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) MOTHERS DAY =
BRUNCH MENU

Sauteed duck fat poratoes, chorizo, spinach, tomarto
sugo, truffle pecorino on toasted baguette $24

. "
Smoked salmon, warm baguette, creme fraiche, baby
capers and roquette $26
Smashed avocado, warm baguertte, roast heirloom

. .cherry tomatoes, poached eggs, Persian feta, balsamic 4
g glaze §26 4
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Bacon with poached or scrambled eggs, deep fried
duck fac potacoes with shakshuka beans §24

b
{X Meatballs, tomato sugo, pecorino, warm baguecte $22

.,Z,

Persian feta, balsamic glaze $24

3

Tomato bruschetta, warm baguette, grosciutto, B % ]

4 Shakshuka beans, poached eggs, warm baguette $20 %

Warm pancake stack served with fresh berries, \
whipped cream and maple syrup $24 X

Kids bacon and scrambled eggs on toasted baguertte
$12

/ " Kids pancake stack served with maple syrup and \
vanilla ice cream $12 “ 6

Side duck fat potatoes $8 - 53”;‘;:

Side of chorizo $10 ;?‘ [~

e Side eggs $6 =

Side of smashe§ avocado $5
Side of bacon $8



