
 
 

 

 
 

  share plates 
 
 Baby Gem Letttuce Salad Marinated Cucumber Salad Warm Mushroom Salad 
 shitake dressing | crushed nori  garlic-soy | chili | sesame salt lemon vinaigrette | goat cheese 
 14 11 16 
 add grilled salmon +9 

 
 Black Truffle Croquettes Maine Lobster Dumplings  
 aged white cheddar | jalapeño jade butter | soft herbs 
 12 19 

  housemade brunch pastries 
 
 Matcha Fritters Cornbread Madelienes  Black & White Croissant 
  green tea sugar | salted caramel  extra virgin olive oil butter coconut & lychee cream 
 6 9 7 
 
 Mantou Donuts                       Gochujang Cheese Danish Pineapple-Cream Croissant  
condensed milk | chocolate crumble chili crisp | potato | scallions toasted meringue  
 5 7 8 
 
 Roasted Banana Bread French Onion Bun Blueberry Butter Muffin  
 milk chocolate | tonka bean cream caramelized onion | gruyere cheese olive oil | devonshire cream 
 5 8 6 

  desserts 
 
 Banana Budino Ice Cream & Sorbet Chocolate Chip Cookies 
 vanilla | granola | bourbon   daily selection sea salt 
 9 3 7 (2 pc) 

  mains 
 
 Brioche French Toast Coconut Buttermilk Pancakes S.K.Y. Fried Chicken 
 citrus caramel | vanilla mascarpone coconut maple syrup habanero butter | creamed corn 
 14 12 16 
  add single origin chocolate chips +4 
 
 
 Bacon & Egg Bibimbap  Short Rib & Potato Hash  Garlic Beef Noodles 
 chili-garlic butter kalbi jus | crunchy onions   crispy chili oil | spiced broth 
 16 19 14 
  substitute duck confit +6  
 

  sides 
   
 Thick Cut Bacon Breakfast Potatoes Texas Toast 
 applewood smoked crispy herbs | salt & pepper seasonal jam | salted butter
 3 per slice 6 5 

**“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness*** 
*These items are made to order 

 
*As a way to offset rising costs associate with the restaurant (food, beverage, labor, supplies), we have added a 5% surcharge to all checks. We do this in lieu of 

increased menu prices. You may request to have this taken off your check, should you choose* 

brunch pastry tier 
 

A Selection of Our Sweet & Savory Favorites for the Table 
market fruit puree  | devonshire cream  | extra virgin olive oil butter

28 
 
   
 
 
    
 



 

 
 
 

 
 

 
 
 
 

 
 

Wine by the Glass 
 
                Sparkling 
 

Prosecco  16 
NV Borgoluce I Valdobbiadene I Italy 

 

Moscato  15 
2021 Rizzi  I Asti I Italy 

 

Extra Brut  23 
NV Charles Heidsieck  I Champagne I FR 

 

Grand Cru Cuvée Rosé  29 
NV R.H. Coutier  I Champagne I FR 

 
 

 
 

 
White 

 
Sauvignon Blanc 15 

2022 Terres Blondes I Loire Valley I France 
 

Pinot Bianco  16 
2021 Bolzano I Alto Adige I Italy 

 

Muscadet  13 
2021 Dom du Haut Bourg I Loire Valley I FR 

 

Chardonnay  16 
2022 Prébende I Beaujolais I France 

 

Riesling ‘Big Salt’  16 
2022 Ovum I Dundee I Oregon 

 
 
 

 
Rosé & Orange 

 
 

Rkatsiteli ‘Contact’  14 
2022 Modales I Fennville I Michigan 

 

Cinsault | Syrah | Grenache  14 
2022 Triennes I Provance I France 

 
 

Red 
 

Gamay  15 
2021 Jean Paul Dubost I Beaujolais I France 

 

País  14 
2020 Pedro Parra I Itata I Chile 

 

Pinot Noir  17 
2020 Koehler-Ruprecht I Pfalz I German 

 

Nebbiolo ‘Colline Novaresi’  15 
2020 Le Piane I Piedmonte I Italy 

 

