
 

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase risk of medical conditions 

 

 

        
 

brunch 

 

      s ides  
 

A P P L E W O O D  S M O K E D  B A C O N  6  

three s t r ips  

 
B R E A K F A S T  S A U S A G E  5  

three l i nks  
 

T O A S T  4  

sourdough, seeded wheat ,  eng l i sh muff in  
 

F I N G E R L I N G  P O T A T O E S  4  

rosemary, o regano  
 

2  C A M P O  L I N D O  H E N  E G G S  4  

cooked your way  

 

 

 

 

beverage  

 
B R O N S O N ’ S  M I L K  P U N C H  13 

amer ican whiskey , apple ,  g inger ,  lemon, c love ,  
nutmeg,  a l l sp ice  

  

S A L T Y  K - 9  1 3  

vodka , apero l ,  dol in rouge vermouth ,  radler  

 
M I M O S A  1 0  

cho ice  of  orange, cranberry ,  p ineapple ,  or  peach  

 

I R I S H  C O F F E E  1 1   ( B A I L E Y ’ S  S I D E  C A R  + 3 )  

i r i s h  wh iskey,  demerara,  marce l  cof fee  
whipped cream   
 
B L O O D Y  M A R Y  1 0  

vodka ,  tomato ,  ce lery  sa l t ,  worces ter sh ire ,  lemon  
black pepper    

 

 

 

 

s t a r te r s  
 

C H I L L E D  P L Y M O U T H  O Y S T E R S  14 

pass ion fru i t ,  beet -horseradish  
3 per order   

 
E N D I V E  &  S P I N A C H  S A L A D  12 

walnut ,  tarragon, champagne  
 

H O N E Y  Y O G U R T  P A R F A I T  9 

apple ,  coconut ,  s unf lower grano la  

 
 D O N U T  H O L E S  8  

tanger ine sugar  
 
 
 
 
 
 

      mains  

 
C A N A D I A N  B A C O N  E G G S  B E N E D I C T  1 8  

mushroom,  engl i sh muff in ,  brusse ls  sprouts  
lobster  ho l landaise ,  greens  

 

 E G G S  I N  P U R G A T O R Y  1 3  

fennel ,  tomato ,  seeded baguet te  

 
B A N A N A  B R E A D  F R E N C H  T O A S T  1 7   

apple ,  a lmond , oat  s t ruesse l ,  vani l la  

 
C H E D D A R  C H E E S E  Q U I C H E  14 

 spinach ,  gar l i c ,  on ion,  t hyme  

 
 O P E N  F A C E D  C R O Q U E  M A D A M  1 4   

par is  ham,  provo lone ,  br ioche ,  greens  

 
S A V O Y  S M A S H  B U R G E R  22 

amer ican cheese ,  d i jon   
caramel ized onion ,  p ick les ,  mayo  
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