
because the egg came first
We only serve local, farm fresh, free run eggs

BREAKFAST BOWL   25
braised beef short rib, caramelized onion fried potatoes, 2 soft poached 
eggs, diced avocado, roasted red peppers, tru�e aioli (gf, df)
* add hollandaise $3

SHAKSHUKA   21
3 soft eggs basted in caramelized onions, zucchini, plum tomato ragu, 
coriander, roasted red peppers, harissa, grilled sourdough (gf*, v, df*)
*add feta $3

AVOCADO TOAST   19
grilled ciabatta, whipped ricotta, smashed avocado, soft poached egg, 
peanut & chili garlic crunch (gf*, v, ve*, df*)

MEDITERRANEAN STEAK & EGGS   35
garlic lemon yogurt, harissa butter, carrot top pesto, 3 soft poached 
eggs, warm pita (gf*)

LEMON CAKE FRENCH TOAST   22
basil mascarpone, ginger honey syrup (v)

Eggs Benny
Our eggs are poached soft, with our house-made hollandaise.
Served on a english mu�n with a side of caramelized onion 
fried potatoes.

SHORT RIB   20
braised beef, demi glaze, crispy onions (gf*)

BACON JAM   20
maple bourbon bacon jam, caramelized shallots, arugula (gf*)

VEGGIE   20
mojo rojo, marinated mushrooms (gf*, v)

SIDES: 
side fruit   8   
caramelized onion fried potato   6     
bacon   6

handhelds
GRILLED CHEESE &
ROASTED TOMATO SOUP   20
sourdough, aged cheddar, provolone,
american cheese, carrot top pesto, 
garlic aioli (gf*, v*)
***make it deluxe (proscuitto, arugula & 
pickles) $4
** add fries $5

BUTTERMILK FRIED CHICKEN   20
coleslaw, pickles, regular mayo or 
habanero hot (gf*)

PORCH BURGER   24
house aioli, shredded lettuce, tomato, 
pickles, onion, american cheese, bacon 
(gf*, v*, ve*, df*)

*** Veggie Patty
red beans, quinoa, con�t garlic, cumin, 
house aioli, shredded lettuce, tomato, 
pickles, onion, white cheddar 
(gf*, v, ve*, df*)

Comes with fries or house salad.
Upgrade your salad to kale caesar, 
greek $3 or tru�e fries $4

Salads
SUMMER DAYS   19
whipped ricotta, frisée, arugula, 
chardonnay poached pear, 
prosciutto, macadamia nuts, star 
anise vinaigrette (gf, v*)

KALE CAESAR   21
romaine, chicharron, prosciutto, 
cheese croutons, parmesan 
dressing (gf*)

SMASHED GREEK   18
heirloom tomatoes, cucumber, 
julienne peppers, red onion, 
Kalamata olives, capers, feta, red 
wine vinaigrette 
(gf, v, ve*, df*)

ADD ONS

chicken skewer   7
falafel   8 
salmon   13
6oz sirloin   18 
prawns   12
lamb chop   15

PORCH

Small plates
TRUFFLE PARM FRIES   13
curry aioli (v, ve*, df*)

HERBED HUMMUS   17
diced peppers, cucumbers & Kalamata olives, 
hazelnut dukkah, pomegranate molasses 
dressing, warm pita (gf*, ve, df)

FALAFEL   18
baba ganoush, pickled onion, zhoug,
cumin labneh, warm pita (gf*, v, ve*, df*)

TIROKAFTERI   18
spicy red pepper feta, basil infused cherry 
tomatoes, za'atar oil, warm pita (gf*, v)

LEMON PEPPER CHIPS   10
caramelized onion dip (v)

BRUSSEL SPROUTS   17
green chermoula, barrel aged feta, white 
balsamic, apples, toasted almonds (gf, v, ve*, df*)

BRUNCH

gf - gluten friendly  |  v - vegetarian  |  ve - vegan  |  df - dairy free  |  *dish can be modi�ed

THANK YOU TO OUR LOCAL SUPPLIERS




