
menu by jason cichonski 

cucumber gazpacho 
dill, creme fraiche, smoked salmon
or
deviled eggs
smoked sriracha, bacon 
or
kale salad 
roasted vegetables, puffed grains, 
bacon balsamic vinaigrette
or
foie gras mouse ($10 supplement)
soft scrambled eggs, brioche toast

easter brunch
three courses for $25.00

classic quiche loraine 
caramelized onions, cheddar, bacon, 
kale 
or
brioche french toast 
vanilla ice cream, strawberries, root 
beer syrup
or
confit chicken hash 
crispy potatoes, coddled eggs, 
bernaise sauce 
or
“lobster benedict” ($15 supplement)
english muffin, 5 minute egg, 
hollandaise, lobster cream 

banana cheese cake
chocolate meringue, dark roasted 
peanuts
or
warm cookie dough 
vanilla bay ice cream, cookie 
crackers 


