brunch spring 2025

simple breakfast 17
two eggs, potatoes, house salad, buttered toast, lemon basil aioli
brisket breakfast bowl 24

brisket, one egg, crispy proscuitto + potatoes, mixed greens, side aioli

egg & cheese sando 13
two eggs, gruyere, lemon basil aoli, mixed greens, sourdough
choice of crispy potatoes or house salad

ham & cheese sando 14
prosciutto, gruyére, hot honey, mixed greens, sourdough
choice of crispy potatoes or house salad

brisket sando 17
12 hour cider braise, cabbage slaw, aioli, sourdough
choice of crispy potatoes or house salad

avocado toast 12
sourdough, heirloom cherry tomato, pickled veg
choice of crispy potatoes or house salad

fennel salad 16
orange vinaigrette, sautéed radicchio,

daikon caesar 18
boquerones, breadcrumbs, parmesan
~ weekend only special ~

french toast brilée 16
black lime glaze, mascarpone, torched cinnamon sugar

add ons: egg +2 brussels +3 crispy potatoes +3 avocado +3 ‘

cheese for 2/17 for 4/28 for 6/39
chef’s choice of 3

cheese & charcuterie for2/28 for 4/41 for 6/50

3 cheeses & 2 meats with mixed olives
hummus plate 14
crispy chickpeas, cornichon, olives & pita

22

<

consuming raw or undercooked meats, poultry, seafood, shellfish <L
or eggs may increase your risk of food borne illness.

drip
espresso
americano
macchiato
cortado
cappuccino
flat white
latte

hot chocolate
mocha
matcha latte
chai latte
cold brew

pour over
blend
single origin
seasonal specials
vanilla rose latte
vanilla rose matcha

salted maple latte
coconut water matcha

coffee

35
3.75

45
45

4/45
55

55

6
6.5

6.5
6.5

additional extra shot +15 oat milk +0.50

loose leaf tea bushwick tea

brooklyn breakfast - k-town green -
king earl - ginger tumeric -

chamomile & rose petal

* happy hour ¢ weekdays noon-6pm e

$2 off all beer

house wines glass 8 / liter carafe 32

rosé - sauv blanc - amber - pinot noir

moroccan mint



