


SMOOTHIE BOWLS

VEGAN PLATES

HANHELD 

BREAKFAST

CHICKEN & WAFFLES
nashville hot chicken, cheddar & scallion waffle,
chive oil

18

FRENCH TOAST BACON EGG & CHEESE
candied beef bacon, scrambled eggs, cheddar, tomato jam

18

CREME BRÛLÉE WAFFLE
house made custard, brûléed sugar

17

STRAWBERRY MATCHA WAFFLE
matcha custard, berry dust

17

BREKKIE WAFFLE SLIDERS
fried eggs, cheddar, turkey bacon & sausage, slider
style on waffle, hot honey

17

STEAK & EGGS
6oz. NY strip, gochujang vinaigrette, patatas bravas,
two eggs your way, grilled sourdough, mixed greens

26

HUEVOS RANCHEROS
sunny side up eggs, charred tortillas, pico de gallo,
queso fresco, refried beans, pickled red onion, avocado,
salsa verde, salsa roja, crema, chorizo & potatoes

20

SHAKSHUKA PINSA
classic north african breakfast meets wood fired flatbread,
harissa herbed tomato, sunny side up eggs, goat cheese

17

CARBONARA BENNY
poached eggs, bacon jam, pecorino hollandaise,
cracked pepper, biscuit

20

SOUTHERN EGGS BENNY
poached eggs, braised brisket, hollandaise, BITE dry rub,
biscuit

21

FLORENTINE GARDEN SCRAMBLE
spinach, marinated tomato, whipped goat cheese,
olive tapenade, grilled sourdough, E.V.O.O., greens

18

BISCUITS & GRAVY
sage and cracked pepper turkey sausage gravy, poached eggs

19

THREE EGGS YOUR WAY
home fries, mixed greens, toast

13

GINGER-SCALLION TOFU SCRAMBLE
turmeric tofu, sautéed spinach, chili crisp, grilled sourdough,
home fries

16

TA’AMEYA WAFFLE
egyptian style falafel as a waffle, hummus, tahini, sumac,
smoked paprika, shaved fennel & onion salad, marinated chickpeas

16

SOVEGAN BURRITO
salsa roja, pico, refried beans, just egg, impossible sausage,
fries, vegan cheese, grilled tortilla

16

AVOCADO TOAST
sunny up eggs, radish, cilantro, pickled red onion, pico,
aleppo pepper, E.V.O.O., make it vegan with just egg

18

VEGAN BREKKIE PLATTER
just egg, impossible sausage, avocado, dressed greens,
home fries, grilled sourdough

18

NUTELLA
acai, granola, nutella, strawberry, banana, coconut flakes

12

ALMOND JOY
acai, granola, almond butter, banana, cocoa nibs,
chopped almonds

12

THE TROP
pitaya, honey, strawberry, blueberry, coconut flakes

12

SALTED CARAMEL PANCAKES
housemade caramel, brown butter

17

GRIDDLE BREKKIE PLATTER
two eggs your way, choice of turkey bacon, turkey sausage,
or avocado, served with homestyle pancakes or waffle

17

BRIOCHE FRENCH TOAST
blackberry compote, rosewater, pistachio mascarpone

18

HOMESTYLE PANCAKES
choice of chocolate chunk, blackberry compote, plain

16

CHURRO FRENCH TOAST STICKS
crispy french toast, cinnamon sugar tossed,
salted caramel, chocolate ganache, blackberry compote

16

FRENCH ONION & STEAK OMELETTE 20

shaved ribeye, gruyere fondue, chive,
caramelized onion, grilled sourdough, greens,
home fries

CAPRESE OMELETTE 18

stracciatella, marinated tomatoes, basil,
grilled sourdough, greens, home fries

BUILD YOUR OWN OMELETTE 17

choice of 3 fillings served with grilled
sourdough, home fries, and greens

FILLINGS
caramelized onions, marinated cherry tomatoes, sautéed
spinach, mushrooms, cheddar, jack, vegan mozzarella, goat
cheese, turkey bacon, avocado, turkey sausage, turkey chorizo

BREAKFAST SIDES
HOME FRIES 5

PATATAS BRAVAS 7

SOURDOUGH TOAST 3

GLUTEN FREE MULTIGRAIN 3

DRESSED GREENS 4

TURKEY SAUSAGE 6

TURKEY BACON 6

CANDIED BEEF BACON 9

IMPOSSIBLE VEGAN SAUSAGE 7

STEEL CUT OATMEAL 9
with granola, brown sugar, berries & bananas

BRUNCH BURGER
double smash, sunny side up egg, candied
beef bacon, cheddar, avocado, tomato jam,
brioche bun

