
 PLATES 
 Bodega Sando*  12  single fried egg, 
 american cheese, caramelized onion, fancy 
 sauce, on a potato bun, with home fries & 
 choice of salad or fruit 

 3  add bacon or smoked tofu 
 4  add trout or porchetta 

 Belgian Wa�e  14  with seasonal fruit, 
 whipped butter, syrup, home fries 

 4  sub fried chicken in place of fruit 

 Eggs Blackstone*  16  two sunny eggs, 
 bacon, tomato jam, hollandaise, on scratch 
 biscuit, with home fries & salad 

 BOWLS 
 Breakfast Hash*  16  smoked trout  OR 
 smoked tofu, with root veggies, potato, 
 caramelized onion, scratch biscuit & two 
 fried eggs 

 Korean Breakfast*  16  bulgogi pork  OR 
 smoked tofu, with housemade vegan kimchi, 
 sunny egg, sticky rice, green onion, chili 
 flake & sesame seeds 

 Biscuits ‘n Gravy  12  sausage gravy, scratch 
 biscuits, green onion 

 4  “fully load it” with home fries and 
 a fried egg* 

 Huevos Rancheros*  14  two fried eggs, 
 ranchero, beans, cotija, pico, tostadas 

 CLASSICS 
 The Standard*  13  two fried eggs, home 
 fries, biscuit, salad 

 3  add bacon or smoked tofu 
 4  add trout or porchetta 

 The Junior*  8  single scrambled egg, two 
 pieces bacon, with biscuit or fruit 

 Housemade Pop Tart  6  check board or ask 
 server for today’s flavor 

 Clafoutis  6  sweet egg & seasonal fruit tart, 
 topped with powdered sugar 

 SIDES 
 (Served a la carte, or up to 3 as a plate) 

 Fried Chicken (1pc)  6 
 Two Fried Eggs*  5 
 Bacon (4pc)  5 
 Side Salad  5 
 Cup Fruit  5 
 Home Fries  4 
 Side Gravy  4 
 Biscuit  3 

 Our kitchen has limited prep space, and for this 
 reason we politely decline substitutions, and 
 implement a  kitchen split plate fee of $4  (you’re 
 welcome to split your own plate for no charge). 
 We appreciate your understanding. 

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


