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BRUNCH | 3 COURSES FOR 60

COURSE ONE
CHIA SEED PUDDING 18 STEEL CUT OATS 19
toasted almond, coconut, melon apple, sultana, pistachio, agave cream
AVOCADO TOAST 25 FRESHLY BAKED VIENNOISERIE 18

smash avocado, parmesan cheese,

croissant, danish, muffin
two poached eggs

CHEESE + CHARCUTERIE 40

chefs choice of 2 meats & 2 cheese

COURSE TWO

SMOKED SALMON BAGEL 32 FRENCH TOAST 26

red onion, capers, fromage frais bananabrilée, vanilla cream, puffed
amaranth

_ BEEF HASH 32
marble potato, jimmy nardello sweet pepper, egg CHILAQUILES 27

chicken, tomatillo salsa, crema, sunny side egg

BENEDICT
classic back bacon 29 OCTOPUS 25
slow roasted onion 29 salsa verde, olive oil caviar

add dungeness crab & avocado 34

BISTRO BURGER 25

FLATBREAD 29 gruyere cheese, caramelized onion, aioli
guanciale, hens egg, pecorino MUSSELS A LA MARINIERE 38
CROQUE MONSIEUR 27 tomato saffron bouillon, garlic parsley butter,

country bread, jamon de paris, tomme de savoie, fries
garden salad FRISEE AUX LARDONS 19
hen egg, escarole, torn crouton, mustard
vinagrette
COURSE THREE
PROFITEROLES 12 CHOCOLATE SOUFFLE TART 12
coffee ice cream, candied almond, chocolate sablé, banana caramel,
chocolate sauce passion fruit
APPLE TARTE TATIN 12 VACHERIN 12

yuzu curd, cara cara,

creme friache, arlette cookie, vanilla chantilly

whiskey toffee sauce

SIDES

applewood smoked bacon 9 | chicken sausage 9 | smoked salmon 16 | crispy potatoes 8
sliced avocado 9 | toast, bagel, or english muffin 5 | daily farmers market fruit 16 | add an egg 6

: BEVERAGES

H.C. Valentine 8 FRESH PRESSED JUICES>————

artisan brewed coffee REVITALIZE 18

latte 9 beet, carrot, orange

espresso 9 ANTIOXIDANT 18

. kale, celery, cucumber,

cappuccino 9 apple, and ginger

Lot 35 tea selection 8

JUICE 9 SMOOTHIES

orange | grapefruit | cranberry | apple date, almond, and banana 18

ge | grap ylapp berry, yogurt, and rescue honey 18

\ A 20% service gratuity will be added to parties of 6 or more. (
n’\ Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. r‘-

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or
4 baked foods and mercury in fish, which are known to the State of California to cause cancer and birth defects or other
reproductive harm. For more information go to www.p65warnings.ca.gov/restaurant.
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