IN THE NORTH END
WE BRUNCH

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, arugula,
lemon hollandaise, home fries

FISH CAKES & SALAD
white fish, potato, tomato
chutney, horseradish caper
rémoulade

BEEF BRISKET & EGGS
two eggs smoked beef brisket,
chimichurri, home fries

BRASSERIE BREAKFAST
two eggs, roasted tomato, baked
molasses beans, home fries,
choice of bacon or sausage

MONTE CRISTO PANINI
egg-batter dipped, martock glen
smoked ham, gruyére cheese,
sourdough bread, home fries

FRENCH TOAST Brioche,
cinnamon egg, apple compote,
whipped ricotta

CHICKEN & WAFFLES
Crispy chicken thighs, maple
bacon, sriracha aioli

SHAKSHUKA spiced tomato &
red pepper sauce, three eggs,
toasted sourdough

SMOKED SALMON BAGEL
everything spiced bagel, fried
caper, pickled shallot, lemon dill
créme

CAULIFLOWER HASH
two sunnyside up eggs, piri piri
spiced cauliflower, kimchi aioli,
pickled shallots, home fries
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SWEET BOX assortment of
petit fours from our pastry chef
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BOOZY
BRUNCH

MIMOSA a wonderfully refreshing
wake up call

BEFORE YOU GO-GO espresso,
triple sec, tia maria, JD spiced
rum, orange zest. Hot or Cold

BRASS-BE-Q CAESAR famous
grouse smokey black, BBQ
sauce, tobasco, worchester,
clamato

PROPOSE A TOAST bourbon,
frangelico, maple syrup, egg

white, cinnamon, fresh citrus

WINTER SANGRIA gin,

cranberry-thyme syrup,
cointreau, red wine, gingerale

11

12

13

14

14

WARM FROM THE OVEN

CINNAMON ROLL house made,
warmed, cream cheese icing

CHEF'S PASTRY feature created
by our pastry chef

LOOSE ENDS

HOUSE SAUSAGE
SMOKED BACON
TWO EGGS

SIDE GREEN SALAD
HOME FRIES

COFFEE
REGULAR
ESPRESSO
AMERICANO
CAPPUCCINO
LATTE
HERBAL TEA
SPECIALTY COFFEE

BRUNCH SERVED SATURDAY & SUNDAY 9:30AM - 1:30PM
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