AQUEOUS

MIMOSAS

CAVA 25
avinyo cava brut reserva, penedes, spain, 2022
VEUVE CLICQUOT 50 or bottomless 150

enjoy veuve clicquot-ponsardin yellow label, NV
choose from watermelon, pineapple, pomegranate NAD+ or blood orange

BLOODY MARYS

A TOUCH OF SPICE 18
tito’s vodka | horseradish spiked tomato juice | olive | pickled asparagus | tajin rim

SMOKE & DAGGER 20
ilegal mezcal | spicy tomato sangrita | lime | olive | smoked salt

DESERT ROSE 28

casamigos blanco tequila | spicy tomato sangria | lime | olive | celery salt

COCKTAILS

LUXE BLOSSOM 24
chambord liqueur | prosecco | raspberry simple syrup | club soda

SPICY SAILOR 24
bombay sapphire gin | spicy blood orange simple syrup | lime juice

KENTUCK MULE 26
maker’s mark bourbon | orange juice | lime juice | ginger beer

KYOTO GOLD 26
woodford reserve bourbon | yuzu simple syrup | orange bitters

LEMON-LAVENDER MARTINI 24

tito’s vodka | lavender simple syrup | lemon juice

ZERO-PROOF COCKTAILS

HIGHLAND BRAMBLE 18
bare na whiskey | blueberry-honey simple syrup | lime juice | soda water
MINT ROSADA 18

bare na tequila | agave | raspberry simple syrup | lime juice | lemon juice | orange juice | mint

SEASONAL SMOOTHIES

Enhancements: Chocolate or Vanilla Protein (Choice of: Plant-Based or Whey) +3
Kava +5 | Sea Moss Gel +3 [ Collagen +3

STRAWBERRY GLOW-UPVY 18(200z.)/14(120z.)
strawberries | banana | almond milk | medjool dates collagen powder

sea moss gel | coconut cream

NUTTY BANANAW 18(200z.)/14(120z.)

almond butter | raw cacao | almond milk | coconut yogurt
banana | medjool dates

HEALTH-ADE KOMBUCHA

ginger-lemon | cayenne cleanse | pink lady apple | blood orange carrot-ginger 14
berry lemonade | bubbly rose | pomegranate-blueberry

WELLNESS SHOT

GINGER TURMERIC SHOT W 10
ginger | turmeric | lemon | cayenne pepper
BEETROOTW 10

beetroot juice | apple | orange | lime

WELLNESS & LIGHT

SEASONAL FRUIT WV 18
chef’s selection

GRANOLA & YOGURT &FV 16
house-made granola | local honey | fresh berries

STEEL-CUT OATMEAL GFWN 12
brown sugar | golden raisins

GREEN DETOX BOWL 6FYN 24
coconut milk | tropical fruit | citrus | super greens

ACAI BOWL 67V 20
granola | greek yogurt | fresh fruit

BIRCHER MUESLI &N 20
overnight oats | golden raisins | fruits | almonds | toasted coconut

PASTRY BASKET V 12

chef’s selection of house-baked pastries | berry preserves

FARM FRESH EGGS & CLASSICS

AQUEOUS OMELET ¢F 26
chef’s daily market inspiration

FARMER’S MARKET OMELET &7V 22
egg whites | wild mushrooms | spinach | goat cheese

GREEN EGGS"Y 20
basil pesto | brioche | tender greens

CLASSIC BREAKFAST ¢F 23

two eggs | breakfast potatoes | roasted tomatoes
confit mushrooms | choice of cured meat

TOASTS & BREADS
AVOCADO TOAST" 20

multigrain | avocado | arugula | poached egg
parmigiano reggiano

BURRATA & TOMATO TOASTV 28
sourdough | burrata | sun-dried tomato pesto | basil
BAGEL & LOX 28

smoked salmon | traditional accompaniments

BENEDICTS

poached eggs | english muffin | citrus hollandaise

LOBSTER & CAVIAR 65
butter-poached lobster | ossetra caviar
CLASSIC 25

applewood-smoked canadian bacon

SIGNATURES

BREAKFAST QUESADILLA 22
scrambled eggs | pico de gallo | spiced crema
HUEVOS RANCHEROS ¢F 25

farm eggs | corn tortilla | chorizo | refried beans
tomato-chili sauce | avocado

KOREAN STREET TOAST 23
milk bread | omelet | cabbage | ham | melted cheese

CHICKEN CONGEE %F 28
ginger | scallion | chili oil | house pickles

PETITE FILET" & EGGS 55

grilled filet | cheddar-chive potato cake

SWEET

CAST IRON PANCAKE Y 20
macerated berries | vermont maple syrup
CREME BRULEE FRENCH TOAST 20

fresh berries | organic brandy maple syru

SIDES

CHEDDAR-CHIVE POTATO CAKE 8
CHICKEN CRANBERRY SAUSAGE 8
TURKEY BACON 7
APPLEWOOD SMOKED BACON 7
PORK SAUSAGE 7

GF: GLUTEN-FREE - DF: DAIRY-FREE - V: VEGETARIAN « VN: VEGAN

*This item is served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. Menu items may contain ingredients that classify as the
major nine allergens: eggs, milk, wheat, soy, shellfish, fish, peanuts, tree nuts, and sesame. Please notify your server of food allergies or dietary restrictions. Parties of 8 or more will have a 20% gratuity added to the final
check. Menu items and prices are subject to change.



