
 
 
 
 

     Share Plates 
   
     Little Gem Salad Avgolemono                Marinated Cucumber Salad     Warm Mushroom Salad 
   greek yogurt | lemon | sumac                       garlic-soy | chili | sesame salt   lemon vinaigrette | goat cheese  
                           14         9       14 
 
 
                              Black Truffle Croquettes                  Maine Lobster Dumplings     
                            aged white cheddar | jalapeño                             jade butter | soft herbs   
                                                    11                                                             18     
 
 
   
 
 
    
 

   Housemade Brunch Pastries 
 
 Ricotta Bomboloni Cornbread Madelienes  Black & White Croissant 
  matcha sugar | salted caramel  extra virgin olive oil butter lychee & coconut filling 
 6 7 6 
 
                  Mantou Donuts                      Gochujang Cheese Danish             Okinawa Custard Croissant 
    condensed milk | chocolate crumble                 chili crisp | potato | scallions                                  milk tea glaze  
                                  4                                                                   6                                                                 7 

 
           Roasted Banana Bread                         French Onion Bun                   Blueberry & Olive Oil Muffin  
    41% milk chocolate | tonka bean cream       caramelized onion | gruyere cheese         market fruit puree | devonshire cream 
                                   6                                                                 8                                                                  6 
 

    
Desserts 

 
 Banana Budino    Ice Cream & Sorbet  Chocolate Chip Cookies 
  vanilla | granola | bourbon   daily selection sea salt 
 8 3 6 (2 pc) 
   
  
  
 

 
Mains 

  
  Sunnyside Benedict  Coconut Buttermilk Pancakes  S.K.Y. Fried Chicken 
 maitake tempura | kimchi hollandaise  coconut maple syrup  habanero butter | creamed corn 
  16  12  15 
 
 
  Bacon & Egg Bibimbap   Short Rib & Potato Hash   Buckwheat Noodles 
   chili-garlic butter   kalbi jus | crunchy onions   patty pan squash | sungold tomatoes 
  15  19  14  
 
 
   
  

Sides 
   
  Thick Cut Bacon   Breakfast Potatoes  Texas Toast  
  applewood smoked  crispy herbs | salt & pepper  seasonal jam | salted butter    
  3   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

25 
 
 
   
 
 
    
 



 
 
 
 
 
 
 
 

 
    

   Sparkling 
 

        Prosecco  16 
      NV Borgoluce I Valdobbiadene I Italy 

   

Moscato  16 
NV Rizzi I Asti I Italy 

 

Lambrusco  15 
NV Paltrinieri I Emilia I Italy 

 

Brut Réserve  21 
NV Charles Heidsieck I Champagne I France 

 

Extra Brut Rosé  23 
NV Louis Nicaise I Champagne I France 

 
White 

 
 

Pinot Grigio  16 
2021 Bolzano I Alto Adige I Italy 

 

Bical | Arinto ‘Dinamico’ 14 
2020 Filipa Pato I Bairrada I Portugal 

 

Muscadet  12 
2021 Dom du Haut Bourg I Loire Valley I FR 

 

Chenin Blanc 13 
2021 Dom de la Robinière I Vouvray I France 

 

Chardonnay  16 
2020 Colterenzio I Alto Adige I Italy 

 

Riesling ‘Big Salt’  15 
2022 Ovum I Dundee I Oregon 

 

Viura  13 
2019 Akemi I Rioja I Spain 

 

Verdicchio  13 
2021 Sartarelli I Castelli di Jesi I Italy 

 

Pinot Bianco  15 
2020 Colterenzio I Alto Adige I Italy 

 

Pecorino  13 
2020 Villa Angela I Marche I Italy 

 
Rosé & Orange 

  
 

Cinsault | Syrah | Grenache  13 
2021 Triennes I Provance I France 

 

Glera | Pinot Nero  15 
2021 Pasqua I Veneto I Italy 

 

Rkatsiteli ‘Contact’  14 
2022 Modales I Fennville I Michigan 

 
Red 

 
Red Blend  15 

2018 Anita & Hans N. I Burgenland I AT 
 

Gamay  15 
2021 Jean Paul Dubost I Beaujolais I France 

 

   Cabernet Franc ‘Hurluberlu’  16 
     2021 Sebastien David I Loire Valley I FR 

 

     País  14 
    2020 Pedro Parra I Itata I Chile 

 

     Dolcetto  13 
   2020 G.D. Vajra I Alba I Italy 

 

  Pinot Noir  16 
2019 Friedrich Becker Family I Pflaz I Germany  

 

     Cabernet Sauvignon  15 
     2020 Iconic I California I USA 

 

     Tempranillo ‘El Porrón de Lara’   14 
     2021 Torremilanos I Castilla y León I ES 

 

 
 

Saké by the Glass 
 
 

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 ‘Divine Droplets’  24 
Toko I Tohoku I Japan I 4 oz 

 

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

 
 
 
 

Earthy, Umami, Rich 
 

Junmai Ginjo ‘Tokyo Kurabito Kimoto’ 18 
Sawanoi I Kanto I Japan I 4 oz 

 

Junmai Ginjo  ‘Sacred Power’   15 
Chiyonosono I Kumamoto I Japan I 4 oz 

 

Junmai Ginjo ‘Bride of the Fox’   29 
Kanbara - Kaetsu I Chubu I Japan I 4 oz 

 

Junmai Muroka Genshu ‘Shinriki 85’  18 
Sempuku I Chukogu I Japan I 4 oz 

 
 
 

 
 
 

Nigori (Cloudy) 
 

Nigori  14 
Wakaze I Paris  I France I 4 oz 

 

Junmai Ginjyo Sasanigori  18 
Shirakawago I Chubu I Japan I 4 oz 

 

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

 
 

Kurosawa Nigori  13 
Kurosawa I Kanto I Japan I 4 oz 

 
 
 
 

Fun, Weird, Funky 
  

Plum Wine Sake ‘Lucky Dog’   12 
Maneka Wanko I Huyogo I Japan I 6 oz 

 

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

 

Purple Potato Shochu  14 
The SG Shochu I Kigoshima I Japan I 2 oz 

 

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

 

Tsuru - Ume Suppai Sake  15 
Heiwa I Kinki I Japan I 4 oz served on ice 

 

Tsuru - Ume Yuzu  16 
Heiwa I Kinki I Japan I 4 oz served on ice 

 

Muroka Nama Genshu ‘Musubi’  16 
Terada Honke I Kanto I Japan I 4 oz 

 
 
 

  
 
 
 

 
 

Cocktails 
 

Mimosa  16 
orange  

grapefruit  
lemon  

 

Bloody Mary  15 
fish sauce I habanero I celery bitters 

 
Industry Pickle Backs  8 

IYKYK 
 
 
 

Spirit Free  12 
 

Green Martian 
seasonal shrub I lemon I bell pepper 

add Sölveig Gin + 6 
 

Lemonoleo Croix 
basil I lemon oleo I soda 

add Herradura Tequila Blanco + 6 
 

Summer Spice 
cherry I 5 spice I salt & pepper 
add Iwai 45 Japanese Whisky + 8 
 
 
 

 
 

Beer & Cider 
 
 

German Lager ‘Shandy’    7 
4.8% I Old Nation Brewing I Williamston I MI 

 
Raspberry Wheat Ale ‘Summerly'   7 

4.8% I Pollyanna I Lemont I llinois   

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

 

Pilsner ‘Champagne Velvet’   7 
5.5% I Upland Brewing I Bloomington I IN  

 

Pear Cider ‘Poiré Authentique’   52 
Eric Bordelet I Normandy I France  

 

 


