Ploughman’s Lunch with fried eggs, chicken sausage,
English cheddar, Branston Pickle, roasted potatoes, and
toast 17

Eggs Benedict on sourdough with poached eggs, black
forest ham, and hollandaise. Roasted rosemary garlic
potatoes 16

Eggs Edinburgh on brioche with poached eggs, smoked
salmon, and hollandaise. Roasted rosemary garlic
potatoes 16

Eggs Fiesole on focaccia with poached eggs, arugula,
and hollandaise. Roasted rosemary garlic potatoes 16

Smoked ham, fried egg, and havarti sandwich on
focaccia with mayonnaise. Roasted rosemary garlic
potatoes 16

Quiche Lorraine with onions, smoked bacon, and
gruyere. Choice of roasted potatoes or green salad 16

French toast “eclair” with vanilla mascarpone, Belgian
chocolate, fresh raspberries, and maple syrup 15

Lemon soufflé pancakes with raspberry compote and
maple syrup 15

Stuffed French toast with mascarpone, lemon curd, and
blackberry, topped with fresh berries and maple syrup
15

Sides

Roasted rosemary garlic potatoes
Chicken sausage, smoked bacon, or ham

Eggs
Toast
Scone with butter and jam

Dessert
Desserts are made in-house and change daily 10

Drinks
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Espresso
Latte, cappuccino, or café au lait
Chai latte
Belgian hot chocolate
Organic tea
Brewed coffee
Add oat milk +
Mimosa or Kir Royale 1
Fresh squeezed orange juice
Mineral water
Coke or Coke Zero
San Pellegrino Limonata or Aranciata Rossa soda
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Wine, beer, and cider list available upon request

20% gratuity may be added for parties of 6+



