IN THE NORTH END

WE BRUNCH

BRASSERIE

BREAKFAST
two eggs, bacon or house made
sausage, toast, grilled compressed
watermelon, home fries

WAFFLES & RICOTTA maple
butter syrup, berries, toasted
almonds

BELT vegan bacon, fried egg, lettuce,
tomato jam, halloumi cheese,
potato bun, home fries

GRAVLAX salmon "pastrami”
gravlax, house grilled rye, goat
cheese, capers, pickled shallot,
cucumber & green salad

EGGS BENNY soft poached
eggs on toasted english muffin,
fried pork belly, lemon
hollandaise, home fries

VEG BENNY soft poached

eggs on toasted english muffin,
mushroom duxelles, crispy kale,
lemon hollandaise, home fries

MONTE CRISTO

SANDWICH egg batter

dipped, martock glen ham,
gruyére cheese spread, home fries

DUCK CONFIT HASH
2 fried eggs, pickled shallots,
kimchi aioli, home fries

gluten free bread available
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BOOZY
BRUNCH

MIMOSA a wonderfully refreshing
wake up call- with orange or
watermelon!

PEACH THERAPY white wine,
Ketel One peach & orange
blossom vodka, pear syrup,
citrus

PEEL GOOD FACTOR white
rum, limoncello, lemon,
pineapple, simple syrup

AGRI-CHELADA clamato,
muddled cucumber, jalaperio,
worcestershire, mezcal, topped
with light beer
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BEFORE YOU GO-GO espresso, 12

triple sec, tia maria, JD spiced
rum, orange zest. Hot or Cold

WARM FROM THE OVEN

LF CROISSANT brown sugar &
honey butter

CINNAMON ROLL

house made, cream cheese icing

LOOSE ENDS

HOUSE SAUSAGE
SMOKED BACON
SIDE GREEN SALAD
HOME FRIES

SWEET BOX assortment of
petit fours from our pastry chef
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COFFEE
REGULAR
ESPRESSO
AMERICANO
CAPPUCCINO
LATTE
HERBAL TEA
SPECIALTY COFFEE

BRUNCH SERVED SATURDAY & SUNDAY 10:30AM - 2:30PM





