
  

bill of fare: breakfast
served monday-friday 7 a.m. - 11 a.m.

pp

FRUIT SMOOTHIE 12
seasonal fruits & berries, banana,
yogurt, agave syrup
   add: whey protein +3

AÇAI BOWL 15
berries, trademark’s granola, 
peanut butter, cocoa nibs

GREEK YOGURT       14
trademark’s granola, seasonal fruit, 
ginger syrup

STEEL - CUT OATMEAL  13
choice of : plain, brown sugar, 
cinnamon raisin
 add: blueberry-lemon compote +3

MALTED WAFFLE new york maple syrup, whipped salted butter     17
add:  sea salted banana and caramel sauce +4
      fresh berries & chantilly cream +6

SECRET RECIPE PANCAKES new york maple syrup, whipped salted butter     17
add:  blueberry-lemon compote +4
      fresh berries & chantilly cream +5

SALMON PLATTER      19
gravlax, capers, cream cheese & shaved red onion served on a 
new york bagel from our daily selection

ROASTED RACLETTE CHEESE & MUSHROOM SKILLET 17
wild mushroom conserva, heirloom potatoes, rosemary pesto, sunny egg

DINER BREAKFAST 19
2 eggs any style, bacon,
crushed yukons
choice of toast: 
sourdough - multigrain - raisin walnut - 
gluten free bread 

STEAK & EGGS
two eggs any style, crushed yukons
     8oz hanger steak   31
     16 oz boneless ribeye  43

THE DELUXE SANDWICH         16
nueskes bacon, egg, jalapeño jack, 
cholula aioli

HAM & CHEESE OMELET         18
rosemary ham, ny cheddar cheese, 
pepperonata

BRISKET HASH        19
sweet potatoes, collard greens, 
fresno chili pepper, caramelized onions, 
sunny egg

VEGETABLE OMELET        17
seasonal vegetables, goats cheese, 
choice of toast

CROISSANT 5

BLUEBERRY MUFFIN  5

NY BAGEL (DAILY SELECTION)  5

TOAST 5
sourdough - mulitgrain - raisin walnut - 
gluten free bread

SEASONAL FRUIT 10

MIXED BERRIES  12

CRUSHED YUKONS  8

TURKEY SAUSAGE LINKS  9 

Sweetleaf Coffee &
Nespresso Espresso
regular        4
decaf         4
espresso        4
  extra shot      +1.5
cappuccino        6
latte         6 

Juices
fresh squeezed orange          6
fresh squeezed grapefruit    6
cranberry          4
apple                   4
tomato                     6

Steven Smith Teas
meadow             4
full leaf green tea          4
earl grey          4
full leaf black tea               4
peppermint leaves                 6

Executive Chef: DAN NITORESCU
Culinary Director: JEFF HASKELL

Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborn illness

beverages

sides

eggs

from the pantry

sweets & cereal

for those of 
us with dietary

resrtictions


