
BRUNCH 

 

Shakshuka*  V/N        17                                           

Two poached eggs, griddled spelt toast, roasted carrots, Greek feta 

Farmer’s Plate* N                                         15                              

3 eggs softly scrambled, chives, crispy espelette potatoes, griddled spelt toast                                                                                   

applewood smoked bacon                                                                                                                                             

Slow Rise Brioche French Toast*  V/N                           12             

Highland sugarworks maple syrup                                                                                                                          

[half portion available for children] 

Jonah Crab Toast  N        15                  

Avocado, griddled spelt bread, greens, parsley oil                                                                                                    

add fried egg   + 2                                                         

Autumn Salad  G/V        11                               

Greens, apples, goat cheese, toasted walnuts                                                                                                            

maple cider vinaigrette                                                                                                                                                       

add grilled chicken or grilled wagyu burger patty* +7                                                                                                                                                                                                        

add grilled fish* +14 

Crispy Brussels Sprout Tacos  V/N/G                                   15      

Whipped avocado, Salvadorian curtido, cotija                                                                                                             

grilled corn tortillas, house-made hot sauce aioli 

Fish of the Day*                  MKT 

Ask your server for today’s preparation 

Wagyu Beef Burger*  N                           18                   

Applewood smoked bacon, one year aged grafton cheddar                                                                                         

on a house-made roll with hand-cut fries or petite green salad                                                                                                             

add fried egg +2  

Soup, Special Salad & a Popover      16              

 

*Dietary restrictions key: V– vegetarian, G– gluten free, D– dairy free, N– nut free. Before placing your order please inform your server if anyone in your party has a food allergy.                                       

nsuming raw or undercooked meats, poultry, seafood, shellfish or eggs  increases your risk of food borne illness, especially if you have certain medical conditions. Printed 12.1.18 

Basket of Popovers  V/N 

 House-made jam                             

(available while they last)                               

10 

 

 

VEGETARIAN             

SMALL PLATES 

 Fried Cauliflower               

N/V/G/D                                           

Tahini-garlic-lemon puree 

toasted sesame seeds                        

11                   

Grilled Native Broccoli      

N/V/G/D                                           

Gochugaru garlic drizzle                              

lemon                                                      

10 

 Soup of the Day              

G/N/V                                          

cup    7                                          

bowl   10                   

Grilled Sweet Potato     

Baba Ghanoush                           

D/G/V 

Crudités, olive oil, dukkah                                       

10   

 

DESSERTS 

Rustic Apple Tart  V/N    10 

Vanilla ice cream  

S’more Tart  N    10 

Milk chocolate ganache, torched marshmallow 

 

Ginger Molasses Shortbread  V/N   7 

Served with a scoop of honey-persimmon ice cream 


