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Mﬂ@ LARGE PLATES
Z.I AVOCADO TOAST $13 i

" SHOKED SALMON CROQUETTES §12  SoosaiLPEPARATION SOE SALD
CAPER DILL AIOLI

) CLYDE'S EGG SANDWICH $15
T
. AMAZING GRAINS PASTRY BOARD $14

ASSORTED DELIGHTS Ié@A’!ﬂWﬁﬂEPfﬂl\ﬁﬂN,MlXEn GREEN SALAD b
(LS AT S FRENCH TOAST BREAD PUDDING $17 ©:
i VOGURT BOHL $12 RASPBERRY COMPOUND BUTTER, PURE MAPLE SYRUP
4 AMAZING GRAINS GRANOLA, FLAX SEED, BREAKFAST PAELLA BURRITO $18
G SEASONAL FRUIT HOUSE MADE CHORIZO, MANCHEGO, HOME FRIES

PORK ROULADE BENEDICT §18

ENGLISH MUFFIN, POACHED EGGS, GREENS,

BEARNAISE SAUCE
BISCUITS & GRAVY S$18
M”ﬁgsslﬂfss 10 SAUSAGE GRAVY. SUNNY EGGS
ORANGE ok GRAPEFRUIT on PINEAPPLE HOUSE MADE PASTRAMI HASH $18 -
BLOODY MARY $10 POTATO, ONION, PICKLED MUSTARD SEED, OVER EASY EGGS
VODKA on GIN og TEQUILLA X
ESPRESSO MARTINI §13
Vet
CREME DE CACAQD, BENEDICTiNE BACON on HOUSE SAUSAGE $8
HOME FRIES $8
3 PALOMA $13
1) CASCO VIEIO TEQUILL, GRAPEFRUIT, LIME, AGAVE, SODA TOAST RYE OR WHOLE WHEAT $5
FRENGH 75 §13 EGGS ANY STYLE S6
BONNIE GIGGLE WATER GIN. LEMON, PROSECCO JUICES $6
ORANGE, TOMATO, CRANBERRY
_
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BREADS & PASTRIES EXECUTIVE CHEF GREG JOHNSON
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NEW YUHK LAW A[]\IISES PATR[]NS THAT CUNSUMING RAW []R UN[]EHEU[]KED MEATS PUULTRY SEAFUU[] SHELLFISH 0R EGBS MAY INEHEASE YUUR RISK OF FUUDBURNE ILLNESS