22

BREAKFAST SANDWICH
scrambled eggs, topped with cheddar and
choice of turkey bacon, turkey sausage, or
turkey chorizo, served on brioche or
biscuit, with chipotle ketchup or sriracha
aioli, served with home fries or greens

13

SOCAL BURRITO
salsa roja, pico, refried beans, scrambled
eggs, turkey chorizo, pepper jack, fries,
grilled tortilla

15

EL TORO BURRITO
brisket, scrambled eggs, caramelized onion,
chipotle bbq, salsa verde, crispy onions,
home fries, grilled tortilla

15

*ALL PROTEINS ARE HALAL

CHICKEN & WAFFLES

WAFFLES, PANCAKES

& FRENCH  TOASTS



SOUPS

SALADS

PINSA

LA QUESADILLA
jack cheese, pico de gallo, crema, salsa roja,
onions, peppers, guacamole
Add Chicken Tinga +4 • Brisket +4 • Vegan Cheese & Impossible +5

13

SMOKED CHICKEN WINGS
8 wings with your choice of:
· gochujang vinaigrette wings, kimchi, miso aioli
· classic hot buffalo, carrots & celery, house made buttermilk ranch
· shawarma dry rub, spiced yogurt dip

15

FISH TACOS
tempura mahi, lime crema cilantro slaw, pickled
jalapeños, pickled onion

19

QUESABIRIA TACOS
shredded brisket, double tortilla with pepper jack,
pico de gallo, queso fresco, consumé dip

19

CHICKEN TINGA NACHOS
braised chicken, lime crema, refried beans,
pico de gallo, corn tortilla chips, pickled
jalapeños, guacamole, cilantro, harissa cheese
sauce

19

HUSH PUPPIES
fried house made corn bread batter, black pepper
honey, chive, cajun remoulade

10

MEZZE PLATTER
roasted eggplant tomato dip, hummus, cucumber
salad, served with za'atar grilled flatbread

15

CHICKEN & BISCUIT SLIDERS
nashville chicken, pepper jam, black pepper honey
biscuit

15

BLACK TRUFFLE WHIPPED RICOTTA
focaccia, E.V.O.O.

14

BANGIN’ SHRIMP
tempura, miso aioli, togarashi, scallions,
sesame seeds, kimchi

17

SPINACH & ARTICHOKE DIP
creamy, bubbly spinach & artichoke, corn tortilla
chips

14

CHICKEN TENDERS & FRIES
plain, nashville hot, chili honey or parm truffle

16

TRUFFLE FRIES
crispy fries, truffle oil, pecorino

11

MAC & CHEESE BITES
crispy fried bites of mac & cheese, sriracha aioli

9

+1

HARVEST SALAD
shaved fennel, radicchio, shaved
brussels, orange segments, toasted
walnuts, goat cheese, cider
vinaigrette 

17

MARINATED TOMATO
CAPRESE
marinated tomatoes, thyme, basil,
stracciatella, spinach walnut pesto,
E.V.O.O.

15

CHOPPED SALAD
marinated chickpeas, celery, carrots,
onions, bell peppers, apple, cucumber,
radicchio, arugula, napa cabbage,
almond, green goddess dressing

16

KALE CAESAR
baby kale and romaine, pecorino,
black pepper, lemon, house croutons,
calabrian chili caesar

14

FATTOUSH
cucumber, tomato, bell peppers,
parsley, mint, onion, radish,
za'atar flatbread crisps,
pomegranate molasses, sumac
vinaigrette

15

BEET & FARRO
honey, goat cheese, arugula,
shaved fennel, pumpkin seeds,
shallot vinaigrette

15

ADD TO ANY SALAD  All Add-Ons Are Gluten Free
Chicken Shawarma +6 • Crispy Tender +6 • Avocado +2 • Pan Seared Salmon +10 • 6oz Ny Strip +10 • Sauteed Shrimp +11

ROMAN STYLE PIZZA

GLUTEN FREE CAULIFLOWER CRUST +2

GLUTEN FREE VEGAN

HOUSE PIE
san marzano tomato, mozzarella, parmesan, oregano,
E.V.O.O.

14

SHROOM SHROOM
mushroom trio, ricotta, mozzarella, truffle honey

16

STRACCIATELLA
creamy burrata filling, marinated tomato, spinach walnut
pesto, sea salt, E.V.O.O. 

