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BREAKFAST
MAINS
COCONUT & CHIA PUDDING SEASONAL BERRIES, PINEAPPLE, HOUSE GRANOLA 17
CONTINENTAL BREAKFAST HOUSE-BAKEDPASTRIES, FARMERS’ MARKET FRUIT, JUICE, AMERICAN COFFEE OR HOT TEA 24
SMOKED SALMON PLATE EVERYTHING BAGEL, DILL CREAM CHEESE, GRATED EGG, TOMATO, ONION, CAPERS, LEMON 28
CORNNFLAKE - CRUSTED FRENCH TOAST YUZU-BERRY COMPOTE, VANILLA ANGLAISE, WHIPPED CREAM 24
LINE BREAKFAST * TWO EGGS, BACON OR CHICKEN-APPLE SAUSAGE, 1/2 AVOCADO, BREAKFAST POTATOES 30
SOFT OMELETTE * WILDMUSHROOM RAGOUT, FONTINA CHEESE, MIXED GREENS, BREAKFAST POTATOES 27
BREAKFAST BURRITO SCRAMBLED EGGS, CHEDDAR CHEESE, BACON, BLACK BEANS, AVOCADO, 21
MOLCAJETE & TOMATILLO SALSAS, BREAKFAST POTATOES
HUEVOS RANCHEROQOS* TWO EGGS, JACK CHEESE QUESADILLA, BLACK BEANS, COTIJA CHEESE, 25
AVOCADO, MOLCAJETE & TOMATILLO SALSAS
EGGS BENEDICT* POACHED EGGS, HOLLANDAISE SAUCE, BREAKFAST POTATOES, MIXED GREENS
Griddled Ham 28 | Smoked Salmon30 | Crab 32 |  Spinach & Tomato 25
HIBACHI-GRILLED HANGER STEAK & EGGS* KIMCHI-BACON FRIED RICE, BLACK PEPPER SAUCE 38
SIDES
TWO EGGS* 12 VEGAN SAUSAGE 10
VEGAN EGGS 10 PANCAKE SHORT STACK 12
SMOKED BACON 10 1/2 AVOCADO
CHICKEN-APPLE SAUSAGE 10 BREAKFAST POTATOES 8
GRIDDLED HAM 10 FRESHLY CUT FRUIT 12
BEVERAGES
ORANGE OR GRAPEFRUIT JUICE 7
COFFEE 7
ESPRESSO 7
AMERICANO 7
LATTE 8
CAPPUCCINO 8
SERENDIPITEA ORGANIC HOT TEAS & TISANES 9

BREAKFAST BLEND, CHAMOMILE, CHINA GREEN, DARJEELING, “PASSION & ENVY” TROPICAL CHINESE GREEN, PEPPERMINT

BOTTOMLESS
MIMOSA OR BLOODY MARY
40 PER PERSON | LIMIT 90 MINUTES

*MENU SUBJECT TO CHANGE. ITEMS MAY BE SERVED RAW OR UNDERCOOKED AND/OR MAY CONTAIN RAW OR UNDERCOOKED
INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



