
 

 

                     03.10.2012 

Two-Course Brunch 
 

$19  per guest 

 

something sweet, something savory 

a selection of salumi and domestic cheese 

freshly baked madeleines and scones served with 

housemade chocolate-hazelnut spread, lemon curd and preserves 

 

  and your choice of…  

 

 

 

farm eggs 

fried eggs, honey pepper sausage,  citrus,  

crispy fingerlings 

 

mason jar parfait 

housemade granola, yogurt, honeycomb 

 

french toast 

dark chocolate, toasted hazelnut, 

 banana, meringue 

 

breakfast sandwich 

grilled sourdough, fontina, egg,  

eggplant, speck 

 

 

smoked sea trout 

traditional accompaniments 

 

stratta benedict 

wild mushrooms, spinach, 

poached egg, hollandaise  

 

braised short rib 

bok choy, black rice, 

ginger, citrus 

 

caesar salad 

grilled chicken, anchovy, parmesan,  

sourdough crouton  

 

 

 

Bloody Mary & Bubbly Cocktails  $10 
 

bloody norseman   

aquavit, clam jus, cava back 

 

bloody margaret   

gin, thyme, cucumber, beer back 

 

 bloody belly    

6 hour bacon vodka, salumi, lime, beer back  

 

spicy bloody   

vodka, chipotle, tree chili, beer back 

 

the original   

vodka, tomato, pickled beans, beer back 

 

bellini 

stone fruit, simple syrup  

 

lime-n-thyme   

juice, zest, thyme 

 

elderflower   

st. germain, grapefruit juice, mint 

 

mimosa  

freshly squeezed orange juice 

 

tea time  

chamomile, lemon, simple syrup  

 

 
 

Dessert  $7 

 

buttermilk panna cotta  

citrus, basil jelly 

 

butterscotch pot de crème 

pecan sandies 

 

paris brest  

hazelnut nougatine  
 

In Pursuit of Tea $5    
 

earl grey 

darjeeling 2
nd

 flush 

lemon verbena 

jasmine green 

chamomile  

Beverages  $5 

 

orange juice   

grapefruit juice   

intelligentsia coffee   

french press   

espresso 

cappuccino, latte 


