
MALTED WAFFLE 
lemon cream, meringue, berries...18

BREAKFAST SANDWICH 
ham, bacon, cheddar, harissa aioli, brioche bun, with a nice lil’ salad...20 
sub fries for salad +3

SMOKED SALMON NY BAGEL 
dill cream cheese, tomato, red onion, capers, cucumber, with a nice lil’ salad...26

DINER BREAKFAST 
two eggs, crispy yukons, nueske’s bacon, toast...22

SMASHED AVOCADO TOAST 
poached egg, dried cherry tomato, toasted pepitas, radish, 
micro cilantro, sourdough, with a nice lil’ salad...25 
sub fries for salad +3, add bacon +3

PANCAKE STACK 
banana, berries, chantilly cream...21

consuming raw or undercooked meats,� poultry, seafood, shellfish, or eggs may �increase your risk of foodborne illness.

<<<  

plates

served with a nice lil’ salad...sub toast +3

KITCHEN SINK 
bacon, ham, mushroom, onion, green peppers, tomato, 
cheddar, american cheese...22

VEGGIE 
tomato, mushroom, green peppers, onion, cheddar...20

JUST CHEESE, PLEASE 
choice of: cheddar, american, swiss, mozzarella, feta...18

        for those of us 
with dietary restrictions

ORANGE juice...7

GRAPEFRUIT juice...7

CRANBERRY juice...6

APPLE juice...6

PINEAPPLE juice...6

HOUSE-MADE LEMONADE...7

ICED TEA...6

ARNOLD PALMER...7

On the SIDE

executive chef: jose molina
culinary director: barry tonks

6TH AVENUE AÇÇAI BOWL 
peanut butter, mixed berries, cocoa nibs, baked coconut, mint...18

GREEK YOGURT PARFAIT 
granola, mixed berries, mango, cantaloupe, cocoa nibs, poppy seeds...16 

STEEL CUT OATMEAL 
choice of plain, brown sugar, or cinnamon sugar...16 
add mixed berries +3

beverages
MORNING

juices and iced teas

hot or iced
regular or decaf  

COFFEE
5

$

ESPRESSO...5/6

CAPPUCCINO...6

LATTE...6

CRISPY YUKON POTATOES...10

TOAST 
white, multigrain, gluten-free...5

CROISSANT...6

NY BAGEL...5

NUESKE’S BACON...12

PORK SAUSAGE...12

SMOKED SALMON...12

FRESH FRUIT...11
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