
Breakfast

LEMON POSSET whipped yogurt, mixed berries, seed granola  |  14

CAST IRON CORN PANCAKE whipped maple butter, somm berry preserves  |  17

SOURDOUGH FRENCH TOAST banana, nutella, salted hazelnuts, whipped mascarpone  |  18

ACOCADO HEARTH BREAD buttermilk ricotta, salsa macha, chili egg jam   |  19

MAPLE BRISKET HASH roasted carrots, sweet onion, sweet potato, grilled sauerkraut, poached eggs, 2000 island sauce  |  25 

OMELET crsipy prosciutto, tomato, whipped burrata, basil, sourdough  |  18

SOMM BREAKFAST 2 eggs any style, crispy yukon gold, feta herb salad, heritage sourdough, preserves, choice of pork/chicken sausage or bacon  |  21

CAULIFLOWER CHILIQUILES 2 fried eggs, roasted jalapeno Lavendar hot sauce, french radish, pickled onion, lime crema, cojita  |  24

CHIA SEED PUDDING BOWL stonefruit, ginger, candied almond, coconut crumble  |  18

BREAKFAST SANDWICH 24 hr crispy pork belly, aged beechers cheese, kimchi juice sweet chili, fried egg, chimmichurri aioli, english muffin  |  22

Sides
SOURDOUGH

CRISPY PORK BELLY

SOMM SHOULDER BACON

2 FARM EGGS

DILL STEELHEAD GRAVLAX

SUMMER VEGETABLE & SWEET POTATO HASH

CRISPY YUKON GOLD POTATOES

BERRY & WHITE CHOCOLATE GRANOLA MUFFIN

cherry valley butter  |  5

maple,  cayenne |  10

  |  8

  |  5

  |  12

  |  8

  |  6

  |  9

Thank you for joining us for our soft opening! You’re part of our f irst chapter. Your feedback helps us f ine-tune every detai l, and we can’t wait to welcome you back. . .Next time, even better.

A small 3% surcharge helps us retain a very talented culinary team , which brings your dining experience to life. 100 % of it goes directly to our hourly kitchen team members. A 20% gratuity is added
to parties of six or more.

*The consumption of raw or undercooked potentially hazardous foods may result in foodborne i llness.


