
 

 

brunch 

 

raw 
 

½ dz. oysters   m.p. 
wasabi chimichurri 

 
½ dz. chilled prawns   12. 

smoked tomato cocktail sauce and lemon caper remoulade 
 

salmon maki roll   13. 
mango, tobiko, avocado and lemon 

 
spicy tuna maki roll   12. 
yellowfin and cucumber 

 
greens 

 

grilled shrimp cobb salad   14. 
japanese ranch dressing 

 
chinois chicken salad   12. 

crunchy napa salad, cashews, tangy sesame dressing 
 

tender greens   9. 
ginger miso vinaigrette 

 
eggs 

 

omelette   11. 
3 organic eggs, choice of: spinach, seasonal mushrooms, caramelized onions, 

tomato, dill, parsley, aged white cheddar, swiss, boursin, neuskie’s smoked ham 
 

benedict   12. 
housemade english muffins, country ham 

and hollandaise 
 

eggs, any way…   9. 
home fries, roasted tomato and house toast 

 
spice rubbed hanger steak and eggs   22. 

 
xxxl pancakes 

 

organic buttermilk   10. 
maple syrup and soft golden raisins 

 
lemon poppy seed   12. 

raspberry compote and vanilla bean syrup 
 

spiced apple   12. 
maple syrup and housemade crème fraîche 

 
milk chocolate, caramelized bananas   14. 

malted honey syrup and crushed hazelnut praline 
 

already had breakfast? 
 

laughing bird shrimp noodle soup   12. 
asian vegetables, aromatic broth 

 
roasted wild salmon blt   16. 

lemon mayo 
 

open face grilled yellowfin   17. 
creamy peekytoe crab, avocado, watercress 

 
wagyu beef stew and truffle mash   17. 

smoked bacon, pearl onions, button mushrooms 
 

prime burger   12. 
½# prime beef, aged white cheddar, crispy and caramelized onions, house 

made b&b pickles 
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