
STARTERS & SHAREABLES

Breakfast Burrito  19
tofu scramble / black beans / potato hash / nut chorizo / pico de gallo / panang
curry / sour cream
Savory Breakfast Crepe  17.5
turmeric chickpea crepe / brussels sprouts / mushroom / onion / cauli�ower /
panang curry / pickled veggies
Sausage & Hash  16
impossible sausage / crispy hash browns / tomato chutney / capers & onions / side
green salad
Veg Caesar 16.5
romaine / house caesar / grilled tindle 'chicken' / croutons / parm / capers & onions
Curry Bowl  17.5
cashew korma curry / butternut squash / cauli�ower / kale / spiced kitchari
The Works  15.5
aaron's fries / queso / chorizo / sour cream / pico de gallo / pickled jalapeno

Latkes & Lox  14
golden fried latkes / beet lox / sour cream / beet microgreens / parsley basil herb oil

Balsamic Brussels Sprouts  13
coconut balsamic / pickled onion / pomegranate / feta / balsamic glaze

Pesto Flatbread 14
coconut pesto / house feta / marinated & grilled portobello mushroom / caramelized
onion chutney / delicata squash / spinach

SWEET BRUNCH

Gingerbread French Toast  16
gingerbread spice coconut custard / gingerbread crumbles / orange coulis / whip

Chick'n & Wa�es  18.5
golden wa�e / crispy fried oyster mushroom / candied curry jalapeño / pickled onion
/ sour cream

Wa�e a la Carte  13

Chocolate Chip Wa�e  15

PLATES & BOWLS

Sides

Side 2 Hash Browns or Potato Hash 6.5
Aaron's Fries side 5 basket 7
Side Green Salad  5
mixed greens / pickled onion / lemon ginger
dressing
Side Caesar Salad 7
romaine / caesar / capers / croutons / parm
House Pickled Veggies  5

Desserts

Bread Pudding a la Mode  14.5
candied pecans / seasonal compote

New York Cheesecake 8
seasonal compote

Brownie Skillet a la Mode   13.5
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Grapefruit Hot Toddy 13
bourbon / grapefruit juice / agave

Frosty Dog 13
gin / rosemary syrup / grapefruit juice / lime

Gin Mar-tea-ni 13
gin / cold brew earl grey tea / lemon bitters

Blue Butter�y Lemondrop 12
blue butter�y & ginger vodka / lemon

Seasonal Margarita 12
tequila / seasonal shrub / lime

Bourbon Iced Co�ee 12
bourbon / espresso / oat milk

Ginger Lemongrass Tea 12
sweet tea & ginger vodka / ginger / lemongrass /
kombucha

Thai Chili Bloody Mary 12
chili infused vodka / thai bloody mary mix / lime

Not-So-Old Fashioned 12
bourbon / lime juice / ginger bitters

Cocktai ls

Ginger Lemonade 6
fresh squeezed lemons & grated ginger

Blue Butter�y Iced Tea 6
blue butter�y �ower / chamomile / lemongrass

Mint Fresca 6.5
seasonal fruit shrub / mint / kombucha

Kombucha by ZEAL or KC 6

Coconut Water 4.5

Specialty Beverages

Coffee
by Naked Coffee 
c h o i c e  o f  o a t ,  a l m o n d ,  
o r  s oy  m i l k

French Press 5

Espresso, Americano 4

Cappuccino 4.5

Latte 5

A�ogato 
espresso / vanilla gelato / shortbread cookie

Hot Teas

Enchanted Chai (c) 5
black tea / cinnamon / ginger / cardamom /
black peppercorn / clove / vanilla
Moroccan Spiced Orange (c) 5
black tea / clove / orange peel / cinnamon
Vanilla Diabla (c) 5
black tea / tahitian vanilla / cacao / hot chili
Jasmine (c) 5
jasmine tea / jasmine �ower

Caffe inated

Abundance of Happiness 5
peppermint / rosehip / orange / lemongrass /
hibiscus / cinnamon
Saint Ginger 5
ginger / lemongrass / tangerine / chamomile
Peaceful Harmony 5
spearmint / cinnamon / stevia / hibiscus /
lavender
Wyld Women's 5
raspberry leaf / red clover / nettle / chaste tree
passion �ower / cinnamon / rose petal / indian
�ower / lemon verbena / stevia / jasmine

Non-caf fe inated