16

LOADED RONI
vodka sauce, pepperoni, mozzarella, hot honey, ricotta,
basil

16

NASHVILLE HOT CHICKEN PIZZA
chipotle aioli, pickle relish, mozzarella, nashville hot
oil & spice

17

VEGAN SQUASH &
SWEET POTATO BISQUE

chive, coconut milk

8

VEGAN LENTIL
curried & spiced braised lentils,

plum tomato

7

CHICKEN NOODLE
carrots, celery, onion, egg noodles,

pulled chicken

7



SIDES

BURGERS &

SANDWICHES
Served With Fries, Sweet Potato Fries, Chips, Or Mixed Greens
Sub Truffle Fries +4 • Onion Rings +2

BURGER AU POIVRE

16

double smash, peppercorn sauce, jack, fried potato straws,
caramelized onion, herb aioli, cracked pepper, brioche

CLASSIC SMASH
double smash, beef bacon jam, cheddar, caramelized
onions, pickles, sriracha aioli, brioche

16 19

FRENCH ONION GRILLED CHEESE
gruyere fondue, chive, onion ring, caramelized onions,
herbed aioli, sourdough

19

GREEN SERRANO BURGER
double smash, serrano chili salsa, queso fresco, salsa verde,
caramelized onions, brioche

21

ESSEX CHEESE STEAK
sliced ribeye, caramelized onions, mushroom, garlic herb
aioli, harissa cheddar cheese sauce, ciabatta

21

STEAK REUBEN
sliced ribeye, sauerkraut, jack, kale, spiced yogurt,
sourdough

21

BRISKET “CUBANO”
braised brisket, turkey, pickles, jack, dijonaise, herbed
aioli, ciabatta

21

SHRIMP PO BOY
cornmeal crusted shrimp, lettuce, tomato, pickles, cajun
remoulade, ciabatta 

21

THE MEDITERRANEAN
chicken shawarma, spinach & walnut pesto, roasted red pepper
aioli, stracciatella, arugula, cherry tomato salad, herbs,
ciabatta

21

CRISPY CHICKEN SANDWICH
nashville chicken, slaw, pickles, chipotle aioli, brioche

20

TURKEY APPLE BRIE
house roasted turkey, apple, brie, honey mustard, arugula,
compote, ciabatta 

20

TURKEY BALT
house roasted turkey, turkey bacon, avocado, lettuce, tomato,
dijonaise, sourdough 

20

CHICKEN PARM
house marinara, fresh mozzarella, herbs, ciabatta

20

22

VEGAN SMASH
smashed impossible burger, vegan mozzarella, avocado,
pickles, chipotle ketchup, brioche

22

BABY BOK CHOY
gochujang vinaigrette

8

TRIO OF MUSHROOMS 8

HOT HONEY CRISPY
BRUSSELS

8

ONION RINGS 7

HERB POTATOES 7

ROASTED GLAZED
SWEET POTATOES

7

FRIES OR SWEET
POTATO FRIES 

6

We deeply value your health and well-being.
Please inform us of any allergies or dietary restrictions you may have,

and we will do our best to accommodate them.
20% gratuity added to each check. No outside food or drinks.

All proteins are Halal.

21DASHI MUSHROOM
RAMEN
shiitake, crimini, oyster
mushrooms, sesame seeds, baby
bok choy, egg, cilantro, ramen

SHORT RIB RAGU
mezzi rigatoni, braised beef 
short rib, san marzano tomatoes, 
pecorino, herbs

25

24

CURED BEEF
CARBONARA
our take on the classic roman
pasta, egg, pecorino cheese,
mafaldine, cracked pepper

31STEAK FRITES
12oz NY Strip, herbed fries,
peppercorn sauce, garlic aioli

25NORTH ATLANTIC
SALMON
charred brussels, braised
fennel, butternut squash puree,
citrus reduction

22SHAWARMA CHICKEN
PLATE
shaved chicken, lemon, jasmine
rice, hummus, cucumber salad,
pickled onions 

31MISO BLACK COD
broiled black cod, miso
reduction, herb potato,
baby bok choy, mushroom trio

23BRISKET BIRIA RAMEN
pickled red onion, jalapeno,
queso fresco, cabbage slaw,
pico, ramen noodles

23GNOCCHI
mushrooms, stracciatella,
spinach and walnut pesto,
E.V.O.O., parsley

23CHICKEN TINGA BOWL
braised & shredded chicken,
cilantro lime rice, refried
beans, queso fresco, pickled
red onion, radish, salsa roja