Frappato  14 
2022 Feudo di Santa Tresa I Sicily I Italy 

 

Cabernet Franc  14 
2020 Le Monde I Friuli I Italy 

 

Cabernet Sauvignon  16 
 2022 Iconic I California I USA 

 

Malbec | Merlot  15 
 2019 Famille de Conti I Bergerac I France 

 
 

 
 
 
 
 
 

 

 
 
 
 
 
 

Saké 
 

Sparkling 
 

Junmai Ginjo  27 
Akashi - Tai I Hyogo I Japan I 10 oz     

 

Junmai ‘Seaside’   16 
Fukucho Imada - Shuzo I Chugoku I Japan I 4 oz 

 

Junmai Daiginjo  28 
Uka I Fukushima I Japan I 10 oz  

 

 
 
 

Bright, Crisp & Floral 
 

Ginjo Genshu ‘Way of The Warrior’  18 
Bushido I Kyoto I Japan I 6 oz 

 

Pearls of Simplicity  16 
Konteki - Higashiyama I Kinki I Japan I 4 oz 

 

Junmai Ginjo ‘Ice Breaker’  17  
  Tamagawa I Kinki I Japan I 4 oz. served on ice 

 

Junmai Daiginjo ‘Soul of Sensei’  16 
Doi Shuzo I Shizuoka I Japan I 4 oz 

 
 
 

Earthy, Umami, Rich 
 
 

Junmai Ginjo ‘Bride of the Fox’  19  
Kanbara - Kaetsu I Chubu I Japan I 4 oz 

 

Kimoto Junmai ‘Taiheizan Kimoto’ 15 
Kodama I Kimoto I Japan I 4 oz 

 
 
 

 
 
 

Nigori (Cloudy) 
 

Nigori  15 
Wakaze I Paris I France I 4 oz 

 

Tokubetsu Junmai ‘Dreamy Clouds’  17 
Rihaku I Chugoku I Japan I 4 oz 

 
 
 

Fun, Weird, Funky 
  

8000 Generations Rice Shochu  15 
Chiyonosono I Kyushu I Japan I 2 oz 

 

Sake Vermouth ‘Bermutto’  13 
Oka Kura I Kumamoto I Japan I 3 oz 

 

Plum Wine Sake `Lucky Dog `   15 
Maneka Wanko | Huyogo | Japan | 6 oz 

 

Tsuru - Ume Suppai Sake  15 
Heiwa | Kinki | Japan | 4 oz 

 

Tsuru - Ume Strawberry ‘Ichigo’  18 
Heiwa | Kinki | Japan | 4 oz 

 

Tsuru - Ume Yuzu  16 
Heiwa | Kinki | Japan | 4 oz 

 
 

 
 

 
 

 
 

 
Cocktails 

 
Mimosa  16 

orange  
apple cider  
cranberry 

 

Bloody Mary  15 
fish sauce I habanero I celery bitters 

 
Industry Pickle Backs  8 

IYKYK 
 
 
 
 

 
Spirit Free  12 

 
Green Martian 

vegetable shrub I lemon I allspice 
add Sölveig Gin + 6 

 

Lemonoleo Croix 
basil I lemon oleo I soda 

add Herradura Tequila Blanco + 6 
 

Table Red 
cranberry I 5 spice I salt & pepper 

add Iwai 45 Japanese Whiskey + 8 
 
 
 

 
 

Beer 
 
 

Sour Pickle Ale ‘Best Maid’  7 
4.7% I Martin House I Fort Worth I Texas 

 

Mexican Lager ‘Amistosa’  7 
5.3% I Sketchbook I Evanston I Illinois 

 

Coconut Cream Ale ‘Pina Colada’  7 
5.4% I Martin House I Fort Worth I Texas 

 

Gose ‘Goses Are Red’  8 
5.6% I The Bruery I Placentia I CA   

 

Porter ‘Eleanor’  8 
6.8% I Pollyanna I Lemont I Illinois 

 

Double Dry Hopped IPA `Orange Door`  7 
7.2% I Sketchbook I Evanston I Illinois 

 

 
 
 

 


