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BRUNCH MENU

Sk SALADS & GRAINS 5

GRAIN BOWL

bar|ey, toasted coconut, cacao nibs, dried iropica| fruit and vegan
raspberry crema

CAESAR*

romaine, agec| parmesan, heirloom cherry tomatoes, croutons 15

RED SEA

mixed greens, {eia, tomato, cucumber, red onion, mint, pine nuts,
citrus vin 15

SALAD ADD-ONS chicken breast -8 shrimp - 10
Herbivorous Butcher linguica or Korean BBQ ribs 12

* SIDES *

BREAKFAST POTATOES

add chihushua cheese - 3

BACON or SAUSAGE PATTIES
VEGAN CHORIZO PATTIES
2EGGS

VEGAN EGGS scrambled
TOAST wheat or texas

GLUTEN FREE TOAST
AVOCADO half

FRENCH FRIES

add garlic parmesan - 3
SWEETPOTATO FRIES 7
SIDE SALAD 7
JICAMA SLAW 7
SOUPDU JOUR MP

avocado * 5
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% BEVERAGES

%

LAVENDER HONEY LATTE
MATCHA LATTE unsweefened
CHAI

CAPPUCCINO/LATIE
MOCHA

HOT CHOCOLATE whippeo| cream
HOTTEA

DRIP COFFEE regular or decaf

available mi’ks—who’e, oat, almond, coconut
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JU'CES orange, cranberry, pineapp‘e, app|e, grape[ruif 6

VIRGIN BLOODY MARY housemade mix, fajin ll
addvodka -4 add fequi‘a 5 add mezcal 16 add gin -4

S HAND HELDS Sk
THE AMERICAN SMASH

double smash burger, bacon jam, white american, LTO, pickles 14
IMPOSSIBLE SMASH

meafless double smash, sundried fomato jam, white american, LTO, 18
picHes

BREAKFASTSANDWICH

toasted wheat, two scrambled eggs, piri piri mayo, bacon,

avocado, fomato and mixed greens, breaklast potatoes, chipotle

hollandaise 16
Sk MAINS ¥
AREPA BENEDICT

arepa, poached eggs”, chipotle hollandaise, breaklast potatoes

AMERICAN BREAKFAST

two overeasy eggs”, bacon, breakfast potatoes, texas toast

STEAK AND EGGS

marinated flank grilled medium rare, cheesy smashed potatoes, poached

eggs*, chimichurri

WAFFLE

Be|gian sfy‘e, spicec| rum-guava syrup, crushed macadamia nuts, sweet
p|anfains, w|'1ippe0| cream

SHORTRIB
marinated and thin s|iced, bao breac|, kimchi, o|emi—g|ace, crispy{rieo| egg*

BREAKFASTNOQODLES

roasted peanuts, thai chi|i, bean sprouts, watermelon radish
addegg™ 4 shrimp 10 chicken breast - 8
Herbivorous Butcher linguica or Korean BBQ ribs - 12

16

38

30

% SWEETS *
CHOCOLATE CROISSANT 7
CHOCOLATE MOUSSE CAKE*

sa“ed o|o|ce o|e |eche, maria cookies, vani”a ice cream 14
FRY JACKS

sugar coated Iry bread, coconut, sesame 9
AFFOGATO

Sebastian Joe's vanilla ice cream with espresso 10

Charlie Gibbs: Executive Che{/ Head Carpenter * Kris Johnson: Chef de Cuisine/ Yo-yo Master - Krista Johnson: Libation Sensaﬁon/ Staff Linguist + Jay Viskocil: Lead Wiait Assw’sfan?/ Part-time Stuntman

*This item is served raw or undercooked. Consuming raw or undercooked meat, pou“ry, sea{ood, shellfish or €ggs may increase your risk of foodborne illness.





