
DINE OUT 2024    $48
ADD: MIMOSA +  $16

BLOODY CAESAR (1oz)  +  $16

for the table
C H O C O L A T E  B A N A N A  B R E A D  M U F F I N S  (v)

sea  sa l ted butter 

appetizer
W A R M  B A C O N  &  F R I S E E  S A L A D

sof t  poached hens  egg,  t ruf f le  v ina igret te,  mi lk  bread croutons
- o r -

G R I N G O  S A L M O N  (gf)
togarash i  a io l i ,  ser rano pepper

U P G R A D E  Y O U R  A P P E T I Z E R  + $ 3

S T E A K H O U S E  R O L L
PEI  b lue  dot  reserve  beef  tender lo in ,  shr imp tempura , 

char red green on ion,  cucumber,  wasab i  p ick le

main
T H I C K  C U T  B A C O N  &  T O M A T O  B E N E D I C T

cr i spy  po lenta ,  sof t  poached eggs,  ho l landa ise
- o r -

C A R A M E L I Z E D  B A N A N A S
F O S T E R  F R E N C H  T O A S T  (v) (n)

th ick  cut  br ioche,  macadamia  nut  br i t t le,  wh ipped cream
- o r -

S H A K S H U K A  (v)
roasted mushrooms,  f ree  range eggs,  s l i ced avocado,

ar rab iat ta  sauce,  sourdough toast

U P G R A D E  Y O U R  M A I N  + $ 1 0 
S T E A K  &  E G G S  D I A N E

6oz eye  of  r ibeye de lmonico,  d i jon  peppercorn  sauce,
 f r ied  egg,  on ion r ings,  c r i spy  potatoes 

(gf) gluten free (v) vegetarian (n) contains nuts


