
B R U N C H

T H E  D I P L O M A T
FEATHERWEIGHT  WHEAT  PANCAKES ,  20  HOUR APPLES ,

WHIPPED SALTED VANILLA BUTTER  AND H IB ISCUS SYRUP 12

T H E  B L O O D Y
SP ICY HOUSE BLEND & CHIL I  INFUSED VODKA 7  

T H E  P A R I S I A N
TH ICK-CUT  BR IOCHE FRENCH TOAST,  STRAWBERRY-BLUEBERRY SAUCE,

HONEY BUTTER  AND CARAMEL IZED R ICE CRISP I ’S   13

I L  S C A F A T A  E N  F E R N O
FARM EGGS BAKED INTO SP ICY TOMATO SAUCE 

WITH SPR ING VEGETABLES ,  AGED BUFFALO MOZZARELLA AND POLENTA 14

T H E  B U R G E R
2  GRILLED 44FARMS BEEF  PATT IES ,  AMERICAN CHEESE ,  CHERRYWOOD SMOKED BACON,

SWEET  N’  SOUR P ICKLES ,  TOMATO AND A TANGY SAUCE.  SERVED WITH POTATOES  16

T H E  B E N E D I C T I N E
POACHED EGGS OVER ENGL ISH MUFF IN WITH SWEET  AND SOUR TOMATOES,

PROSCUITTO,  FENNELDAISE  SAUCE AND POTATOES  15

T H E  H E R B  O M E L E T T E
STUFFED WITH GARL IC-ROASTED MUSHROOMS,  SWISS  CHEESE ,

SP INACH,  MARINATED TOMATOES AND POTATOES  12

T H E  C O N T I N E N T A L  
3  SCRAMBLED EGGS,  ENGL ISH MUFF IN,

MOLASSES  BACON,  POTATOES AND FRESH FRU IT  12

T H E  S O U T H E R N E R
SOFT  SCRAMBLED EGGS,  SHR IMP AND SHERRY TOAST,

PAN-FR IED SWEET  POTATOES,  BACON-FR IED TOMATOES 13

C O M P L E M E N T ST E M P T A T I O N S

T R A D I T I O N A L

S A V O R Y

T H E  O R I G I N A L
CHAMPAGNE AND ORANGE JU ICE 7

T H E  G R A N D
CHAMPAGNE AND H IB ISCUS NECTAR 7

T H E  S A I N T
VODKA,  LEMONADE,  TOPO CHICO AND RASPBERRY  8

T H E  S I N N E R
BOURBON,  APPLE  CIDER,  GINGER & LEMON 8

Y U K O N  G O L D  P O T A T O E S
SAUTÉED WITH CHIL I ’S ,  ONIONS AND GARL IC 5

H O U S E  B L A C K  P E P P E R  A N D  S A G E  S A U S A G E
WITH BLUEBERRY COMPOTE 5

C H E R R Y W O O D  S M O K E D  B A C O N
CANDIED IN  MOLASSES  5

B U T T E R M I L K  B I S C U I T S
WHIPPED HONEY BUTTER  ANDGREEN TOMATO JAM 5

E L  G A U C H O
2  EGGS OVER EASY,  GRILLED S IRLOIN STEAK,

RANCHERO SAUCE,  PAPPAS BRAVAS,  TORT ILLAS  AND BACON 18

S W E E T

T H E  M A R T I N I Q U E
LEMON-L IME CREPES ,  COCONUT PASTRY CREAM,  

TOASTED COCONUT AND TROPICAL FRU IT   12  

T H E  D U T C H
BELGIAN WAFFLE ,  CHOCOLATE  ALMONDS,  RASPBERRY JAM

AND VANILLA BEAN WHIPPED CREAM 12  

T H E  J A M A I C A N
SP ICY DEWBERRY FARMS CHAR-GRILLED  JERK CHICKEN,

 TH IGH AND DRUMST ICK SERVED WITH BAMMIES  AND PAPAYA SYRUP  14

T H E  F U N D A Y
A P I TCHER OF RUM,  P INEAPPLE  AND ORANGE JU ICE,

POMEGRANATE AND LEMON
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