SUNDAY BRUNCH
>

SWEETER MORNINGS

Housemade Cinnamon Roll « vanilla cream cheese frosted 7
Buttermilk Pancakes « Vermont maple syrup, butter 11
Brioche French Toast « blueberries, lemon curd, maple syrup 11

Cinnamon Apple Beignets * warm caramel sauce 8

FROM THE COOP
Classic Breakfast ¢ 2 eqgs any style, bacon, home fries, toast 10
3 Egg Omelette * Chef’s peparation of the Day, home fries, toast market
Chilaquiles * smoked pork, fried eqgs, tomatillo salsa, cotija 14
Eggs Benedict ° grilled ham, asparagus, poached eqgs, hollandaise 13
Dry Aged Beef Brunch Burger ° house bacon, fried eqg, gruyere, caramelized onion jus 16
Smoked prime rib red flannel hash - 2 fiied eggs 16
Kimchi Fried Rice ¢ Korean BBQ Shortrib, avocado, [ried eqqg 15

Grilled Skirt Steak & Eggs * spring vegetable hash, 2 poached eqgs, hollandaise 18

SMALL PLATES
Little Neck Clam Chowder « sweet potato, house bacon 9
Eva's Greens * charred snap peas, stracciatella, torn croutons, cured meyer lemon vinaigrette 13
Ember Roasted Beet & Grilled Radicchio Salad « blood orange, bayley hazen blue, marcona almonds, yogurt 13
Baby Romaine * parmesan polenta croutons, shaved grana, caesar 11
Grilled Asparagus ° prosciutto, stracciatella, cured eqg yolk, lemon crumb, pecorino 12

Grilled Squid & Shrimp Salad ¢ cabbage, potato, lemon & black garlic vinaigrette 13

Please Advise Your Server if You or a Member of Your Party Has a Food Allergy
"consumption of raw or under-cooked meat, poultry, eggs or seafood may increase the risk of food-borne illness"




