
Feeling Brunchy (available until 3pm)

But te ry  br ioche  bread  l ayered  wi th  European  ham,  Swi s s  Cheese ,  a  dab  o f  Di jon
mus ta rd ,  and  house-made  béchamel  s auce ,  gr i l l ed  and  f in i shed  wi th  a  Vi ta l  Farms

f r i ed  egg . . .22

L O X - N - L O A D E D  B A G E L

A toa s ted  “every th ing”  bage l  l ayered  wi th  c ream cheese ,  f r e sh  d i l l ,  smoked  Scot t i sh  s a lmon,  s l ive r s  o f
sweet  p ick led  red  onion ,  and  caper s .   Se rved  wi th  a  pe t i t e  garden  sa l ad . . . 26

Q U I C H E  L O R R A I N E
Our beaut i fu l  deep-d i sh  qu iche  wi th  house-made ,  but te ry  pa s t ry  c rus t ,  f i l l ed  wi th
lu sc ious  egg  cus ta rd ,  t ender-be l ly  bacon ,  green  onions ,  and  me l ty  Gruyere  cheese .

Served  wi th  a  pe t i t e  s ide  s a l ad ,  and  a  f in i sh  o f  ba l s amic  v ina igre t te . .20

C H I C K E N  &  W A F F L E S
Cri sp  f r i ed  ch icken  tender s  s e rved  a top  a  f lu f fy  made- to-order  waf f l e  wi th  tender  be l ly

bacon and  a  generous  pour  o f  warm map le  syrup . . .28
add  two  Vi ta l  Farms  Eggs  your  way  +6

C R O Q U E  M A D A M E

S T E A K  &  E G G S *
A f l ame-gr i l l ed ,  per fec t ly  sea soned  6oz .Angus  bee f  t ender lo in ,  s e rved  wi th  two Vi ta l
Farms  eggs  cooked  to-order ,  a  c r i sp   ha sh  brown cake  and  sea soned ,  s l i ced ,  v ine-r ipe

tomatoes . . . 55

G O U R M E T  A V O C A D O  T O A S T
Sourdough toa s t  topped  wi th  r ipe ,  s ea soned  and  smashed  avocado ,  a  per fec t ly  poached

Vi ta l  Farms  Egg,  and  a  dr i zz l e  o f  herb- in fused  ex t ra  v i rg in  o l ive  o i l .  Se rved  wi th  a
pe t i t e  garden  sa l ad . . . 22

P L A T E  B Y  D Z I N T R A



Rich ,  f lu f fy  and  c reamy cheesecake  baked  a top  but te ry  macadamia  nut  
and  graham cracker  c rus t ,  f in i shed  wi th  f re sh  whipped  c ream and  ber r i e s . . . 15

P I S T A C H I O  L A Y E R  C A K E
Vani l l a  cake  l ayered  wi th  house-made  orange  marmalade  and  

p i s t ach io- in fused  but te rc ream,  Bavar i an  c reamy van i l l a  ganache .  
Served  wi th  a  sweet  orange  reduct ion  & crushed  toa s ted  p i s t ach ios . . . 15

C O C O N U T  D R E A M  C A K E

Decadent  l ayer s  o f  l ight  and  r i ch  van i l l a  cake  l ayered  wi th  French  pa s t ry  c ream,
f in i shed  wi th  a  c loud  o f  f lu f fy  mer ingue  and  moi s t ,  f l ake  coconut . . . 15

D Z I N T R A ’ S  F A M O U S  C H E E S E C A K E

C A R R O T  C A K E
Rich  and  tender  ca r ro t  cake  wi th  p lump go lden  ra i s in s ,  l ayered  wi th  th ick  l ayer s  o f

hand-made  c ream cheese  f ro s t ing . . .15

N O T  Y O U R  G R A N D M A ’ S
C H O C O L A T E  C A K E

Rich  decadent  doub le  choco la te  l ayer  cake  wi th  c reamy fudge  f ro s t ing  (GF) . . . 15

P L A T E  B Y  D Z I N T R A

M A N G O  P A S S I O N  C R E M E  B R U L E E
S i lky  smooth ,  r i ch  & creamy mango-pas s ion  f ru i t  cus t a rd  h in ted  

wi th  Madagascar  van i l l a  bean  & f in i shed  wi th  a  th in  l ace  o f  
ju s t  to rched  ca ramel i zed  demerara  sugar . . . 15
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