BREAKFAST

6:30am - 11:00am | Monday - Friday

adeqa

ENTREES

Cle Frittata

maple-smoked bacon, local sausage,
scallions, aged cheddar + romesco | 15

Adega Frittata

jamon serrano, asparagus, honey ale onions,
tomato + manchego | 15

Ham Benedict

traditional ham, poached egg,
hollandaise + english muffin | 14

Chorizo Benedict

picante gravy, ciabatta, poached egg, arugula,
citrus + evoo | 14

Buttermilk Pancakes

berry garnish, powdered sugar +
maple syrup | 13

Steel Cut Oats

berries, banana, golden raisin +
brown sugar | 12

Parfait

v

greek yogurt, italian honey, apricot-
pistachio granola + berries | 11

Ibérico Benedict

secreto ibérico, poached egg, romesco,
hollandaise, arugula + parmesan
polenta cake | 15

2 EGGSTHEWAY YOU LIKETHEM (choose one of each) | 14

meat
maple-smoked bacon
local sausage

chicken apple sausage

side
adega potato
fruit cup

greek salad

toast
wheat
rye

tuscan

SIGNATURE FRENCH TOAST .

Sweet Berry Compote Dulce de Leche
mascarpone cream, rum, banana, candied walnuts
star anise, vanilla bean, + honey-puffed spelt | 15

bralée + chantilly cream | 13

ADD-ONS

maple-smoked bacon | 6 g/ shortstack | 6

local sausage | 6 gf adega potatoes | 5

turkey bacon | 6 4f seasonal fruit bowl | 6 v+ gf
BEVERAGES

orange juice | 3 iced mocha | 6 iced tea | 5

grapefruit juice | 3 iced coffee | 4

hot tea | 4

Local Honey Ricotta

lemon curd, blackberry,
toasted coconut + marcona
almonds | 14

gluten-free toast | 5 gf
english muffin | 5

latte | 5

cappuccino | 5

pineapple juice | 3 iced americano | 4 house coffee | 4 single espresso | 4
cranberry juice | 3 iced latte | 5 americano | 5 double espresso | 5
= vegetarian ¢/ = gluten-free for additional gluten-free options, please see server

consuming raw or undercooked eggs, meats, seafood, or shellfish may increase your risk of foodborne illnesses.




