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​small plates & shares​

​Artichoke Hummus​​pecan dukkah | pomegranate molasses​​|​​15​

​Crispy Potato Rosti​​caramelized onions​​|​​9​

​Softly Scrambled Eggs​​boursin cheese | arugula​​|​​12​

​Endive & Avocado Salad​​lemon-parmesan dressing | torn​​croutons | 18​

​Chilled Oysters​​*​​raw w/ house mignonette​​–or–​​broiled​​w/ chili butter​​|​​4 ea.​

​housemade pastries​

​S'mores Croissant​​lyneá chocolate | toasted meringue​​|​​8​

​Banana Budino Croissant​​bourbon banana caramel | cocoa​​nib granola | 9​

​Warm Cinnamon Roll​​brown sugar | cream cheese icing | 9​
​b​

​Old Fashioned Cruller​​brown butter-cinnamon glaze​​|​​7​

​Shakshuka Danish​​*​​herbs | soft cheese | farm egg |​​9​
​b​

​Chocolate Babka​​hazelnut praline | 7​

​Black Truffle Puff Bread​​crunchy herbs | toasted garlic​​| 19​

​mains & pastas​
​‘Cacio e Pepe’ Polenta​​brisket ragù | sunny egg​​|​​19​

​Frittata Española​​tender potatoes | fontina | piperade​​|​​16​

​Blue Crab Benedict​​whole mustard hollandaise | swiss​​chard | 22​

​Steak & Eggs in Purgatory​​calabrian chili | house​​pomodoro | 22​

​Warm Seafood Salad​​calamari | octopus | lemon vinaigrette​​| 19​

​Ancient Grains Bowl​​marinated chickpeas | crunchy​​egg | cucumber salad | 19​

​Fiorentini al Sugo​​smoked tomato | catalpa grove pork​​sausage | 25​

​Bucatini Carbonara​​guanciale | black pepper | pecorino​​| 19​




