LUIIC

CHALLAH BREAD

FRENCH TOAST 11
powdered sugar, caramelized apples
& vermont pure maple syrup

MAKE YOUR OWN OMELETTE 12 AGF
Choices: cheddar cheese, broccoli,
bacon, ham, tomato, onion, pepper,

home fries & 9 grain toast

3 EGGS ANY STYLE 10 AGF
home fries, 9 grain toast, your choice
of bacon, sausage or ham

BELGIAN WAFFLES 10 V
vermont pure maple syrup
& a ton of whipped cream

EGGS BENEDICT 13
2 poached eggs on an english muffin
w/ ham, hollandaise sauce
& home fries

FILET BENEDICT 16
2 poached eggs on an english muffin
w/ 2 filet medallions, hollandaise
sauce & home fries

STEAK & EGGS 21
2 eggs any style w/ a 6 oz ny strip,
homefries & 9 grain toast

FRUIT PLATE 7 GE/V
chef’s selection of fresh fruit

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

BACON 5 GF
HAM 5 GF
SAUSAGE 5 GF
9 GRAIN TOAST 4V
ENGLISH MUFFIN 4 V

GF = gluten free
V=Vegetarian
AGF= can be made gluten free

* Thoroughly cooking meats, poultry,
shellfish, or eggs reduces the risk of
food-born illness. In case of food allergies,notify
your server prior to ordering.

AFTERNOON

_COCKTAILS | - DESSERTS

BLOODY BAR
pick a mary, maria or peruvian

house $9 // top shelf $11

LILLET & ROSE VESPER 10

botanist gin, silo cucumber vodka,
wild moon rose liqueur, lillet & soda
water

SPARKLING PEAR COCKTAIL 9
zonin prosecco, pear puree & cocchi
americano

JUST A MIMOSA 9
zonin prosecco, really good o.j.
& gran marnier

PIMM'S CUP ROYALE 10
pimm’s #1, hardy vsop cognac, rams
island lavender lemonade, angostura
bitters, liqueur de peche & sparkling

wine

DOUBLE CHOCOLATE CAKE 8 V
TURTLE CHEESECAKE 8 V
BAKED ALASKA 8V

J. FOSTER'S SORBET OR
ICE CREAM 6 GF/V

ask for daily selection

MAPLE BOURBON MILKSHAKE 11V

BELGIAN WAFFLE SUNDAE 10 V
just like our brunch waffle above but
with j. foster’s vanilla ice cream



if breakfast isn’t your thing...

sr‘lﬂD
EVERYTHING HUMMUS 6
served w/ naan AGF/V
extra veggies +1.5

HOUSE MADE
GUACAMOLE 10
patron infused pico de gallo GF/V

AVOCADO TOAST 8
avocado puree, arugula & an
over-easy egg on country bread AGF

TUNA SASHIMI 16
jalapenos, red onions &
teriyaki mayo on a tortilla

CHICKEN WINGS 9
spicy buffalo or thai style

MOLE POBLANO NACHOS 11.5
chicken, guacamole, sour cream
& pico de gallo GF
add an egg/ 1.5

EVERYTHING

GREEN

KALE, ROMAINE & WATERCRESS
CAESAR SALAD 9
w/ grated hard boiled egg AGEF/V
& a white anchovy upon request
add a toad in the hole 3
(brioche bread, fontina, truffle oil & egg yolk)

BIBB SALAD 8
grape tomato, radish, red onion,
carrots & sherry vinaigrette GE/V

GREEK SALAD 10
romaine lettuce, kalamata olives,
tomatoes, pepperoncini, feta, red onion
and tuscan herb dressing on grilled

lavash v

ROASTED BEET & QUINOA SALAD 9
house made ricotta, dried fruit
& walnut oil V

add on: chicken +6/salmon +8
shrimp +9 /filet medallions +10

AW
All GF BfkR All GF

Ty
DAILY OYSTERS 2.95 / PP
w/ raspberry mignonette
(MINIMUM OF 3 PLEASE)

SHRIMP COCKTAIL 2.75/ PP

all burgers served with fries & ‘slaw
(except for the salmon burger)

BETWEERN

BUNS

E
THE

Lunch—ish
thin gs
BOLOGNESE
MAC ‘N CHEESE 17
taleggio, parmesan,
fontina & mozzarella
tossed w/ pastab &

topped w/ classic
bolognese

THOMAS HOOKER BATTERED
FISH & CHIPS 18
w/ fries & ‘slaw

CHICKEN PARMESAN 18
breaded chicken cutlet,
housemade marinara,
provolone, linguini
& focaccia garlic bread

ALSO AVAILABLE:
“in the grass” = no bun, no fries

over caesar or bibb

HANGOVER BURGER 15.5
beef & chorizo patty, avocado,

over easy egg, swiss and green

tobasco on a jumbo english muffin AGF

new hampshire bacon, lettuce, tomato, avocado &

PLAIN JANE BURGER 13.5
lettuce, tomato, onion,

cheddar cheese & a pickle AGF

BLTA 16.5

herbed mayo on country bread AGF

MISO GLAZED SALMON BURGER 16

kim chi, cucumbers & radish sprouts

#—t EXTRAS +—

w/ a field green salad AGF

substute a black bean burger
substitute a marinated portobello cap
substitute a turkey burger +2
upgrade to a domestic kobe burger +5
gluten free buns +2

EXTRAS +——



