
B R U N C H

Please alert  your server to any food allergies prior to ordering. 
*These items may be served raw or undercooked based on your specification,  or contain raw or undercooked ingredients.   Consuming raw or undercooked meats, 

poultry,  seafood, shellfish or eggs may increase your risk of  foodborne i l lness,especially  if  you have certain medical  conditions.  
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BREAKFA ST PARFAIT   11
greek yogurt,  fruit ,  housemade granola

QUINOA +  OATMEAL   12
mixed b erries,  a lmond,  brown sugar 

DU TCH BABY PANCAKE   14
lemon curd,  blueb erry,                
whipp ed cream, p owdered sugar

EGG WHITE OMELET  18
spinach,  avocado,  wild  mushroom

ALL AMERICAN *  17
two eggs  your way,  breakfast  potato,
choice  of :  bacon,  sausage or  fruit ,  toast

POACHED EGGS +  GREENS *  17
fr isée  +  arugula,  sherry  dressing, 
avo cado toast

SHAKSHUKA *  16
braised tomato,  c i lantro, 
baked egg,  toasted sourdough
[ +avocado 3 ]

CHILAQUILES *  19 
chile-marinated tort i l la ,  avocado, 
scrambled eggs,  chicken,  c i lantro,            
crème fraîche

EGG IN THE HOLE *  17
fr ied eggplant,  cured ham,	     
poached eggs,  heir loom tomato sauce

							     
							     
CARROT MISO + 				  
BURDOCK ROOT SOUP�  14
whipp ed créme fraiche,  coriander, 
b eet  p owder

FIELD GREENS   15
horseradish vinaigrette, 			 
pickled green almond,  marcona,  	
hemp seed,  aged gouda                                      
[  +fried chicken 12 ]

ENDIVE SALAD  16
red and white  b elgian endive,
honeycrisp apple,  				 
p oint  reyes  blue cheese  dressing
[ +fried chicken 12 ]

DIPS +  SPREADS   14
hummus,  baba ganoush, 			 
walnut  muhammara,
pine nut,  lavash cracker

CHARCU TERIE   28
chicken l iver  pâté,  country  terrine, 
domestic  cheese,  salumi, 
cured ham, assorted nuts,  		
tart  cherry  cracker

CRISPY CHICKEN SANDWICH   17
ci lantro s law,  pickled daikon,  		
fresno,  katsu sauce,  togarashi  mayo,             
sage  +  rosemary fr ies

CR BRISKET BURGER*   21
brisket  +  short  r ib,  lettuce,  onion,      
tomato,  pickles,  sage +  rosemary fr ies
[+  add cheddar cheese  $2,                       
avo cado $3,  or  pâté  $3] 

S I D E S
breakfast  p otato  6  /   sage+rosemary fr ies   8
seasonal  fruit   5
muffin [seasonal ]   6  /    bagel  +  cc   5
two eggs  your way*   6
breakfast  meats   7
[apple wood-smoked bacon,  r iver  bear  pork  sausage ]   

C O C K T A I L S

BLO OM SPRITZ   13  
atst  blo om, st .germain,  prosecco,  	
fever  tree  citrus  tonic

QUESTIONABLE DECISIONS  16   
mezcal ,  campari ,  fresh l ime,  
topo chico,  peychaud’s 

ESPRESSO MARTINI  15
t i to’s  vo dka,  kahlua,  demerara,  		
fresh espresso

BLO ODY MARY /  RED SNAPPER  13  
vo dka or  gin,  house mix                           

[ +  grey  goose  16  ]  

MIMOSA S FOR THE TABLE  45  	  
b ott le  of  bubbles,  carafe  of  orange, 	
grap efruit ,  or  cranb erry             

MICHELADA  10  
ratio  c i tyscap es,  house mix,       	  
chi le-rim,  l ime


