
 
 
 

 

 

G R E E N  G O O D N E S S  J U I C E  1 0  V G , G F  
salad in a glass: kale, apples, fennel, cucumber, celery 
lemon, ginger  
 
F A R M E R S  F R U I T  B O W L  1 0  V G , G F  
seasonal fruit, fresh berries, local mint, orange zest   
 
M O N K E Y  B R E A D  1 3  V  
“break bread for the table” 
brioche, bourbon caramel sauce   
 
C O R N E D  B E E F  H A S H  1 9  
sweet potatoes, sweet peppers, caramelized onions 
farm fresh sunny eggs 
 
P O U T I N E  D U T C H  P A N C A K E  1 6   
smoked bacon, cheese curds 
black peppercorn bacon gravy, farm fresh egg 
 
S T R A W B E R R Y  D U T C H  P A N C A K E  1 8  V  
macerated strawberries, whipped cream 
basil, mint, pink peppercorn 
 
B A N A N A  F O S T E R  F R E N C H  T O A S T  1 9  V  
cornflake crust, brulée bananas, rum caramel 
whipped cream, candied pecans 
  
E G G W H I T E  F R I T T A T A  1 7  V , G F  
spinach, roasted tomato, fromage blanc, market greens   
 
H O N E Y  S A L T  B E N E D I C T *  1 6   

poached eggs, spinach, tomato, hollandaise 
wolferman’s english muffin  
add bacon +3, smoked salmon +9 
 
F R I E D  C H I C K E N  B E N E D I C T *  2 2  
biloxi fried chicken, poached eggs, spinach, hollandaise 
wolferman’s english muffin  
 
S T E A K  &  E G G S *  2 6  
grilled 6oz new york, sunny side up egg, breakfast potatoes 
 
B E L T *  1 8  
thick cut steak bacon, soft scrambled eggs, arugula, tomato 
parmesan, lemon aioli, sourdough toast                         
add poached farm egg* +3 
 

 

 

 

 

 

 

 

 

SIDES		
W H E A T  T O A S T  5 V G  

B R E A K F A S T  P O T A T O E S  5 V G  
A P P L E W O O D  S M O K E D  B A C O N  6 G F  

T H I C K  S T E A K  C U T  B A C O N  8 G F  
C H I C K E N  A P P L E  S A U S A G E  6  

T W O  E G G S  ( Y O U R  W A Y ) *  5  V , G F  
 
 
 

 

 

 

 
M A R G H E R I T A  1 6  V  

fresh mozzarella, tomato, basil 
extra virgin olive oil          

                            
B R E A K F A S T  P I Z Z A  1 8  

scrambled eggs, smoked bacon, broccolini, peppers 
fromage blanc, fresh mozzarella  

 

 

 
C H I C K E N  T O R T I L L A  S O U P  1 0   

pulled chicken, avocado, sour cream, cilantro  
 
b u r r a t a  s a l a d  1 8  V , G F   

heirloom tomatoes, seasonal stone fruit, baby arugula 
minus 8 vinegar 
add shaved dark chocolate +2 
 
E L I Z A B E T H ` S  C A E S A R  S A L A D *  1 4    
tuscan kale, romaine, parmesan, torn croutons 
black garlic dressing 
 
G R A I N  P O W E R  S A L A D  1 5  V G , G F    
quinoa, beluga lentils, avocado, fennel, orange 
dried cranberry, pomegranate, cucumber, lemon vinaigrette 
add tofu +4, grilled chicken +9, shrimp +12, salmon +13 
steak +17 
 
L E M O N  C H I C K E N  S A L A D  1 6  G F                                                  
fresh mozzarella, avocado, field greens, chickpeas  
sunflower seeds, lemon vinaigrette 
 
A V O C A D O  T O A S T  &                         
G R E E N  G O O D N E S S  J U I C E  1 8  V G   
pickled fresno, cherry tomatoes, arugula, sourdough 
 
B A C O N  G R I L L E D  C H E E S E  1 6  
aged cheddar, rustic sourdough, caesar salad                                                     
 
B I L O X I  B U T T E R M I L K  F R I E D  
C H I C K E N  S A N D W I C H  1 7  
creamy slaw, house durkee’s dressing, brioche bun 
caesar salad 
 
B A C K Y A R D  F A V O R I T E  B U R G E R *  1 9  
vermont cheddar, roasted onion aioli, tomato jam 
french fries             
add desert bloom farm egg* +3 
add applewood smoked bacon +3 
add avocado +3                                               
 

 

 

 

( V ) V E G E T A R I A N - ( V G ) V E G A N - ( G F ) G L U T E N - F R E E  

 

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

 
w e e k e n d 

 

BOTTOMLESS THERAPY $25 

(2	HOUR	LIMIT)	
 
 

B U B B L E S   
choice of: 

orange or blood orange mimosa, bellini 
 

H A I R  O F  T H E  D O G  
choice of: 

traditional bloody mary, bloody caesar 
bloody maria, michelada, red snapper 


