
eggs  
Bacon & Eggs  
locally smoked natural bacon, two eggs your choice,  
house potatoes, plugra toast          9  

Pizza and Eggs  
italian flat crust pizza, bacon, arugula, fontina,  
finished in the wood fired oven with two sunny side 
eggs            12  

Fried Egg in Polenta  
shaved Grana Padano, crispy bacon,  
house potatoes, sautéed greens, plugra toast        11  

Corned Beef & Hash  
slow roasted corned beef, Swiss chard, house potatoes,  
two eggs your choice                        12  

Flank Steak, Frites & Eggs 
5oz local beef, two eggs your choice,  
house potatoes, sautéed greens, plugra toast          17  

 
benedicts  
Bacon  
all natural bacon, English muffin, poached eggs,  
house potatoes, sauce béarnaise             10 

Prosciutto  
prosciutto di Parma, English muffin, poached eggs,  
house potatoes, sauce béarnaise             13  

Smoked Salmon  
smoked salmon, English muffin, poached eggs, house 
potatoes, sauce béarnaise                        15  

Crab Cake  
Dungeness crab cakes, English muffin, poached eggs, 
sautéed greens, sauce béarnaise, house potatoes          16  

 
brunch dulce  
Zeppole  
handmade doughnuts dusted with cinnamon and 
sugar,  
served with salted caramel anglaise              6  

Whole Wheat Pancakes  
seasonal fresh fruit, grade A warm maple syrup, 
butter                 8  

Brioche French Toast  
pan seared bananas, citrus infused rum syrup            10  

 
 
Additions 
Seasonal Fruit  
ask your server what is currently in season             5  
Toast                 2 
Fresh Orange Juice                        4  
Fresh Grapefruit Juice                4  
French Press                             4  

 
 
 

omelets  
Denver  
pancetta, bell peppers, shallot, fontina cheese, house 
potatoes                10  

Prosciutto & Cheese  
prosciutto di Parma, fontina cheese, house potatoes   13 

Dungeness Crab  
fresh crab, bell peppers, garlic, parmesan cheese         16  

Mushroom & Chevre  
caramelized mushroom, goat cheese, house potatoes  10  

 
lunch  
Seasonal Soup  
Ask your server about this month’s soup special          5 

Clams  & Chorizo  
manila clams, ground chorizo, cherry tomatoes,  
white wine garlic broth              13  
 

Wedge Salad with Aged Gorgonzola  
bibb lettuce, cherry tomato, cucumber, red onion,  
crisp apple wood smoked bacon, gorgonzola dressing 11  
 

Romaine with Crispy Prosciutto  
romaine, crispy prosciutto, croutons, caramelized 

shallot dressing   8     add grilled chicken 4 
 

Wood Fired Flat Bread 
garlic, herbs, Grana Padano, extra virgin olive oil 4 

 add olive tapenade  4 

Wood Fired Pizzas  
Margherita    11  (add pepperoni $2), wild mushroom 

rosemary     13, salami artichoke     13, fig & blue     13, 

prosciutto   13, grilled vegetable    12, short rib    15  
 

Grilled Cheese  
Swiss cheese, parmesan, plugra, with cup of soup        9  
 

BLT  
applewood smoked bacon, toasted sour dough,  
bibb lettuce, sliced tomatoes, house made pesto, fries  9  

 
brunch cocktails  
House Bloody Mary  
seasoned tomato juice,  
spiced vodka marinated cherry tomatoes             8  

Fresh Squeezed Orange Screwdriver  
fresh  orange juice, vodka               7  

Citrus Screwdriver  
fresh grapefruit & orange juice, vodka              7  

Greyhound  
grapefruit juice, vodka                6  

Mimosa  
fresh orange juice, Prosecco               6  

Bellini  
peach nectar, Prosecco                6  
 


