup

v e g a n  -  v  &  g lu t e n  f r e e  -  g f   /   b y  r eq u e s t

brunch S U M M E R
2 0 2 6

b ot tom l e s s  m imo s a s   ava i l a b l e  on ly  to  
g u e s t s  o r d e r i n g  a  b r u n c h  e n t r é e .  p l e a s e  
d r i n k  r e s p o n s i b ly  &  no  s h a r i n g !
L A S T  C A L L  @  3 P M

s i d e s

Home Fries 6

Goat Cheese Biscuit 5

Toast & Jam 5

Fresh Fruit 6

1/2 Avocado 5

Plantains 7

SINGLE
blood orange  1 3
classic  1 2

ava i l a b l e  saturdays & sundays
9 : 3 0 am  -  2 : 0 0 pm