16MAC AND CHEESE
SKILLET 
BITE cheese blend, herbed panko
Add Buffalo Chicken Or Braised Brisket
+5
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FRAPPES

SMOOTHIES

REFRESHERS & 

LEMONADES

JUICE

ME

ZERO PROOF 

COCKTAILS

DRIP COFFEE 3

DOUBLE
ESPRESSO

4

AMERICANO 4

ICED COFFEE 4

COLD BREW 5

CAPPUCCINO OR
LATTE

5

ICED LATTE 5

VIETNAMESE
ICED COFFEE

7

CHAGACCINO
latte powered by
chaga mushroom

7.5

S'MORES LATTE
mocha + torched fluff

6.5

PISTACHIO
LATTE 

6

PUMPKIN SPICE
LATTE

6

ROSE OR
LAVENDER
LATTE 

6

MOCHA OR
WHITE MOCHA

6

TOASTED
MARSHMALLOW
COCOA

6

HOT
CHOCOLATE

4.5

IMMUNITY ELIXIR
turmeric, lemon,
ginger, honey

6

ORGANIC HOT
OR ICED TEA 

4

TEA FOG
rose, london, or
pumpkin spice tea +
steamed milk

5

CHAI LATTE 6

MATCHA LATTE 6.5

JUST BEET IT
beet, apple, lemon,
ginger, carrot

8.5

ABOUT
TO GLOW
orange, grapefruit,
mint, pineapple

8.5

THE REFRESH
apple, pineapple, lime,
ginger

8.5

SMALL PHARMA
apple, lemon, ginger,
cucumber, agave,
cayenne

8.5

SHOW ME
THE GREEN
kale, spinach, apple,
lemon, ginger, cucumber

8.5

DIRTY CHAI
chai + espresso

6.5

GOLDEN LATTE
turmeric blend with
milk

6.5

SLUTTY CHAi
chai + espresso +
mocha

7.5

MANGO COLADA
coconut milk, mango, pineapple, lime, banana

9.5

POWER THRU
almond milk, banana, vanilla protein,
peanut butter protein

9.5

GREEN ON GREEN
almond milk, spinach, kale, banana, honey,
hemp seeds

9.5

BERRY STRONG
almond milk, strawberry, blueberry, banana,
honey, chia seeds

9.5

SKINNY DRAGON
coconut milk, pineapple, orange, ginger,
mango, dragon fruit, banana

9.5

ALL MADE WITH RITUAL ZERO ALCOHOL SPIRITS

PALOMA
brightness in every sip, tequila, grapefruit, lime,
agave & soda water

8.5

ESPRESSO MARTINI
day drinking at its finest, double espresso, tequila,
irish cream; always time for one

8.5

RUM & COKE
the staple, smokey rum, coke, lime

8.5

THE BEES KNEES
the good kind of sting, gin kissed with honey & lemon

8.5

MOJITO
refreshment at its finest, muddled mint & lime, simple
syrup, rum & soda water

8.5

COSMOPOLITAN
the timeless classic, gin, cranberry juice, OJ & lime

8.5

MOSCOW MULE
simply perfection, tequila, spicy ginger beer & fresh
lime

8.5

TEQUILA SUNRISE
poolside with some shades on, tequila, grenadine & OJ,
feeling like it's always summer

8.5

MIMOSA
putting the brunch in brunch,
bubbly champagne topped with fresh OJ

8

MARGARITA
the classic turned alcohol free, tequila, lime & agave
with a salted rim

8

MINT ROSÉ
mint and rose syrup, fresh lime, soda water

6.5

MANGO MOJITO FRESCA
mango juice and mint syrup, fresh lime, soda water

6.5

RASPBERRY LIME FRESCA
raspberry syrup & fresh lime, hibiscus tea

6.5

STRAWBERRY ACAI GREEN TEA LEMONADE 6.5

WATERMELON CUCUMBER MINT LEMONADE 6.5

PEACH MANGO LEMONADE 6.5

ARNOLD PALMER 5

FRESH LEMONADE 5

GINGER LEMONADE 6

MINT LEMON SPARKLER 6

DECADENT, CREAMY HOMEMADE FRAPPES
ALL FRAPPES ARE 6

FRENCH VANILLA  /  CARAMEL LATTE  / CHAI 

COOKIES & CREAM  /  MATCHA  /  SMORES




