
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, 
OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.  

EXECUTIVE CHEF: 
FERNANDO SANTIAGO

> > >
for those of 

us with dietary
restrictions

pp GOOD MORNING

CRISPY YUKON POTATOES  10

NUESKE’S BACON  12

NY BAGEL  5

TOAST  5 
white, multi-grain, gluten-free

CROISSANT  6

SMOKED SALMON  12

sides

GREEK YOGURT & GRANOLA  14 
seasonal fruit and berries, lemon syrup

6TH AVENUE CHIA BOWL  15 
seasonal fruit and berries, shaved chocolate 

STEEL CUT OATMEAL  15 
choice of plain, brown sugar, 
or cinnamon raisin 
add: mixed berries 4

MIXED BERRY SMOOTHIE  12 
add: protein powder +5

light fare

eggs & things
MALTED WAFFLE  16
bacon butter, maple syrup

NUTELLA STUFFED FRENCH TOAST  19 
chantilly, anglaise sauce, berries

BREAKFAST SANDWICH  19
nueske’s bacon, scrambled egg, comté cheese, cholula aioli, 
with a nice lil’ salad

OMELETTE 
served with a nice lil’ salad, choice of: 
• fennel sausage - pepperonata, cheddar  18 
• broccoli rabe - cherry tomato, sweet corn, feta  17

SMOKED SALMON BAGEL  19
dill cream cheese, tomato, cucumber, red onion, capers, with a nice lil’ salad

AVOCADO TOAST  17 
roasted tomato, radish, roasted pepitas, crusty bread, spicy oil 
add: egg 3, bacon 3

DINER BREAKFAST  21
two eggs any style, crispy yukon potatoes, nueske’s bacon, 
toast, with a nice lil’ salad

 morning 
   beverages    

JUICES & ICED TEAS

fresh squeezed orange 7 

fresh squeezed grapefruit 7

cranberry, apple, or pineapple 6

homemade lemonade 7

iced tea 6

arnold palmer 7

COFFEE 5

hot OR iced

regular OR decaf

ESPRESSO DRINKS  

espresso 4 
   extra shot +2

cappuccino 6

latte 6

HOT TEA   5 

assorted 
please ask your server


