
FRESH STARTS
COCONUT & CHIA PUDDING  SEASONAL BERRIES, PINEAPPLE, HOUSE GRANOLA		                17
AVOCADO TOAST  MULTIGRAIN BREAD, CILANTRO, SPROUTS, CUCUMBER, RADISH, LIME, CRUNCHY SEEDS	        	        20
+ Poached Egg*  5      |     + Smoked Salmon  8

AHI TUNA TARTARE*  AVOCADO MOUSSELINE, PICKLED CUCUMBER, CITRUS VINAIGRETTE, SWEET POTATO CHIPS  	        25
WARM CINNAMON ROLL  VANILLA-CREAM CHEESE FROSTING, DULCE DE LECHE, TOASTED PECANS	 16

EGGS & MAINS
CONTINENTAL BREAKFAST  HOUSE-BAKED PASTRIES, FRESH FRUIT, JUICE, AMERICAN COFFEE OR HOT TEA	           24
SMOKED SALMON PLATE  EVERYTHING BAGEL, DILL CREAM CHEESE, GRATED EGG, TOMATO, ONION, CAPERS	          27 
LINE BREAKFAST*  TWO EGGS ANY-STYLE, BACON OR CHICKEN-APPLE SAUSAGE, PANCAKES, BREAKFAST POTATOES          24
SOFT OMELETTE*  WILD MUSHROOM RAGOUT, FONTINA CHEESE, MIXED GREENS, BREAKFAST POTATOES	 24
HUEVOS RANCHEROS*  TWO EGGS ANY-STYLE, JACK CHEESE QUESADILLA, BLACK BEANS, COTIJA CHEESE,	               21
		                      AVOCADO, MOLCAJETE & TOMATILLO SALSAS

CORN FLAKE-CRUSTED FRENCH TOAST  YUZU-BERRY COMPOTE, VANILLA ANGLAISE, WHIPPED CREAM	 	 20
HIBACHI-GRILLED HANGER STEAK & EGGS*  KIMCHI-BACON FRIED RICE, BLACK PEPPER SAUCE			  35
+ Grilled Maine Lobster Tail  15
BLACKENED SHRIMP & WHITE GRITS*  BRAISED PORK BELLY, POACHED EGG, HOLLANDAISE, CHEDDAR, SCALLIONS       24
EGGS BENEDICT*  POACHED EGGS, HOLLANDAISE SAUCE, BREAKFAST POTATOES, MIXED GREENS
Griddled Ham  26       |       Smoked Salmon  30       |       Crab  32       |       Spinach & Tomato  23
AUGIE’S FRIED CHICKEN SANDWICH  COLESLAW, TOMATO, PICKLES, PEPPER SAUCE, BRIOCHE BUN,                                   25
				                  FRENCH FRIES OR SWEET POTATO FRIES

FRENCH DIP SANDWICH  THINLY SLICED RIB EYE STEAK, GOUDA & PROVOLONE CHEESES, PICKLED ONION, MUSHROOMS,     30
			      HORSERADISH CREAM, HOAGIE ROLL, AU JUS, FRENCH FRIES OR SWEET POTATO FRIES

CHEESEBURGER*  AMERICAN CHEESE, CARAMELIZED ONION, LETTUCE, TOMATO, PICKLES, BURGER SAUCE,	             25
		         BRIOCHE BUN, FRENCH FRIES OR SWEET POTATO FRIES

SIDES
TWO EGGS*				         10				    VEGAN SAUSAGE		  10
VEGAN EGGS				         10 				    PANCAKE SHORT STACK	                    12
SMOKED BACON			        10				    1/2 AVOCADO		               6
CHICKEN-APPLE SAUSAGE		       10 				    BREAKFAST POTATOES	 8
GRIDDLED HAM			        10				    FRESHLY CUT FRUIT12

SWEET 
CARROT SWISS ROLL  COCONUT CREAM CHEESE FROSTING, CARROT-GINGER GELÉE, CANDIED WALNUTS, OLIVE OIL  14
CHOCOLATE & PEANUT BUTTER CRUNCH CAKE  PEANUT BUTTER CHIP ICE CREAM       	 14
PUMPKIN FLAN  PUMPKIN CARAMEL, CANDIED PEPITAS, BOURBON ICE CREAM					         14
TOASTED OATS CRUMBLE  CINNAMON-ROASTED APPLES, GREEN APPLE SORBET					              14

BOTTOMLESS
MIMOSA OR BLOODY MARY 

40 PER PERSON | LIMIT 90 MINUTES

*MENU SUBJECT TO CHANGE. ITEMS MAY BE SERVED RAW OR UNDERCOOKED AND/OR MAY CONTAIN RAW OR UNDERCOOKED 
INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 

RISK OF FOODBORNE ILLNESS,  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BRUNCH


