|BRUNCH |

KALE & PARMESAN SCONE - salted butter - honey - 5

SPELT & SEEDED TOAST - fresh ricotta - strawberry - maple - 7

ANTIPASTO * calabrese salami - olives - marcona almond - grana padano - 9

BURRATA - pickled blueberry & cherry - lavender & basil - cornbread crumble - 12

RED BEET HUMMUS - marinated beet - blackberry - olive - toasted hazelnut & sesame - 12
GRILLED SWEET CORN - cultured butter - pecorino - furikake - 7

HEIRLOOM CAULIFLOWER * sumac yogurt * red currant - cilantro sprout - 10

GREEN GULCH LETTUCES - breakfast radish - red wine vinaigrette - 9

ASPARAGUS - sheeps milk feta - dill - almond & seeds - sherry vinegar - 12

AVOCADO TOAST * olive oil : sea salt - 7

PROSCIUTTO TARTINE * wild arugula - red onion - caper aioli - fried eggs - 15
ITALIAN BUTTER BEANS - Qrilled bacon - lacinato kale - breadcrumb - fried egg - 16
FARROTTO * porcini stock - english pea - spinach - hazelnut - grana padano - 15

SMOKED TROUT CHOWDER - bacon * aromatic vegetables - summer squash - 13

BACON CHEESEBURGER - slab bacon - reading cheese - aioli - red onion - fries - 18

add fried egg - 2

POUR OVER COFFEE | $3 |BREAKFAST BEER |
VERVE COFFEE ROASTERS * SANTA CRUZ kélsch & orange juice — 8
BUENA VISTA BLEND
VANCOUVER DECAF kolsch & grapefruit - 8
ORGANIC LOOSE LEAF TEA|$2.50 |7UICE|
DESTA EPICURES GUILD * SAN ANSELMO orange — 4
DRAGONWELL GREEN CHAMOMILE
ENGLISH BREAKFAST PEPPERMINT grapefruit — 4

ROOIBOS
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