BRUNCH
Beverages
Mimosa

10

White wine spritzer

10

Fresh-squeezed orange juice

5

Brewed coffee

4

French press coffee for 1 (regular or decaf)

5

Espresso or americano

5

Latte or cappuccino

5

Hot or iced tea

5

Black: English Breakfast, Earl Grey, chai-spiced
Green: lemongrass-mint, ginger
Herbal: mint, chamomile, orange-fennel
Sparkling lemonade

5

Orange soda

5

Pomegranate apple cider

5

Sparking blush apple cider

5

Sparking raspberry-lime coconut water

5

Wolff&Father Brut Hard Apple Cider (22 oz) 14
Allagash White Ale

7

Scrimshaw Pilsner

7

Acme IPA

7

Delirium Tremens Belgian Blonde

10

Hitachino Nest Ginger Brew

10

Einstök Wee Heavy Scotch Ale

7

Brunch Favorites
Cadillac of Pancakes (allow at least 20 mins)

16

Fluffy, buttery baked Dutch baby with fresh berries, berry
compote and chantilly cream
Cajun Shakshuka

16

Sweet corn, pepper and tomato succotash baked with 2
eggs
Mushroom power bowl
20
Quinoa risotto, king oyster mushrooms and wild
mushroom duxelles topped with a fried egg and frilly
mustard greens
Classic combination

20

Choice of fried or soft scrambled eggs, bacon or sausage
accompanied by home fries and sourdough toast
Blueberry-walnut pancakes
3 large pancakes with maple syrup and butter
accompanied by fresh berries

18

French toast
18
3 slices, with stewed apple compote and chantilly cream

2

Toasts and Sandwiches
Avocado toast

14

Shallot-herb cream cheese, sliced almonds and frisée on a
slab of sourdough
Samaki Smoked salmon toast

18

Buttered sourdough toast with fresh and pickled onions,
capers and frisée
Chix, man!

18

Curry-scented fried chicken, pickles, cucumber, lettuce
and hot sauce aioli on sliced sourdough

Sides
Market fruit

5

2 slices hickory smoked bacon

4

3 pieces breakfast sausage

4

Home fried potatoes with cayenne and onion

4

Crisp confit baby potatoes, cilantro chimichurri 8
Plain pancake with maple syrup and butter

4

Buttered sourdough toast

2

Warm butter croissant with fruit compote

3

3

