
 

BRUNCH ‘Til 2:30 
 
HONEY BUTTER GRANOLA • 18 
Toasted Oats, Dried Blueberries & Strawberries, Toasted Almonds, Greek Yoghurt 
 
BRIOCHE FRENCH TOAST • 17 
Thick Cut Brioche French Toast Served with House Made Apple Butter and Whipped Cream 
 
COMPLETE BREAKFAST SANDWICH • 17 
Nicky Farms Sage Breakfast Sausage, Fried Egg, White Cheddar, Aioli, Bloody Mary Slaw on a Brioche Bun,  
Served with Breakfast Potatoes 
 
SHAKSHUKA • 19 
Stewed San Marzano Tomatoes, Red Peppers & Onions, Two Sunny Up Eggs, French Feta, Harissa, Grilled Bread 
Add Sausage – 2 
 
CLASSIC BREAKFAST • 17 
Two Eggs any style, Bacon or Sausage, Breakfast Potatoes, White or Wheat Toast 
 
HOUSE SCRAMBLE • 20 
Eggs, Roasted Tomatoes, Tasso Ham, White Cheddar, Breakfast Potatoes, White or Wheat Toast 
(Substitute Braised Greens for a Vegetarian Scramble) 
 
LEEK & MUSHROOM OMELET • 20 
Braised Soft Leeks & Mushrooms, Gruyere, Served with Breakfast Potatoes, White or Wheat Toast 
 
TOAD IN A HOLE • 18 
Thick Cut Brioche, Egg, Gruyere, Bacon, Caramelized Onions served with Breakfast Potatoes 
 
 

 
 
 
 
BRUNCH DRINKS 
 
COLD BREW • 6 
MIMOSA (OJ, Grapefruit, Pineapple) • 6oz / 10 or 10oz /13 
BLOODY MARY (sub xtra spicy habanero vodka + $1) • 14 
PEACHY APEROL SPRITZ, Aperol Infused Peaches, Cava, Soda • 15 
GOOSE ME, Vodka, Pineapple, Apricot Liqueur, All Spice Dram, Bubbles • 15 
MICHELADA, House Made Bloody Mix & a Victoria • 13 
NITRO ESPRESSO MARTINI, Vodka or Cortino Coffee Whiskey• 16 
HOT COFFEE or COLD BREW with choice of Baileys, Pecan Praline Bourbon or Rum Cream• 13 
Add House Made Whipped Cream • 1 
HOUSE MADE RASPBERRY LEMONADE • 8 
MANGO FROSÉ SLUSHIE, Vodka, Rosé, Mango, Coconut, Pineapple • 6oz /12 or 12oz /16  



SMALL PLATES, SALADS & SANDWICHES  
(Sandwiches come with a choice of fries or a green salad) 
 
SIMPLE SALAD • 12 
Mixed Greens, Pickled Shallot, Candied Hazelnuts, House Made Tarragon Vinaigrette, 
Add a Scoop of Chicken Salad – 8 
Add Garlic & Paprika Marinated Chicken Skewers • 3 (per skewer) 
 
HOUSE MADE TOMATO BISQUE • 10 cup / 16 bowl 
Italian Plum Tomatoes, Black Pepper, Cream, Grilled Bread 
 
DEVILED EGGS • 12 
Eggs, Bacon, Sweet Pickles  
 
FRIED CHICKEN SANDWICH • 20 
Pickle Brined Fried Chicken, Piri-Piri Ranch, White Cheddar, House Made Pickles, on a Brioche Bun 
 
OLMSTE(A)D BURGER • 21 
8oz Nicky Farms Wagyu Beef, Aioli, Lettuce, Onion, Tomato Jam - Sub Beyond Burger, 
Add Cheese - 2 Add Bacon – 2     
 
CHICKEN SALAD SANDWICH • 19 
Roasted Chicken, Mayo, Pecans, Pickled Apricots, Herbs, on Thick Cut Brioche 
                                                                                                            
HALLOUMI APPLE SANDWICH• 18 
Fried Halloumi Cheese, Apple Chutney, Mixed Greens, Aioli, Toasted Brioche 
Add Bacon • 2 
 
GRILLED CHEESE • 16 
Smoked Gouda, Mozzarella, White Cheddar, Tomato Jam on Thick Cut Brioche 
Sub Tomato Bisque Cup as side • 2 
 
 

DESSERTS 
 
CHOCOLATE BREAD PUDDING • 12 
Brioche, Chocolate Chips, Chocolate Whipped Cream 
 
MILLIONAIRE SHORTBREAD • 12 
Shortbread layered with Caramel, Chocolate, Maldon Salt, Malted Milk Powder 
    
TIRAMISU BUDINO • 12 
Coffee Custard, Lady Fingers, Whipped Mascarpone 
 

 
Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. 

 
 Please no more than 4 credit cards per table.  20% Gratuity will be automatically added to all tables of 8 or more. 

 



 


